
HOT DOGS  $8
D&H all beef franks with all the usual suspects on the 
side. Ketchup, mustard, pickle relish, sauerkraut and 
served on a potato roll

BURGERS  $10 GF without roll
We start with a quarter pound of D&H’s special blend 
of pasture raised grass fed PA beef. Fire roasted to 
perfection. Build it your way, cheese, bacon, ketchup, 
mustard, mayo, chopped onion, lettuce, tomato, bread & 
butter pickles served on a sesame seed potato roll

CHICKEN  $15 GF
Spatchcocked chickens, basted in chef Kirsch’s herb 
and mild chili infused apple vinegar brine. Served naked 
or slathered in Chef’s Green Apple BBQ

KIELBASA  $10
House-made beef kielbasa served with fire roasted 
onion and peppers, spicy brown mustard on a crusty 
split top hoagie roll

GRILLED SIRLOIN  $19 GF
Pasture raised, grass fed PA beef sirloin fire roasted 
with sea salt and freshly cracked black pepper, served 
with D&H steak sauce on the side

BEEF UPGRADE:
BONE-IN RIBEYE STEAK +$5 GF

BRISKET +$3 GF

PORK RIBS  $20 GF
Pork spare ribs dry rubbed and slow cooked until 
tender and juicy. Served with Chef’s Green Apple BBQ

PORK SHOULDER STEAKS  $15 GF
Cut from the top of the noble pig’s shoulder. This tender 
and juicy cut loves to be cooked over the high heat of 

the BBQ grill. 

ENTRÉES  CHOOSE 3

• PENNSYLVANIA BBQ •

 DUNDORE & HEISTER FIRE-ROASTED CATERING MENU 

FRUIT COBBLERS  $4 VEG

Dutch oven baked seasonal fruit cobbler

DUTCH APPLE HAND PIES  $5 VEG

Flaky sweet crust, warm and gooey apple filling with 

baking spices

S’MORES GRIDDLE CAKES  $6 VEG

Graham cracker griddle cake, Hershey’s chocolate, 

toasted marshmallow

STRAWBERRIES & ANGEL FOOD  $6 

Grilled angel food cake, sugared sliced strawberries, 

mint scented whipped cream

DESSERTS  CHOOSE 2

STARTS AT $45  
FOR THE PACKAGE

INCLUDES 3 MEATS,  
3 SIDES, 2 DESSERTS

DUNDORE & HEISTER HEX PIE  $6
These flaky crust hand-pies are loaded with pastured 
shaved beef, buttery whipped potatoes and served with 
hex dipping sauce

PICKLED DEVILED EGGS  $4 GF, VEG
Beet cured hard-boiled eggs filled with a rich and 
creamy egg yolk salad with a hint of dijon

COLESLAW  $3 GF, VEG
The D&H take on this classic summertime side dish 
combines shredded green and red cabbage, spinach and 
shaved carrots in a peppery vinegar cream sauce

BAKED BEANS  $6 GF
We start with navy beans, D&H bacon and house-made  
green apple BBQ. slowly simmering with onion and 

tomato sauce until sweet, smoky bean perfection is achieved

MAC SALAD  $4 VEG
Elbow macaroni with onion, celery, hard-boiled eggs 
and a mayo and vinegar based dressing

AMISH POTATO SALAD  $4 GF, VEG
slightly sweet, creamy, and tangy dressing, blanched 
potatoes, eggs, celery, onions, and relish

CORN ON THE COB  $7 GF, VEG
Your choice of blanched or fire roasted served with sea 
salt and amish butter

JALAPEÑO HONEY CORNBREAD  $3 VEG
Savory, sweet and just a little spicy. This cornbread 
will pair great with any of our grilled meats.

SIDES  CHOOSE 3

  1331 PENN AVE. WYOMISSING, PA • 610-374-6328 • DUNDOREANDHEISTER.COM  

LETS GO WHOLE HOG! 
Let us bring our whole hog roaster to your event  

and wow your audience with a perfectly roasted PA 
pasture raised hog. Choose 3 sides + 2 desserts. 

$35 PER PERSON GF


