
dinnersbydawn@mediacombb.net 

www.dinnersbydawn.com 

Beverage & Misc. Pricing: 

Choose any 2 @ $1.00 per person 

Coffee, Ice Tea, Lemonade, Fruit Juice, 

Milk, Apple Cider 

Canned Soda or Bottled  Water...$1.00  

 

Breakfast: 

Assorted Bagels and  Cream Cheese.$13.99 

Assorted Muffins…….……….14.99 dozen 

Assorted Danish……………...$15.99 dozen 

Cinnamon or Pecan Rolls…..$18.99 dozen 

 

Desserts: 

Bundt Cakes………….. $10.99  - $14.99 

Ultimate Brownies…………….$1.00 pp 

Mega Chocolate Chip Cookies-$1.00 pp 

Frosted Cupcakes: Call for pricing and   

selection 

 

 

516 Broad St. 

Story City, IA  50248 

515-733-2440 

 

Dawn Retallick 

Chef & Proprietor 

Dinners  

by 

Dawn 
 

Catering Menu 

Available Soup Menu: 

 

Broccoli and Cheese, Chicken Tortilla, Beer 
Cheese Soup, Southwest Chicken, Buffalo 

Chicken, Chicken Chili Verde,  Chili, Taco, 
Corn Chowder,   Cheeseburger, Tomato 

Tortellini, Chicken and Wild Rice, Italian        
Sausage and Tortellini, Wisconsin Cheese, 

Cheesy Vegetable, Baked  Potato, Ham and 
Bean, Split Pea. 

 

Hours of Business 

Monday & Tuesday 7am—3pm 

Wednesday—Friday 7 am—8 pm 

Saturday 7am—3pm 

 

There will be a $15 per person 

charge for any special orders not 

included in the catered meal. 



Sides 

Potato Salad, Coleslaw, Asian Broccoli Slaw, 

Mixed Fruit, Texas Caviar, Pasta Salad, House 

Salad, Italian Pasta,  Cottage Cheese, Chips,  

Apricot Glazed Carrots, Mashed Potatoes, 

Green Bean Bake, Herb Dressing, Baked Potato, 

Baked Beans, Roasted Red Potatoes, Corn 

Salad, Black Bean Fiesta Salad, Mac and 

Cheese, Sweet Potato Bake,  Augratin Potatoes, 

Gazpacho (summer only), Black Bean Salad 

Catered Menu 

Extra entrée: Add $3.95 per person 

Extra side: Add $1.50 per person 

Sweet rolls: .45 per person 

Sides (without a meal) $2.25 per person 

$50 charge to split 1 Entrée Buffet. 

S an dw i ch  &  S al a d B uf fe t :  
C hoi ce  o f  d e l i  me at  a nd  br ea d  

w i th  cond imen t s  and  a  to s sed  
sa la d  or  s id e  o f  your  cho i ce  wi t h  
a l l  the  topp ing s  and  sa la d  dre s s -
in g s  ( Cro i s sa n t ,  S ub ,  Bun )…$ 8.2 5  

A dd  a  s i de  …………… ….…. .$ 8 .9 9  

 

B oxe d l un ch e s :   

C hoo se  your  fa vor i t e  de l i  m eat s ,  
che e se ,  an d  br ead .   Le t tu ce ,      
t omat o ,  a nd  on ion  w i l l  be  on  th e  
s id e .   S and wi ch ,  co ld  s i de ,  ch ip s  
a nd  cook ie …………… ……… $7. 99  

 

Appetizers 

Pricing is per person. 

BBQ Smokies or Meatballs $2.25 

Chicken Wings $2.25 

Shrimp Cocktail $3.00 

Spinach Artichoke Dip with Pita Chips $3.00 

Fruit or Veggie Tray $2.75 

Meat and Cheese Tray $3.00 

A 18% gratuity will be added 

to all catering events. 

 

There will be a 10% reduction 

in the per person cost when 

event is held at the restaurant. 

1 Entrée Buffet includes your choice of one 

starch, one additional side, salad and a roll.  

$15.99 pp 

2 Entrée Buffet includes your choice of one 

starch, one additional side, salad and a roll.  

$18.99 pp 

Fiesta Enchilada’s:  Simple ingredients like 

spinach, corn, Mozzarella and ricotta create 

and exciting filling for these vegetarian        

enchiladas!  

Chicken Parmesan: A hearty breaded chicken 

breast served over penne noodles and topped with 

our house marinara. 

Cranberry or Apple Pork Loin: Tender pork loin 

baked in a sweet and tangy  cranberry sauce. 

Cajun Chicken Pasta: Blackened chicken sautéed 

with peppers, mushrooms, garlic and served in 

our creamy garlic Alfredo sauce. 

Meatloaf: Ground beef mixed with our special 

blend of Italian bread crumbs and spices and 

served with our homemade ketchup glaze. 

Baked Chicken and Gravy: Baked chicken 

breasts simmered in our rich homemade gravy. 

Bruschetta and Cheese Stuffed Chicken: This 

has become the house favorite. Chicken breasts 

stuffed with a Bruschetta stuffing and baked in a 

tangy parmesan and roasted red pepper dressing. 

Ham Balls: Made from scratch  ham balls with 

pork, smoked ham and ground beef served in our 

tangy red sauce.  

Salisbury Steak: Tender Salisbury steak in a rich  

mushroom gravy. 

Chicken Marsala: Chicken breasts baked and 

served in a creamy mushroom and Marsala wine 

sauce. 

Classic Roast Beef: Roast beef slow cooked till  it 

is melt in your mouth tender and served with 

homemade gravy.  

Prime Rib: Prime rib cooked to perfection and 

carved right before serving. (additional $5 pp and 

$25 carving fee) 

 

Hot Sandwich Buffet includes your choice of 

one starch, one additional side, salad and a 

roll.  $10.99 pp 

BBQ Pork or Beef, Italian Roast Beef, Pulled 

Smoked Ham or Pork 


