
FAQ
WHAT’S INCLUDED IN THE MENU PRICES?
All per-person prices include the delicious menu items listed,
beautifully prepared in our farm kitchens. Each package
comes with disposable plates, napkins, utensils, and serving
essentials—plus a generous serving of Vala’s hospitality and
charm.

WHAT IS THE 10% SET UP & COORDINATION FEE?
To help make your event seamless and stress-free, we add a
10% Set up & Coordination Fee to all catering orders. This
covers:

Our team’s time preparing, transporting, and setting up
your meal
Basic service items and equipment for your package
Behind-the-scenes logistics like staffing, packing, and
presentation

Think of it as the fairy dust that ensures your food is hot, your
cider is chilled, and everything is ready when your guests
arrive.

DOES THIS FEE INCLUDE GRATUITY?
Vala’s staff does not accept tips or gratuity. We believe in fair
wages and transparent pricing, and our team is paid
accordingly. You don’t need to worry about tipping—just relax
and enjoy the experience! Your service fee takes care of
everything needed to deliver magical, memorable hospitality.

DO SMALL ORDERS STILL INCLUDE THIS FEE?
Yes, the 10% fee is applied to all orders. 



We pride ourselves on serving fun, fresh, hand-crafted foods
straight from our farm kitchens to your event. Our goal is to
deliver a memorable dining experience that’s unique and
special, full of magical moments and delightful foods.
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A 10% set up & coordination fee will be added for all groups.



GOURMET
S’MORES BOX
INCLUDES
$69.99 (Serves 10 People)

MARSHMALLOWS
CHOCOLATE & CANDY

Milk Chocolate Bars
Reese’s Peanut Butter Cups
Homemade Chocolate Fudge Slabs

COOKIES AND GRAHAM CRACKERS
Graham Crackers
Chocolate Chip Cookies
Peanut Butter Cookies 

Uncooked Hot Dogs
Buns
Condiments

UPGRADE
+$3 per person

Signature Gourmet S’Mores Board

Marshmallows
Graham Crackers
Chocolate Bars
Roasting Sticks

HOT DOG &
S’MORES BOX
INCLUDES
$14.99 Per Person (Minimum 10 People)

1 PER PERSON
Bag of Chips
Assortment of Soda & Water

A 10% set up & coordination fee will be added for all groups.



GRAND GOBBLIN
BUFFET DINNER

Our signature buffet, this classic menu features a taste of BBQ from
Ethan’s Applewood Smokehouse, plus Grandma’s fried chicken.

ENTREE
Applewood Smoked
Pulled Pork
Grandma’s Fried Chicken
Chicken Tenders
Vegan Chili w/ Baked
Potato
Smoked Beef Brisket
(+$2.00 per person)
Smoked Sausage 

SIDES
Creamy Potato Salad
BBQ Baked Beans
Mac & Cheese
Steamed Broccoli,
Cauliflower & Carrots
Mashed Potatoes & Gravy
Buttered Corn
Twice-Baked Potato
Casserole

DESSERTS
Apple Cider Donut & Cookie
Platter (Gluten Free Cookies
Available)

DRINKS 
Assortment of Soda and
Water (1 per person)

INCLUDES

            1 ENTREE                                   2 ENTREES                                  3 ENTREES
$23.49 per person            $25.49 per person            $27.49 per person

$14.49 per child (11 and under)
All selections come with 2 Sides + Dinner Roll + Dessert + Drink

Minimum 25 people, one menu for all guests

A 10% set up & coordination fee will be added for all groups.



A-LA-CARTE MENU
ENTREES AND TRAYS

Pizza (Cheese, Pepperoni, or Beef)
Beef or Vegan Chili (serves 10)
Pulled Pork with Buns (serves 10-12)
Smoked Beef Brisket (1lb serves 4-8)
Fried Chicken (12 pieces)
Chicken Tenders (25 pieces)
Pretzel Charcuterie Tray (serves 3-4)

.....................................
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$30.49
$72.99
$119.99
$28.00 lb
$59.99
$85.99
$42.99

Creamy Potato Salad (serves 15-18)
Potato Chips
Dinner Rolls (12 pieces)
BBQ Baked Beans (serves 15-18)
Mashed Potatoes & Gravy(serves 15-18)
Mac & Cheese (serves 15-18)
Steamed Broccoli, Cauliflower

      & Carrots (serves 15-18)
Buttered Sweet Corn (serves 15-18)
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$34.99
$2.99
$10.99
$42.99
$39.99
$39.99

$33.99
$33.99

SIDE DISHES

VEGETARIAN AND
VEGAN OPTIONS

Cheese Pizza
Vegan Burger
Vegan Chili
Creamy Potato Salad
Dinner Rolls
Mac & Cheese
Steamed Broccoli, Cauliflower & Carrots

Cold Drinks
Can of Soda
Bottled Water
Vala’s Orchard Apple Cider (gallon)

Hot Drinks
Hot Chocolate (gallon)
Coffee (gallon)
Vala’s Orchard Hot Spiced Apple Cider (gallon)

HOT AND COLD DRINKS

........................................................................................
.....................................................................................

.................................

...............................................................
..................................................................................

......

$3.29
$4.99
$29.99

$39.99
$33.99
$36.99

GLUTEN-FREE OPTIONS
Pizza with GF Crust
Pulled Pork, Hamburgers, or Hot Dogs (GF buns)
Beef Brisket
GF Cookies

A 10% set up & coordination fee will be added for all groups. A 10% set up & coordination fee will be added for all groups.



PIZZA PARTY
PACKAGE
INCLUDES
$129.99 for 12 People
3 PIZZAS

Cheese, Pepperoni, or
Beef

1 PER PERSON
Bag of Chips
Assortment of Soda & Water 

PICNIC PARTY
PACKAGE
INCLUDES
$13.49 per person for hot dogs
$16.99 per person for all other selections

Hot Dog
Hamburger
Cheeseburger
Vegan Burger

Pulled Pork Sandwich
Fried Chicken (2 pieces)
Chicken Tenders (3 tenders)

1 PER PERSON
Bag of Chips
Assortment of
Soda & Water

ADD ONS
S’mores Box for 10 ($49.99)
Hard Cider 6 Bottle Bucket
($74.99)

A 10% set up & coordination fee will be added for all groups. A 10% set up & coordination fee will be added for all groups.



........................................................................

.............................................
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Smores Box (serves 10)
Fall Dessert Tray (serves 10-12)
     Brownies, Pumpkin Bars, Donuts
Apple Cider Donuts (serves 10-12)
Donut and Cookie Platter (serves 10-12) 

$49.99

$41.99
$17.99
$44.99

ASSORTED
DESSERT MENU

PIE BARN
PIES MENU
Salted Caramel Apple Pie
Apple Crumb Pie
Classic Pumpkin Pie
Bourbon Pecan Pie
Brown Butter Salted Honey Pie
Chocolate Fudge Pie
Cherry Pie (contains almonds)
Vanilla Ice Cream (single serving)

$32.99
$32.99
$32.99
$32.99
$32.99
$31.99
$31.99
$3.49
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A 10% set up & coordination fee will be added for all groups. A 10% set up & coordination fee will be added for all groups.



VALA’S
ORCHARD
CIDER CO.

ORCHARD SERIES
Check for availability

BARREL AGED CIDER 
Check for availability

INDIVIDUAL BOTTLES
MUST BE 21+ AND PRESENT ID TO RECEIVE DELIVERY

CIDER BOTTLE BUCKET
MUST BE 21+ AND PRESENT ID TO RECEIVE DELIVERY
Includes: Six 500ml Bottles for $79.99 (No Barrel Aged)
CORE SERIES

Nebraska Classic
Nebraska Dry
Tractor Jam
Cherry Fizz

LIMITED RELEASE
Hoppy Apple
Cozy Cranberry
Summer Peach
Habanango
Hoppy Blueberry
BlackberrySPELL-BOUND SERIES

Pineapple Love Potion
Witches Brew
Witches Potion

A 10% set up & coordination fee will be added for all groups.



HARD CIDER
BAR PACKAGES
All Cider Bar packages require a bartender. 
The bartending fee is based on a 4-hour event.

50-150 people: $250
151-500 people: $300
500+ people: $400
Over 4 hours: $100/hr

Each keg is approximately fifty 12-oz pours. Please check one
week prior to your event for the most updated keg options.

CORE AND SEASONAL SERIES
Nebraska Classic
Nebraska Dry
Tractor Jam
Cherry Fizz
Hoppy Apple
Cozy Cranberry
Summer Peach
Blackberry
Habanango

BARREL AGED
Check for Availability

SWEET CIDER SODA

SPELL-BOUND SERIES
Pineapple Love Potion
Witches Brew
Witches Potion

ORCHARD SERIES
Goldrush Dry
Harvest Honeycrisp
Nebraska Heirloom

A 10% set up & coordination fee will be added for all groups.
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