 Take Out Menu 
& 
Event Catering
 At the Bulls Head Inn we take pride in being a full service operation. We’ll take care of the details for your dining experience. Not only do we provide full service catering at the restaurant we can also cater your off-site event, business meetings, company events, fund raisers, weddings, high school proms, and more. 

We will work with you to build an exciting menu and provide a first class service staff for your event. 

Pricing for events are on an individual event basis. 

Call us and take the worry out of your special day!
Take Out Trays

Entrees
Pricing is by Half Tray and Full Tray 
     Half       Full 

     Tray      Tray

Chicken Provencale – Slow Roasted 

and Herb Crusted Quartered Chicken.............35 ~ 65

Chicken Marsala – Sautéed Boneless 

Breast Finished with a Marsala Laced 

Brown Sauce and Button Mushrooms............39 ~ 75

Pork Moutarde – Thinly Pounded and 

Sautéed Medallions of Pork Topped 

with a Whole Grain Mustard Cream 

Sauce and Button Mushrooms.......................39 ~ 75

Meatballs Stroganoff – Cocktail Sized 

Meatballs Served in a Rich Brown 

Sauce enriched with sour cream.....................39 ~ 75

Sauerbraten – Bottom Round of Beef 

Marinated in Red Wine and Red Wine 

Vinegar, Braised, Sliced and Served in a 

Gingersnap Cookie Enriched Gravy

*A German Classic.........................................45 ~ 90

Beef Rouladen – Thinly Pounded Beef Stuffed 

with Bacon, Onion, Dill Pickle and Carrot; 

Slowly Braised and Served in a 

Rich Brown Sauce ..........................................45 ~ 90

Rahm Schnitzel – Thinly Pounded and 

Sautéed Medallions of Pork Topped with 

Caramelized Onions, Mushrooms and a 

Rich Cream Laced Sauce................................39 ~ 75

Lasagna – Oven Roasted Pasta Sheets 

Layered with Parmesan and Mozzarella Cheeses 

and House made Bolognaise Sauce................39 ~ 75

Ziti Bolognaise – Ziti Pasta Tossed with 

House made Bolognaise and Finished 

with Shaved Parmesan Cheese ...................... 29 ~ 49

Penne Mezzi Carbonara – Mini Pasta Tossed with Cream Parmesan Cheese, Diced Bacon, 

caramelized Onion and Green Peas................39 ~ 69
Accompaniments 
     Half       Full 

     Tray      Tray

Pan Roasted Red Bliss Potatoes – Baby 

Red Potatoes, Oven Roasted with Olive 

Oil and Assorted herbs....................................25 ~ 39

Hericot Vertes Caesar Style – Blanched and 

Chilled Whole Baby Green Beans Topped 

with Caesar Dressing and Shaved Parmesan ........................................................................25 ~ 39

Tossed Seasonal Greens – Romaine Hearts, 

Mesculin Greens, Cucumbers, Tomato, Carrot, 

Black Olives Served with our House Vinaigrette 

Full Tray Only..........................................................35

Georgia Pecan Salad – Assorted Field Greens 

Topped with Chilled Poached Pears, Toasted Pecans, and Crumbled Blue Cheese, Served with a Southern Style Sweet Vinaigrette............................................49

Sweet and Sour Red Cabbage – Sliced Red Cabbage Braised with Vinegar, Red Wine, Sugar, Herbs and Spices (can be served hot or cold)......................25~49

Ala Carte Service 
A half tray will serve 8-10 people

A full tray will serve 18-20 people
For full Buffet Service, (multiple items)

A half tray will serve 15-20 people

Full tray will serve 30-35 people

These are suggestions only
