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

Lake City, MN  55041
651-380-6350

• Food selection required 30 days in advance.
• �A non-refundable $500 deposit is required 

to reserve your date and will be applied to 
your balance.

• �Final guest count due two weeks prior.  
A 10% fee applies to menu or count changes 
after this deadline; overages will be billed 
plus the 10% fee.

• Balance due upon invoice receipt.
• �A wedding contract will be mailed after 

deposit and must be signed and returned 
within one week.

• Minnesota sales tax applies.
• �An 18% service fee applies for food truck, 

upgraded plates/utensils/napkins, buffet 
service, and additional staff.

• A 20% gratuity is recommended.

Important:

For groups of 50 or more.  
At least  30 day notice required.

A non-refundable $500 deposit  
is due to hold your wedding date. 

Balance is due 2 weeks  
prior to your wedding date.

Includes buns, sauce, upgraded 
disposable napkins, plates and  

plastic-ware.

Appetizer Menu Available  
for cocktail hour up to 2 hours 

before catered event. 
(See appetizer menu for  

selections & pricing.)

Proudly serving  
Hanisch Bakery Buns!

2026  
   

Catering Menu
Wedding

1  meat	 /	 2 sides...................................................................... $13.95 / person*
2 meats	 /	 2 sides......................................................................$14.95 / person*
2 meats	 /	 3 sides...................................................................... $15.95 / person*
3 meats	 /	 3 sides......................................................................$16.95 / person*

	 Meats:
	 🔥  Smoked Pulled Pork	
	 🔥  Smoked Pulled Chicken
	 🔥  Smoked Turkey Breast  (sliced) 	
	 🔥  Smoked Pork Tenderloin (sliced)           	
	 🔥  Double Smoked Peach Bourbon Glazed Ham (sliced)       
	 🔥  NEW! Smoked Chicken Breast
	 🔥  NEW! Burgundy Beef Tips
 🔥  Meat Upgrade:  Saint Louis Style Ribs  Additional $2 / person	
	 🔥  Meat Upgrade:  Smoked Beef Brisket** (sliced)  Additional $5 / person
	

	 *�Additional sides (more than 3):      $1 per person 
Additional meats (more than 3):   $2 per person (does not include price for upgraded meat choices) 

	 Sides:
Award-winning BBQ Baked Beans Loaded Smashed Red Potatoes
Creamy Coleslaw Smokehouse Potato Salad
Cheesy Potato Casserole Fresh Fruit Salad
Smoked Mac and Cheese Cheesy Corn Casserole (jalapeños optional)
Italian Pasta Salad Mashed Potatoes and Gravy
Smokey Green Beans Honey Garlic Roasted Carrots
Au Gratin Potatoes Cheese Grits (jalapeños optional)
Caesar Salad
To�ssed Mixed Greens Salad Includes choice of two dressings:  

Ranch, Balsamic Vinaigrette, French, Blue Cheese, Italian, Thousand Island or Parmesan Peppercorn)

White Mountain Dinner Rolls & butter...............................$12.00 / dozen
Cornbread Muffins....................................................................$12.00 / dozen 

Cornbread Muffin Options:  Cheese, Bacon or Jalapeños

Hot Dog Bar................................................................................ $15.95 / person
	 Featuring the Famous Nathan Hot Dog!
	 INCLUDES THE FOLLOWING AMAZING TOPPINGS:   

Slow Smoked Pulled Pork Smoked Mac ’n’ Cheese Creamy Coleslaw
Cheese Sauce Bacon Onions
Jalapeños Roasted Red Peppers Pickled Red Onions
Relish Mustard Chili
Ketchup AND...

	  Rebel Fire’s Award Winning “Long Haired Cowboy’s Yellow Belly Mustard Sauce”  

All served with Hanisch Bakery Hoagie Buns

Beverage Table............................................................................ $2.00 / person 
Includes sweet tea, ice water and lemonade, lemons, punch cups, and ice


