
Chocolate Eclair  •  6
Bread Pudding  •  8
Key Lime Parfait  •  6
Ooey Gooey Blondie  •  8 
Assorted Cheesecake  •  9

D E S S E R T SD E S S E R T S
Sweet Potato Muffins  •  5
Cookies or Brownies  •  3 
Strawberry Shortcake Parfait  •  6 
Banana Pudding Parfait   • 6

PRICES PER PERSON

C AT E R I N G  I N F OC AT E R I N G  I N F O
PRICES & FEES
• Off-Site catering fee of $300 includes, travel 
time, set-up & break-down.
• Buffets will be available for up to 2 hours 
per event.
• All events must be secured with a $300 
non-refundable* deposit, either by credit card, 
check or cash.
• Bartender Fee: $200 per bartender up to 2 
hours, additional hour $200 
• Disposable Plates, Napkins, Cups & Cutlery 
are additional costs 
• Drop-Off Delivery Fee: $100.00 within 
Baldwin County;further destinations will be 
agreed upon with event coordinator
• Deliveries are dropped off in disposable 
pans, NO ice is included or serving utensils
• Sales tax 11%
• Service fee 25%

*Refundable if event is cancelled 14 days  
prior to.

OTHER DETAILS
• Events must be completed with Events 
Coordinator, no less than 2 weeks prior to 
event.
• Final guest count & payment are due 5 
business days prior to event.

- if no guest count is confirmed, group 
will be billed for expected count 
given at time of booking, and is non-
negotiable day of event.

• Please note, fried foods are best when 
consumed within minutes out of the fryer, 
and we are unable to guarantee the same 
quality when delivered.
• All events subject to food & permit fees.
No leftovers will be sent home with guests, 
and will remain the property of WolfBay.

FOLEY
251-987-5129

ORANGE BEACH
251-965-5129

WOLFBAYLODGE.COM
sheila@wolfbaylodge.com

251-923-6211

A live interactive station for your guests to cover their favorites—such as 
strawberries, bananas, pineapples, oranges, and grapes—in white or milk chocolate. 
Twinkies, pretzel sticks, marshmallows, popcorn, potato chips, pickles, cookies, and 

assorted nuts

C H O C O L AT E  F O U N TA I N  TA B L E
$20 PER PERSON



A p p e t i z e r sA p p e t i z e r s
5 • PER PERSON

Mornay Nachos
Fried Green Tomatoes

Deviled Eggs
Mozzarella Sticks

Assorted Cheese & Crackers

Vegetable Crudite 
with ranch dressing

Mini House salad cups
with ranch or balsalmic dressing

Mini Caesar salad cups

Bang Bang Shrimp
HOT Cha Cha Crab Dip
COLD Smoked Tuna Dip

Crab Stuffed Mushrooms

Fried Coconut Shrimp
Chicken Yakitori

Bacon Wrapped Jalapenos
Brie, Pineapple & Mango Crostini

Jerk Chicken Sliders
Beef & Gouda Sliders

Tuna Poke Bowls
Shrimp Cocktail

Chimichurri Shrimp Skewer
Smoked Salmon Crostini
Beef Carpaccio Crostini

6 • PER PERSON

8 • PER PERSON

G R I L L  S TAT I O NG R I L L  S TAT I O N
50 • PER PERSON

Your choice of 10oz Ribeyes or 6oz Filet with a grilled chimichurri shrimp 
skewer—a chef-attended live-action station

E N T R É E SE N T R É E S 20 • PER PERSON

Fried Gulf Shrimp (6 SHRIMP Per person) 

Grilled or Fried WhitefisH

Beef Medallions

Shrimp & Grits

Balsamic Chicken

Cajun Fried Catfish 

Chicken Alfredo 

Shrimp Scampi 

Seafood Pasta 

PASTA PRIMAVERA

Chef attended, au jus 
& horseradish—a chef-attended 

live-action station

P R I M E  R I BP R I M E  R I B
C A R V I N GC A R V I N G

45 • PER PERSON

Peel & Eat Shrimp, Conecuh 
sausage, baby potatoes, corn 

coblets & onions. 

L O W  C O U N T R YL O W  C O U N T R Y
B O I LB O I L

45 • PER PERSON

S I D E SS I D E S
5 • PER PERSON

Baked Potato  •  Green Beans  •  Pasta Salad  •  Potato Salad  
Coleslaw •  Mac & Cheese  •  Baked Sweet Potato

Roasted Red Potatoes  •  Brussel Sprouts  •  Smoked Gouda Grits
Mashed Potatoes  •  Fried Okra  •  Hushpuppies

G R A Z I N G  TA B L EG R A Z I N G  TA B L E
15 • PER PERSON

Assorted meats, artisan cheeses, grapes, strawberries,blueberries, 
pineapple, kalamata olives, green olives, candied pecans , trail mix, honey 

and jams. Served with french baguettes and assorted crackers.

Pork Belly Burnt Ends 
with a chimichurri cream

Fresh Cut Seasonal fruit
 with a kahlua cream dip

Mini Summer salad cups 
with Asian Sesame dressing 

Seafood Gumbo Cup
Lobster Chowder Cup


