
 

Off Premises 

Catering 
Policies & Rental 

   “IIIttt’’’sss   YYYooouuurrr   DDDaaayyy!” 
419-448-7699 

Like us: www.facebook.com/CamdenFalls 

www.facebook.com/Carmies 

www.tiffincamdenfalls.com 

2460 S. SR 231 Tiffin, OH 44883 
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Off-Premises Prices 
 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Catering Deposits, Guest counts and Payments:    

Deposit is based on size of event, see catering sales for details.  Minimum 

guests count due 1 month out and 1/2 total balance due.  Total guest count 2 

weeks out and total balance due 1 week ahead.   

 

Delivery Fee: 

$25—$175 delivery fee based on location, see manager for details 

 

 

Service Fee:   

18% on catering only applies when Carmie’s services buffet.  Max 3 hours for 

event.  

Food leftover Carmie’s will be packaged in to-go containers.  These will become 

the sole custody and sole responsibility of the client upon packaging by 

Carmie’s. Carmie’s isn’t responsible for any food eaten after our departure 

from the event site.   Client releases any legal claim to the freshness and/or 

quality of the food upon packaging food items. 

 

 

Prices: 

All prices are confirmed one month ahead and may differ based on the menu 

item selected. 

 

Misc: 

Carmie’s is not responsible for any damages or loss of articles left prior to, 

during or after your function.   

  

 



Appetizers 

 
Specialty Trays & Hors D’oeuvres 

Trays come in set sizes, and they will stay out longer if product is still left. Once tray is gone, we tear down.    

Small Tray— approx.. 12-20  Regular Tray— approx.. 30-45 Large Tray— approx.. 50-65 

 

Small Regular Large 
Assorted Vegetable Tray     $40  $85  $160 
Baby Carrots, Broccoli, Tomatoes, Celery, Ranch Dip 

Assorted Cheese & Cracker Tray    $45  $90  $170 
Assorted Cubed Cheddar, Swiss, Colby, Pepper Jack and Crackers 

*Deli Combo Tray      $55  $100  $190 
Cubed Salami, Cubed Pepperoni, Cubed Smoked Ham, Cubed Cheddar/Swiss, Grape Tomatoes, Green Olives, Crackers 

Seasonal Fruit Tray       Seasonal Pricing 

  

 
These selections are sold by the item, dozen or by the pound.  Items with a (#) = minimum increment of 5dz. or 5lb.  

 
 

 

 

 

 

 

 

 

 

 

* House Specialty 

 

 

 

 

Chilled Shrimp Cocktail (26-30ct)           Market Price/Dz.  

(#) Meatballs (Swedish, Marinara, Grape Chili)      $16/lb 

Bacon Wrapped Water Chestnuts             $17/dz 

Cheeseburger Sliders              $24/dz 

Brisket or Pork Sliders              $24/dz 

Pretzel Bites with Nacho Cheese             $14/lb 

Camden Falls Sausage Dip & Tortilla Corn Chips     $17/lb    
(Serves approx. 50 guests) 
 
Jumbo Smoked Chicken Wings                                             $13.95/dz 
(select 2 sauces) (dry rub included    

  

*Chicken Chunks with choice of Sauce & Ranch or Blue Cheese              $12/lb 
Honey Mustard, Garlic Parm, Alabama White BBQ, Honey BBQ, Southern 
BBQ, Sweet Chili Lime, Golden Carolina BBQ, Buff. Ranch, Chipotle Ranch, 
Carmie’s Sweet, Carmie’s Heat, Bourbon BBQ, Mild, Frank Hot, Honey 
Jalapeno, Carolina BBQ, Blazin’ BBQ, Reapers Kiss 

*Pretzels                                              $6/lb 

  Tortilla Chips & Salsa               $8/lb 

*Spinach & Artichoke Dip & Tortilla Chips            $17/lb 

  (Serves approx. 50 guests) 

*Crab Stuffed Mushroom Caps             $19/dz 

*Buffalo Chicken Dip & Tortilla Chips            $17/lb 
  (Serves approx. 50 guests) 



Buffet Menus 
 

Minimum of 25 guests 
Kids 5-9 years old receive $2 off any buffet prices, ages 4 and under are free 

 

Buffet #1 - $8.95 per person 

 

 

 

Buffet #2 - $8.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffet #3 - $11.95 per person 

 

 

 

 

 

 

 

 

 

 

Select One 

Sliced Smoked Turkey 

Sliced Roast Beef 

Sliced Honey Ham 

Includes 

Lettuce, Tomato and Onion 

American Cheese Slices white/yellow 

Mayonnaise and Mustard packets 

Sandwich Buns 

Pretzels 

Choice of Two 

Carolina Coleslaw, Creamy Coleslaw, 

Brisket Green Beans, Redskin Potatoes, 

Southern Mac n’ Cheese,   Loaded Baked 

Potato Salad (hot), Smoked Baked Beans, 

Garlic Mashed Potatoes, Garden Salad w/2 

Dressings, Macaroni Salad *, Angel Hair 

Pasta Salad *  

 (*must be ordered in 5 lb increments only) 
Dressing choices: Ranch, Fat Free Ranch, French, Golden 

Italian, Creamy Italian, Bleu Cheese, Balsamic Vinaigrette, 

Raspberry Vinaigrette, Honey Mustard, Thousand Island. 

 

Garden Salad with cucumbers, onions, tomatoes, carrots, shredded cheese, and croutons. Salad is served with Golden 

Italian and Ranch Dressing, dinner rolls & butter, and chef’s choice soup. 

Select One 

BBQ Beef Brisket Sliders 

Pulled Pork Sliders 

Includes 

Mini Pretzels 

 

Choice of Two 

Carolina Coleslaw, Creamy Coleslaw, 

Brisket Green Beans, Redskin Potatoes, 

Southern Mac n’ Cheese,  Loaded Baked 

Potato Salad (hot), Smoked Baked Beans, 

Garlic Mashed Potatoes, Garden Salad w/2 

Dressings, Macaroni Salad *, Angel Hair 

Pasta Salad *  

 (*must be ordered in 5 lb increments only) 
 

Dressing choices: Ranch, Fat Free Ranch, French, Golden 

Italian, Creamy Italian, Bleu Cheese, Balsamic Vinaigrette, 

Raspberry Vinaigrette, Honey Mustard, Thousand Island. 

. 

 



Buffet Menus 
 

Minimum of 25 guests 
Kids 5-9 years old receive $2 off any buffet prices, ages 4 and under are free 

 

Buffet #4 - $12.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffet #5 - $15.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

Select One 

Smoked Pulled Pork  
Smoked Pulled Chicken  
Shredded Chicken 

Select Two 

Sliced Smoked Turkey 
Sliced Honey Ham 
Sliced Roast Beef 
Chicken Salad 

Includes 
Lettuce, Tomato, and Onion 
American Cheese Slices white/yellow 
Mayonnaise and Mustard packets 
Sandwich Buns 

 

Choice of One 

Carolina Coleslaw, Creamy Coleslaw, 
Brisket Green Beans, Redskin Potatoes, 
Southern Mac n’ Cheese,  Loaded Baked 
Potato Salad (hot), Smoked Baked Beans, 
Garlic Mashed Potatoes, Garden Salad w/2 
Dressings, Macaroni Salad *, Angel Hair 
Pasta Salad *  
 (*must be ordered in 5 lb increments only) 

 
Dressing choices: Ranch, Fat Free Ranch, French, House-

Made Golden Italian, House-Made Creamy Italian, Bleu 

Cheese, Balsamic Vinaigrette, Raspberry Vinaigrette, Honey 

Mustard, Thousand Island. 

 

Select One 

Carmie’s Club Wrap 

Ham & Cheese Sub 

Crispy Chicken Wrap 

Chef Richard’s Brisket Wrap 

Grilled Cheese 

5 Cheese-Grilled Cheese 

Pulled Pork Sandwich 

Breaded Perch Sandwich 

 

 

Choice of Two 

Carolina Coleslaw, Creamy Coleslaw, 
Brisket Green Beans, Redskin Potatoes, 
Southern Mac n’ Cheese, Loaded Baked 
Potato Salad (hot), Smoked Baked Beans, 
Garlic Mashed Potatoes, Garden Salad w/2 
Dressings, Macaroni Salad *, Angel Hair 
Pasta Salad *  

 (*must be ordered in 5 lb increments only) 
Dressing choices: Ranch, Fat Free Ranch, French, Golden 

Italian, Creamy Italian, Bleu Cheese, Balsamic Vinaigrette, 

Raspberry Vinaigrette, Honey Mustard, Thousand Island. 

 Includes 
Seasonal Fresh Cut Fruit Bowl 



Buffet Menus 
 

Minimum of 25 guests 
Kids 5-9 years old receive $2 off any buffet prices, ages 4 and under are free 

 

Buffet #6 - $17.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

Buffet #7 - $18.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

Select Two Entrées 
Add an extra selection for $3 per person 

Smoked Bone-In Chicken* 

Three Cheese Smoked Chicken 

Sliced smoked Beef Brisket* 

Smoked Pot Roast with Beef Gravy 

Smoked Pulled Pork* 

Smoked Pork Tenderloin* 

 

Choice of One 
Add an extra selection for $2 per person 

Buttered Corn 

Santa Fe Corn 

California Blend Vegetables 

Glazed Baby Carrots 

Salted Caramel Carrots 

Southern Green Beans 

Brisket Green Beans 

Cut Green Beans 

Green Bean Almondine 

 

 

Includes 

Dinner Rolls with Butter 

Garden Salad with 2 Dressings 

Dressing choices: Ranch, Fat Free Ranch, 

French, Golden Italian, Creamy Italian, 

Bleu Cheese, Balsamic Vinaigrette, 

Raspberry Vinaigrette, Honey Mustard, 

Thousand Island. 

 

(*includes Carmie’s Sweet/Heat Sauce or 

Honey Walnut Glaze) 

Choice of One 

Southern Mac N Cheese 

Scalloped Potatoes 

Whipped Potato w/gravy 

Loaded Baked Potato Salad (hot) 

Roasted Red Skins 

Select Two Entrées 
Add an extra selection for $3 per person 

Italian Chicken Breast 
Bourbon Glazed Chicken 
Peppercorn Chicken w/light cream 

sauce 

Sliced Smoked Beef Brisket* 
Smoked Pot Roast with Beef 

Gravy 
Smoked Pulled Pork* 
Smoked Pork Tenderloin* 
 

 

Choice of One 
Add an extra selection for $2 per person 

Buttered Corn 
Santa Fe Corn 
California Blend Vegetables 
Glazed Baby Carrots 
Salted Caramel Carrots 
Southern Green Beans 
Brisket Green Beans 
Cut Green Beans 
Green Bean Almondine 
Long Stem Green Beans 
 

 Includes 
Dinner Rolls with Butter 

Garden Salad with 2 Dressings: Dressing choices: Ranch, Fat Free Ranch, French, Golden Italian, Creamy Italian, Bleu 

Cheese, Balsamic Vinaigrette, Raspberry Vinaigrette, Honey Mustard, Thousand Island. 

 

 

(*includes Carmie’s Sweet/Heat Sauce or 

Honey Walnut Glaze) 

Choice of One 

Southern Mac N Cheese 
Scalloped Potatoes 
Whipped Potato w/gravy 
Loaded Baked Potato Salad (hot) 
Roasted Red Skins 
Penne Pasta on side Alfredo and 

Marinara sauce 



  

I’d Eat It  

Feeds 20 People             $169.95 

Includes: (Carmie’s Sweet/Heat Sauces) 

4 lbs of Smoked Pulled Pork 
4 lbs of Smoked Bone-In Chicken 
8 lbs of your choice of our 
Signature Sides 
2 dz sandwich buns 

Low & Slow  

Feeds 40 People             $319.95 

Includes: (Carmie’s Sweet/Heat Sauces) 

8 lbs of Smoked Pulled Pork 
8 lbs of Smoked Bone-In Chicken 
16 lbs of your choice of our 
Signature Sides 
4 dz sandwich buns 

Carmie’s Smoke Pit  

Feeds 20 People           $194.95 

Includes: (Carmie’s Sweet/Heat Sauces) 

4 lbs of Sliced Beef Brisket 
4 lbs of Smoked Bourbon 
Chicken or Smoked Pulled Pork 
8 lbs of your choice of our 
Signature Sides 
2 dz sandwich buns 

Pit Master Feast  

Feeds 40 People             $369.95 

Includes: (Carmie’s Sweet/Heat Sauces) 

8 lbs of Sliced Beef Brisket 
8 lbs of Smoked Bourbon 
Chicken or Smoked Pulled Pork 
16 lbs of your choice of our 
Signature Sides 
4 dz sandwich buns 
 

Signature Sides: 
Carolina Coleslaw, Creamy Coleslaw, Brisket Green Beans, Southern Mac n’ Cheese, Loaded Baked 

Potato Salad (hot), Smoked Baked Beans, Garlic Mashed Potatoes, Redskin Potatoes, Garden Salad 

w/2 Dressings, Macaroni Salad *, Angel Hair Pasta Salad * 

*Must be ordered in 5 lb increments only 

Dressing options: Ranch, Fat Free Ranch, French, Golden Italian, Creamy Italian, Bleu Cheese, Balsamic 

Vinaigrette, Raspberry Vinaigrette, Honey Mustard, Thousand Island. 

 
 

 

We’d be happy to discuss these packs 

with you and the options for your party. 

We can customize with our bulk catering 

options to meet your needs. 

$1.00 per person for heavy duty plate, napkin,  

fork, & knife. 

$5.00 for disposable serving utensils 

 

 
 

 
 

 
 

 
 

 Available for 3rd, 2nd, and 1st shift 

deliveries  



 
Bulk Catering 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

*All Prices are subject to change 

 

 

 

Signature Sides 

 

 

 

 

 

 

 

 

 

 

Smoked Pulled Pork ……………………………………………………......……………….$13.99/lb. 

Smoked Beef Brisket ………………………………………...……………………...………$19.99/lb. 

Smoked Pulled Chicken …………………………………...……………………...……….$11.99/lb. 

Italian Breaded Chicken ……………………….……………………………...……4 oz..$3.99/ea. 

Italian Breaded Chicken …………………………………………………....……...6 oz..$4.99/ea. 

2-Bone Spare Ribs …………………………………………………………….……………….$7.95/ea.  

Jumbo Smoked Chicken Wings(select 2 sauces) (dry rub included) …………………..……..$13.95/dz. 

Smoked Chicken Breast.…………..……………….……….………….....……….4 oz..$3.99/ea. 

Smoked Chicken Breast.…………..……………….……….………….....……….6 oz..$4.99/ea. 

Smoked 8pc Bone-In Chicken ………………………………………………..………....$11.99/lb. 

Smoked Pot Roast w/Beef Gravy ………………………………………....…….…….$17.99/lb. 

G-Ma’s Shredded Chicken ………….………………………………….……...…………..$8.99/lb. 

Sandwich Buns ………….…………………………………………………………..…………..$5.99/dz. 

  Carmie’s Sweet & Heat Sauces Included 
BBQ Sauces Flavors: (From hog wild to mild) 

Honey Mustard, Garlic Parm, Alabama White BBQ, Honey BBQ, Southern 

BBQ, Sweet Chili Lime, Golden Carolina BBQ, Buff. Ranch, Chipotle Ranch, 

Carmie’s Sweet, Carmie’s Heat, Bourbon BBQ, Mild, Frank Hot, Honey 

Jalapeno, Carolina BBQ, Blazin’ BBQ, Reapers Kiss 

Smoked Baked Beans  

Brisket Green Beans 

Southern Mac n’Cheese 

Garlic Mashed Potatoes 

Redskin Potatoes 

Loaded Baked Potato Salad (hot) 

$5.95/lb 

$6.95/lb 

$6.95/lb 

$7.95/lb 

$6.95/lb 

$6.95/lb 

Served Hot 

Carolina Coleslaw 

Creamy Coleslaw 

Garden Salad w/2 Dressings 

Macaroni Salad* 

Angel Hair Pasta Salad* 

 
*Must be ordered in 5 lb increments only 

$6.95/lb 

$6.95/lb 

$4.95/lb 

$6.95/lb 

$6.95/lb 

Served Cold 

Dressing choices: Ranch, Fat 

Free Ranch, French, Golden 

Italian, Creamy Italian, Bleu 

Cheese, Balsamic Vinaigrette, 

Raspberry Vinaigrette, Honey 

Mustard, Thousand Island. 

Brownies 

Assorted Cookies 

$10.50/dz 

$10.50/dz 

 



Chocolate Fountain 
 

Elegant and popular, a chocolate fountain is the perfect way  

to give your guests a beautiful, sweet treat. 

 

Rental for 1 hour is $300 and $75 for an additional hour.  Maximum time is 2 hours. 

Rental price includes milk chocolate and staff to maintain the fountain and dipping products. 

Menu 2 does not include Menu 1’s items.  If you are interested in additional or alternate 

products, ask your sales representative for availability and pricing. 

    

      

     

      

    

    

         

 

 

 

 

Menu 2 

$4 per person 

Caramels 

Assorted Chocolate Bars 

Bananas 

Assorted Fruits 

Pretzels 

Wafers 

Menu 1 

$3 per person 

Marshmallows 

Graham Crackers 

Pretzels 

Assorted Fruits 

Wafers 



Accessory Rental 

 
Customize your event at Camden Falls by taking advantage of our many additional options.  See the pricing 

below for details on available items.  Ceremony chairs are required to rent through our facility for all      
outdoor events.  All rental items will have a 19% service charge applied to ending balance and local sales tax. 

 

Accessory Items 

 

 
 
 
 
 
 
 
 

Table Service Rentals 
 

$4.50/per person = china dinner plate, full flatware setup, S/P shaker (required 18% service fee) 

  

$1.00: heavy duty plastic dinner plate, appetizer plate, cake plate, plastic silverware & paper napkin, cake fork 
(6 pieces total )  
 
$.75: per person = white foam dinner plate/appetizer plate/cake plate/plastic silverware and paper 
napkin/cake fork  
 
$.50: per person =heavy duty plastic dinner plate, plastic silverware & paper napkin 
 
$.30: heavy duty plastic silverware & white napkin 
 
$.25: black foam appetizer plate, black foam cake plate & white napkin 
 
 

 

 

 

 

 

Cream Folding Chairs (All-Weather)   $2 each 

Outdoor Speaker System    $50 

High Top/Cocktail Tables    $15 each 

Chaffers (with sternos)    $12/ea 

Chocolate Fountain (includes chocolate)  $300 / (1 hour rental) 

Table Rental (60” rounds or 8ft tables)  $10/each 

 
 
 
  



Linen Rental 
 

 

Linen Rental Pricing 

120” Rounds Additional information    $19.00 each 

90” x 90” White 60” Round Tables    $4.00 each 

84” x 84” Overlays Sheer/Organza    $18 each 

54” x 114“ White 8-foot Tables    $4.00 each 

52” x 52” Overlays Cotton     $4.00 each 

Napkins       $0.40 each 

White/Color Skirting      $25 per—13 ft.  

Chair Covers Setup/Cleanup included    $4.50 each 
Chair Sashes included

 

Colors for Linen Napkins / Chair Covers and Sashes 

Napkin Colors 

Yellow  Wedgewood   Rust   Chocolate  Red 

Royal Blue  Dark Purple   Burgundy  Peach   Gold 

Raspberry  Sea Foam   Plum   Navy   Gray 

Navy   Hunter Green  White   Dusty Rose  Black 
 

Chair Colors 

White     Black     Ivory 

 

Chair Color Sashes Available in Organza and Satin  

 

See your sales representative for color swatches and additional color option
 


