
 
 

 

Tailgate Catering Options 
 

For Custom menus, quotes for groups of 100 or more  
( staffing required ) or if you would like Mac’s to provide 
beverage service for your tailgater, please call for a quote 

at 541.344.8600. 
 

Mac’s Minimum for tailgate catering is 50 guests. 
The following menus are avaialble for drop off, at 

whatever time you specify. Food will be set up by Mac’s 
staff and everything will be disposable. Hots will be in 

foil pans with disposable chafing dishes and sterno. Colds 
will be served in plastic trays and containers with lids. Per 

guest prices include delivery and set up, paper plates, 
plastic forks and knives and paper napkins. 

 
 
 
 
 
 



 
 

 

Picnic Selections 
Minimum of 50 guests please. 
Menus include buns and two side dishes Add an additional side for $2 
per person. Prices include delivery, set up and paper & plastic products. 
 
 
*(GF) gluten free, (NF) nut free, (DF) dairy free, (V) vegetarian, 
(VG) vegan 

 
Menu A • $22.50 per guest 
Hamburgers, Hot Dogs and Garden Burgers  
Served with Swiss and Cheddar, 
Appropriate Condiments and Buns 
 

Menu B • $27.50 per guest 
Hamburgers, Hot Dogs, Garden Burgers, Boneless 
Chicken Breast 
Bratwurst.  
Served with Swiss and Cheddar Cheese, 
Appropriate Condiments and Buns 
 

  

Sides Dishes 
Assorted Chips (V) 
Zesty Potato Salad (GF), (NF), (V) 
Loaded Potato Salad (GF), (NF) 
Macaroni Salad (GF), (NF), (V) 
Tomato & Cucumber Salad (GF), (NF), (DF), (V), (VG) 
Italian Pasta Salad (Vegetarian upon request) (NF) 
Fresh Fruit Salad (GF), (NF), (DF), (V), (VG) 
Green Salad with 3 dressings (GF), (NF), (V), (VG) 
Coleslaw (GF), (NF), (V) 
BBQ Baked Beans (GF), (NF), (DF), (V), (VG) 
Corn on the Cob (GF), (NF), (DF), (V), (VG) 
Au Gratin Potatoes (GF), (NF), (V) 
Roasted Red Potatoes (GF), (NF), (DF), (V), (VG) 
Sliced Watermelon (GF), (NF), (DF), (V), (VG) 
Mac’s Caesar Salad (NF),  (V) 
Chipotle Coleslaw (GF), (NF), (V) 
3 Bean Salad (GF), (NF), (DF), (V), (VG) 
(Additional $3) Gourmet Mac & Cheese – Gorgonzola, Parmesan & Jack (NF), (V) 
 
 



 

 Italian Buffet 
Minimum of 50 guests please – $32 per person. 

Prices include delivery, set up and paper & plastic products. 
 

 

*(GF) gluten free, (NF) nut free, (DF) dairy free, (V) vegetarian, (VG) vegan
 

Antipasto Tray featuring Imported Meats & Cheeses (GF), (NF), (V) 
Mac's Caesar salad (NF), (V) 
Caprese Salad (GF), (NF), (V) 
Garlic Bread (NF), (V) 
Meat Lasagna (NF) 
3 cheese Vegetarian Lasagna (NF), (V)  
Assorted homemade cookies 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Pacific Rim Buffet 
Minimum of 50 guests please – $39 per person. 

Prices include delivery, set up and paper & plastic products. 
 

 

*(GF) gluten free, (NF) nut free, (DF) dairy free, (V) vegetarian, (VG) vegan 
 

 
Teriyaki chicken skewers (GF), (NF), (DF) 
Garlic shrimp skewers  (GF), (NF)  
Thai peanut sauce on the side (GF), (NF), (DF) 
sweet chili sauce on the side (GF), (NF), (DF) 
Basil mushroom fried rice (GF), (NF), (V) 
Thai cold rice noodle salad (GF), (NF), (DF), (V), (VG) 
Korean BBQ Beef or Pork (GF), (NF), (DF) 
Coconut curry chicken (GF), (NF), (DF) 
Lemon & dark chocolate dipped macaroons 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Mediterranean Buffet 
Minimum of 50 guests please – $30 per person. 

Prices include delivery, set up and paper & plastic 
products. 
 
*(GF) gluten free, (NF) nut free, (DF) dairy 
free, (V) vegetarian, (VG) vegan 

 
 
 
Hummus with carrots, cucumbers & cherry tomatoes (GF), (NF), (DF), (V), (VG) 
Seasoned beef & lamb (GF), (NF), (DF) 
Seasoned boneless chicken (GF), (NF), (DF) 
Pita bread (GF), (NF), (V) 
Feta cheese (GF), (NF), (V) 
kalamata olives, diced tomatoes, diced onions, pepperoncinis (GF), (NF), (DF), (V), (VG) 
Tatziki sauce (GF), (NF), (V) 
Greek pasta with cherry tomatoes, parmesan cheese, artichoke hearts, black olives 
and sun-dried tomatoes (NF), (V) 
Baklava (V) 

 

 
 


