
POINT PHILLIPS HOTEL 
CATERING MENU 

610-837-1544 

info@pointphillipshotel.com 

 

 

 

(We recommend 1/4—1/2 pound of boneless meat per person) 

(minimum order of 5LB total.  Includes BBQ sauce) 

 

BRISKET      $28/LB 

 

PULLED PORK     $18/LB 

 

PULLED WHITE MEAT CHICKEN   $14/LB 

 

BABY BACK PORK RIBS  (feeds 2-3)   $20/EACH 

 

SAUSAGE  (1/4 LB links)    $4/EACH 

 

FAMOUS MEATLOAF (topped with tomato glaze) $70/half pan 

      (5 lb average) 

 

CHICKEN WINGS     $65/50 

      $120/100 

(choice of up to 2 sauces on the side and one dipping sauce) 

 

  

 Wing Sauces:  MILD, HOT, BBQ, OLD BAY,  

            GARLIC PARMESAN, SWEET CHILI 

 

 Dipping Sauces:  RANCH, BLUE CHEESE 

 

ADDITIONAL/EXTRA SAUCES (16oz/32oz) $7/$12 

HICKORY SMOKED MEATS  

 

 

(*ROUND/HALF/FULL    feeds 8-15/16-30/35-60) 

 

BROWN SUGAR –BOURBON BAKED BEANS*          $20/35/60 

  

BAKED MAC & CHEESE* $20/35/60 

 

COLESLAW* $20/35/60 

 

GERMAN POTATO SALAD* $20/35/60 

 

SMASHED POTATOES WITH GRAVY* $20/35/60 

 

POINTS PIEROGIES (with bacon and onions) $40 H/$80 F 

           Feeds 15-20/20-40 

 

SMOKED ONION DIP $10/QUART 

 

HOUSE FRIED CHIPS $5/CONTAINER 

 

CAJUN PENNE PASTA $40 H/$80 F 

        Feeds 15-20/20-40 

 

HOUSE SALAD $30 H/$50 

                                                                                   Feeds 4-8/15-30 

 

BRIOCHE SANDWICH ROLLS $1/EACH 

 

HOUSE MADE SAUCES  (16oz/32oz) $7/$12 

(BBQ, MUSTARD VINEGAR, TOMATO VINEGAR, RANCH) 

 

SIDES & MORE 

Please allow a minimum of 24 hours notice for all catering orders.   More than 24 hours may be required for larger orders. 

Delivery and set-up are available at an additional fee, please call to inquire about delivery or set up availability and pricing.   

Holding boxes and chafing pans are available for rental by request. 

Custom orders are available!  For more information, please call to speak to our Chef. 


