
Rebel Fire Que’n Company
Todd and Marie Severson
425 W. Minnesota Street

Lake City, MN  55041
651-380-6350

Service Fee:  
$150 applies only when 
Catering Menus are not 

used for the event. 

Minimum 50 people

Buf fet style only

Service 1-2 hours  
before catered event

Max 3 hour service for  
stand-alone appetizers

Choose from 1-5 different 
appetizers. You can choose 

a mix from BOTH TIERS.

2026  
   

Menu
Appetizer

Tier 1...........................$2 ea. appetizer / person

C H I L L E D  O P T I O N S :

❏  Caprese Skewers with Balsamic Reduction

❏  Pickle, Ham & Cheese Roll-up Skewers

❏  Deviled Eggs

❏  Ham and Olive Pinwheels

❏  Cheese and Meat Tray served with Crackers

❏  Fresh Fruit Tray served with Sweet Cream Cheese Dip

❏  Mixed Vegetable Tray served with Blue Cheese Dip and Spicy Ranch Dip

❏  Bruschetta on Toasted French Bread

WA R M  O P T I O N S :

❏  Olive Cheese Bread

❏  Spicy Chicken Dip served with Corn Tortilla Chips

❏  Hot Dog Bites served with Mustard Garlic Aioli

❏  Ham and Pineapple Skewers served with Asian Sauce

❏  NEW! Smoked Cream Cheese topped with Blueberry Bacon Jam  
served with toasted French Bread

❏  NEW! Street Corn Dip served with Corn Tortilla Chips

❏  Meatballs, choice of:       ❍ BBQ       ❍ Swedish       ❍ Sweet & Sour           

❏  Chicken Wings, choice of:       ❍ Teriyaki       ❍ Classic w/Blue Cheese Dip

Tier 2.......................... $3 ea. appetizer / person

❏  Four Cheese Spinach Puffs
❏  NEW! Pig Shots (sausage wrapped in bacon stuff with cream cheese and 

jalapeños topped in BBQ glaze)

❏  Tenderloin Steak Bites served with Blue Cheese Horsey Sauce

❏  Bacon Wrapped Shrimp served with Peach Glaze

❏  12 Hour Burgundy Mushrooms served with Rustic Bread

❏  Classic Shrimp Cocktail served with Cocktail Sauce and Spicy Garlic Aioli

❏  NEW! Ahi Tuna Bites with Wasabi Glaze (room temp)

❏  NEW! Mini Crab Cakes with Garlic Mustard Aioli


