BurreT vs. PLATED MEALS

Abuffet style meal allows dgue:sts to serve themselves in a quick and efficient manner while selecting the foods t"xeg like to eat. Buffets are very
good when time is a consideration. Tl‘xeg canrange from self service on disPosaHe dinner ware, to chef manned buffet lines with limited service,
to meals with earthenware dishes and bussing service. The choice is yours.

A plated meal is a full service oPtion that rcquircs the rental of dishes and the service of our staff. This is a more formal oPtion than the buffet.
We do rcquire a confirmed count on each entree you order with a Plate& meal.

SerRVICE OPTIONS

The minimum service we offer is a dcliverg and pick up service. We deliver and set u Four mcal, and return at a time oFgour choosing to Pick up
our serving dishes and utensils. The cost ranges from $15 - $40 per event within city imits.

If you would like to have a self service buffet with a chef to man the buffet |inc, kee ing it stocked and c]can, the cost is $15 per hour P]us deliv-
ery and Pick up for Parties of less than 50 PeoP]e. There is no clﬁarge for Parties OE 50 or more PeoP[e.

If you are interested in hiring our servers to serve food, bus tables, fill drinks and assist in clean up, the chargc is 17% oFgour food, bevcragc

and rental bill P[us dc!ivcrg and Picl( up.

ngour event calls for table, chair and room set up, our staffis wi”ing to he[P. We charge $40 for set up and clean up of this nature. The Price
may vary dePending onthe size of your event.

If your event extends begond four hours ]ong, and you require the service of our Sta\c‘F, we charge an additional $20 per hour per server for
additional hours.

RENTAL ITEMS

Our standard disposab!e dinnerware includes heavg black Plastic Plates and utensils, as well as Plastic drink cups. if your occasion calls for
sometlﬁing more formal, you may rent tableware from us. We can provide you with white earthenware dinner P!ates, silverware, 16 ounce drink
g[asses, wine glasses and coffee mugs for arental charge of $3 per person within the city Jimits.

If you would like to offer glasswarc atyour bar instead of Plastic, we can Providc 16 ounce beer g]asscs, 8 ounce wine glasscs, 8ounce and 4
ounce rocks glasscs and 6 ounce martini glasses fora chargc of 5150 per person.

If your event is !arger than 80 Peop!e, or if itis outside of the city limits, we will rent your dishes from a local rental company. These costs are
quotcc] on an individual basis.

BARTENDERS

T]'mrou%h our retail [icluor license at Lov%iog’s Bar & Gri”, we can offer our catering clientele an open or cash bar. We do require alé clay notice
to aff y forthe proper Permits. Genera lg, we do not cater bars where the services of other caterers are emP!ogecl. Bartenders are compen-
sate bg receiving $7 per hour P[us l7%agratuitg at open bars and $9 per hour at cash bars. We c!ﬁarge a$50 bar set up Fee, $50 !icluor license

aPPIication )Ccc, a $25 insurance fee and we do rccluirc $500 minimum in bar sales.

CONFIRMATION OF YOUR EVENT

An estimated number of guests will be rcquircd at booking, with a confirmed guest count no |ater than four dags Prior to your event.
You will be invoiced based on the final confirmed number of guests, or the actual amount of guests servecl, whichever is greater.
For wedding reception catering, we request a 50% deposit one month Prior to your event, with final payment a dag Prior to your event.

Due to the ever changing food market, we reserve the rig!‘xt to cl‘lange our menu and menu Pricing at angtime. We can guarantee your food
cluo’ce Fortg five dags Prior to your event.




We offer a wide variety of appetizers, from creative dips to bite sized hors d'oenvres.
While the items below are priced per person, we do require minimum orders

that vary by item. Please contact us for more information.

Mexican Fiesta DiP with Tortilla Chips. 1.50
With mini chicken tacos. 2.25

Asiago Cheese and Artichoke DiP. 1.50
Served warm with fresh vegetables and bread.

Crab and Artichoke DiP. 1.70
Served warm with fresh vegetables and bread.

Warm Chili Con Queso. 1.50
With tri-colored tortilla chips.

Fresh Cut Veggjes with Ranch Dip. 1.20
Carrots, Celery, Cucumbers, Bell Peppers, Broccoli.

Domestic and Imported Cheese Platter. 1.90
Cheddar, Manchego, Havarti Dill, Fontina.

Dips AND SPECIALTY PLATTERS

Sliced Fresh Fruits. 1.70

Selection varies with the season.

Bruschetta with Crositni. 1.20
Choose a Flavor:
* Fresh Tomato and Basil Bruschetta
* Mushroom and Olive Bruschetta
 Sundried Tomato and Bacon Bruschetta

Assorted Salsas and Guac with C]’IfPS‘ 2.50
Fresh Pico de Gallo, Spicy Restaurant Recipe Salsa,
Corn and Black Bean Salsa and Guacamole.

Marinated Grilled Vegetable Platter. 1.20
Drizzled with balsamic vinaigrette.

Fresh Fried Cl’liPs and Salsa. J5

Meat and chgie Wraps. 1.50
Available options include beef and cheddar, herb chicken,
fresh veggie, turkey and havarti and more.

Fresh Salmon WraPs. 1.50
Broiled salmon, served cold, with dill cream cheese,
cucumbers and red onion in a spinach tortilla.

Beef Tenderloin on JalaPeno Cheddar Bread. 140
With cheddar cheese, lettuce, tomato, onion
and creamy horseradish spread.

Cold cut l:inger Sandwiches. 1.25
Smoked turkey, ham, roast beef or fresh veggies
with specialty spreads and cheeses on focaccia.

MINI SANDWICHES AND WRAPS

Thai Salmon Cakes on Wheat. 1.30
Open faced with chili lime aioli and a fresh spinach leaf.

Cubans on Ciabatta. 1.40
Sliced pork, spicy mustard, banana peppers, Swiss cheese
and pickles.

Crispg Spicg Pork on Kaisers. 1.20
With Manchego cheese, bacon, lettuce and tomato.

Savory Profiteroles. 1.20

Choose a flavor:
Curry Chicken Salad * Tuna Salad * Turkey & Dill
Tomato, Basil & Prosciutto ® Smoked Salmon Mousse
Ham Salad * Sundried Tomato and Creamy Asiago




We offer a wide variety of appetizers, from creative dips to bite sized hors d'oenvres. While the items below are priced per person,
we do require minimum orders that vary by item. Please contact us for more information.

VEGGIE
« Fresh Basil WraPPed Cheese Bites. 1.20

« Artichoke and Sundried Tomato Wontons. | 50
With teriyaki dipping sance.

. Spinach and Ricotta Phg”o Cup& 1.20
« Dill Cream Cheese in Cucumber CuPs. R

* Mini Twice Baked Potatoes. 1.20

With cheese, sour cream and green onion.
« Mini Quiche in Phy”o Cups. 1.20

. chctab]e Egg Rolls. 1.20
With teriyaki dipping sauce.

« Mushrooms CaPs filled with \/egetables. 1.50
« Black Bean and Corn Wonton CuPs. 110

« Fresh Fruit Skewers. 1.30

. Tortellini, Cheese and Olive Skewers. 1.20

+ Grilled Seasonal chctablc Skewers. 1.20

SEAFOOD
. Shrimp Cocktail. 1.75

» Shrimp Fritters. 1.25

» Crab and Cream Cheese Wontons. 1.60

. Slﬂrimp and Veggie Spring Rolls. 1.50
With sesame citrus soy dipping sance.

* Wonton WraPPed Shrimp. 1.80
With spicy That chili dipping sance.

« Mini Thai Salmon Cakes. 1.40
With chili lime aioli.

. Sl’lrimP Stuffed Red Potatoes. 1.50
With cream cheese, garlic, herbs and dill.

« Mushroom CaPs filled with Crab
and Cream Cheese. 1.50

« Smoked Salmon Mousse in Cucumber Cups. 130

SWEET

. Cookies, Assorted Flavors. .60

* Sweet Profiteroles. 1.

Chocolate Mousse, Bavarian Cream or Raspberry
Cream Cheese.

e Dessert Bars, Assorted Flavors. 1.25
« Classic Chocolate Brownies. .90
. Baileg’s Mint Brownies. 1.

« Chocolate Covered Strawberries. 1.20
Available seasonally.

« Cheesecake Bars, Assorted Flavors. 1.50

« Pound Cake with Choice of a TOPPing. 1.50

Berry, Chocolate Mousse, Rum Cream, Bavarian Cream

« Fruit and Cream Tartlets. 1.90

MEAT

. SPicy Asian Chicken Wonton Cups. 1.20

« Chicken and Green Chili EmPinadas. 1.40
o Chicken Satay with Peanut Glaze. 1.25

. Asparagus and Prosciutto in Phg”o. 1.50
« Pork and chetablc Potstickers. 1.75

* Meatballs. 1.20
Honey Mustard, Swedish, Cranberry BBQ.

. PcPPeroni Pizza Rolls. 1.25
* Bacon Wraplxd Tenderoin Skewers. 175

. Crisp9 Chicken Tenders. 1.50
With ranch, honey nustard and BBQ sauces.

« Chicken Wings. 1.50
Hotl, BBQ, Teriyakz, Sweet and Spicy.




By THE GALLON

All of the following beverage choices may be ordered by the gallon.
There are approximately twelve servings per gallon of beverage.

¢ lced Tea « Lemonade . Coﬁccc/ Decaf
6.50. per gallon 6.50. per gallon 6. per gallon
* Hot Tea * Hot Chocolate * Hot Cider
6.50 per gallon 9. per gallon 9. per gallon
* Carafes of Milk . APPIC Juice * Orange Juice
12. per gallon 14. per gallon 15. per gallon
By tHE BorTLe
All of the following beverage selections are available by the bottle.
Our catering staff will recommend appropriate quantities for your group.
* Bottled Water . Crgsta] Light * Assorted Cans of Soda
.75 per bottle 1.40 per bottle 75 per can
* Bottled Juices * Bottled SParUing Water + Individual Milk
2.25 per bottle 2.25 per bottle 2.25 per bottle
PARTY PUNCHES
A gallon of punch will serve approximately fourteen people. Punch can be served in a punch bowl or dispenser.
« Sherbet Punch « Citrus Punch . TroPica! Party Punch
18. per gallon 18. per gallon 18. per gallon




All items are priced per person. Minimum breakfast order is $160 or 25 people, whichever is greater.

Disconnts for groups of 100 pegple or larger are available.

BuiLb Your OwN BrREAKFAST BUFFET

Choose a mininun of four itens.

Fruit, Cereals & Yogurt

« Sliced Seasonal Fruit. 1.70

Breads) Sweets and Starches

« Cinnamon Swirl French Toast with SyruP. 3,

* Ham, Egg and Cheese Stuffed Croissants. 4. « Fresh Fruit Salad. 1. 50
*Egg and Cheese Stuffed Croissants. 325

« Croissants with Je”y & Butter. 1.50

+ Assorted Whole Fruit. 1.25

* Individual Yogurts. 1.40

* Yogurt Parfaits with Fruit and Granola. 2.75
» Assorted Cereals with Milk. 1 .75

« Granolawith Milk. 2.

* Country Biscuits with Gravy. 2.

* Mini Bagels with Cream Cheese. 1.

* Pastries, Muffins or Cinnamon Rolls. 1.50

* Assorted Coffee Cake. 2.

Eggs

Meat « Breakfast Burritos with Meat. 3.

* Sausage Links. 1. « Breakfast Burritos without Meat. 3.
. Applcwood Smoked Bacon. 1.60 « Scrambled Eggs. 2.
 Sliced Breakfast Ham. 1.50 * Western Scrambled Eggs. 2.25
+ Cheese Omelettes. 350
FPotatoes « Assorted Flavors of Quiche. 2.75
« Hash Browns. 1. *Eggs Benedict (in house onlg). 350

« Roasted Red Potatoes. 1. . SPinac]ﬁ and Egg Frittata. 2.75

BEVERAGES

Coffee, Decaf, Orange Juice and Hot Tea are available for §1.75 Per Person. Or, add any of the below drink choices for the price listed.
There are approximately twelve servings per gallon of beverage.

« Carafes of Milk . APPIC Juice * Bottled Water
12. per gallon 14. per gallon 1. per bottle

« Bottled Juices « Hot Chocolate « Individual Milk
2.25 per bottle 9. per gallon 2.25 per bottle




Y

Al menus are priced per person. Minimum breakfast order is §160 or 25 people, whichever is greater.
Discounts for groups of 100 people or larger are available.

CONTINENTAL BREAKFAST BUFFETS

Continental breakfast buffets are served with coffee, decaf, orange juice and hot tea.

Continental | Continental Il
5.75 Per Person 6.75 Per Person
* Fresh Fruit Salad « Fresh Fruit Salad
* Mini Bagcls with Cream Cheese . Variet9 of Breakfast Breads and Granola Bars

« Muffins, Pastries or Cinnamon Rolls o Individual Assorted Yogurts

Hot BREAKFAST BUFFETS

Hot breakfast buffets are served with coffee, decaf, orange juice and hot tea.

The Base CamP Buffet
8. Per Person
« Scrambled Eggs with Cheese
. Applewoocl Smoked Bacon
* Roasted Red Potatoes
« Fresh Fruit Salad
e Mini Bagcls with Cream Cheese

The ExPeAi’cion Buffet
89 Per Person
« Western Scrambled Eggs
* Sausage Links
« Buttermilk Biscuits and Gravy
« Fresh Sliced Fruit

The Trail Head Buffet

8.50 Per Person
« Breakfast Burritos, Meat and Vegetarian
« Green Chili Sauce
« Fresh Sliced Fruit
« Mini Muffins, Pastries or Cinnamon Rolls
« Individual Yogurts

The Summit Buffet
10. Per Person
. SPinach and Egg Frittata
* Sausage Links
« Hash Browns
« Cinnamon Swirl French Toast with SgruP

* Breakfast Breads « Fresh Fruit Salad
DEVERAGES
You may add on any of the following beverages for an additional charge.
. APP]C Juice « Hot Chocolate « Hot Cider

« Bottled Juices « Bottled Water « Carafes or Bottles of Milk




Lunch items are priced to include one entree, two side items, one dessert option, iced tea and water.
You may add extra sides for §.75 each per person. Additional entrees and beverages may be added for an extra charge.
All entrees are priced for a minimum of 25 guests. Discounts are available for groups of 100 people or larger.

CHOICE OF LUNCH ENTREE

FPasta dishes include fresh bread and butter.

« Italian Sausage or Vegetch Lasagna. 10. « Grilled Chicken Breast Sandwiches. 9.50
. SPaghe’cti and Meatballs. 10. « BBQ Pork on Hoagies. 9.25

« Fettuccine Alfredo with Chicken. 10. * Assorted WraP Sandwiches. 9.50

+ Penne Pasta with Alfredo and Marinara. 9.50 + Assorted Cold Cut and Veggic Sandwiches. 9.50
« Chicken Parmesan over Pasta Marinara. 10.50 + Make Your Own Sandwich Buffet. 11.

* Homemade Soup or Chili in Bread Bowls. 9. « French DiP Sandwiches. 10.

. Tcrigal(i Chicken over chetable Rice. 10. « Chicken or Beef Phi”g Sandwiches. 10.

. Beeﬁ Chicken or Veggje Stir Fry over Udon Noodles. 10. « Chefs Salad Bar. 10.

« Beef Strogano# with Egg Noodles. 10. « Chicken Cobb Salad Bar. 10.

* Honey Stung Fried Chicken. 11. « Chicken and Green Chili Enchiladas. 9.50
+ Chicken and Sausage Jambalaga over Rice. 10. « Beef or Chicken Fajitas. 10.

« Baked Salmon over Rice. 12. « Soft and Hard Shell Taco Bar. 9.50

CHOICE OF SIDE ITEMS

* Fresh Fruit Salad « Italian Pasta Salad with Veggies

. SPinach Salad with White Wine Vinaigrette « Traditional Cabbage Coleslaw

« Tossed Green Salad with Dressings * Fresh C]'n'Ps with Homemade Salsa
« Caesar Salad * Cottage Cheese

* Creamy Potato Salad * Potato C}niPs

« Grilled Marinated Vegetchs

« Fresh Cut Veggies with Ranch
« Steamed Fresh Veggies

« Tomato Basil Couscous Salad

« Dinner Rolls with Butter

CHOICE OF DESSERT

« Assorted Cookies + Cheesecake Bars

+ Cream Puffs with Bavarian Cream « Classic Chocolate Brownies

* Mint or Raspberry Brownies

* Assorted Dessert Bars




Al meals are served with bottled water, a crystal light stick, one side and one dessert. Add a second side for §.75 extra.
Entree salads are served with fresh bread and butter. Ingredients are subject to availability on all rush orders.

CHOICE OF SANDWICH OR SALAD

Al boxed lunches are §9.
WRAPS SANDWICHES
. Crispg Chicken with Caesar dressing, tomatoes and Choose from a hoagie, croissant or wheat berry bread.

asiago cheese.
g « Ham and Swiss cheese with lettuce, tomato and sPicg

* Veggie with cucumbers, black olives, sPinach, mustard.
tomatoes, bell peppers, havarti dill cheese and
herb cream cheese. . Turkeg and aPPlewoo& smoked bacon with tomato,

]ettuce, Swiss cheese and mayo.
. Turkey breast with guacamo|e, green chiles and J

PCPPerjaCk cheese. « Roast beef and cheddar cheese with creamy
horseradish sPreacl, lettuce and tomato.
ENTREE SALADS

* Caesar Salad toPPecJ with gri”ed chicken or * Ham, turl«iyj [:’C[f’[f’ﬁq_éllcl< and Swiss cheese with
blackened sl‘nrimp‘ Dressing on the side. tomato, lettuce and ¢ iPOtIC aioli

« Chef salad with ]’Iam, bacon, turl(ey, chcdclar, « Chicken Salad with celcrg, grapes and red onion.
Swiss, egg, tomato and ranch clrcssing. ToPPcd with lettuce and sprouts.

CHoice oF ONE SIDE
* Potato ChiPs « Fresh Fruit CUP * Cottage Cheese Whole Fruit

CHoICE OF ONE DESSERT

« Chocolate Chip Cookies « Classic Chocolate Brownies + Oatmeal Raisin Cookies *Sugar Cookies
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All meals include bread, Chef's choice of vegetable, iced tea and water. Entrees are priced to include a total of three sides from the salad
andy or potato selections. You may add extra sides for §.75 each per person and additional entrees for §2 each per person. All entrees are priced
Sor a minimum of 25 guests. Discounts are available for groups of 100 people or more. Custons menn options are always available.

« Caesar Salad with Tomatoes and Parmesan
. SPinach Salad with APPICS, Onions and Vinaigrette
« Fresh Fruit Salad

CHOICE OF FRESH SALADS

« Tortellini Salad with Fresh Veggies and Olives
« Mixed Green Salad with Choice of Drcssing

. Mozzare”a, Tomato and Basil Couscous Salad

« Roasted Garlic Mashed Potatoes
. Crcamg Twice Baked Potatoes
. Rosemarg Roasted Red Potatoes

« Pasta with Tomatoes, Basil, Olive Ol and Garlic

CHoICE OF Potato or RICE

« Foll WraPPecJ Baked Potatoes with Sour Cream and Butter
* Herb and Garlic Sca”opecl Potatoes

» Wild Rice and Rice Pilaf Mcd!eg

« Scallion and Cheddar Mashed Potatoes

Poul’my
« Chicken Marsala with Mushroom Sauce. 15.
« Chicken Pomodoro with Lemon and Tomatoes. 15.
* Baked Spinach and Cheese Stuffed Chicken. 12.
« Chicken Piccata with White Wine CaPer Sauce. 15.
. Honcg Stung Fried Chicken. 14.25

« Breaded Chicken Stuffed with Prosciutto, Shrimp
and Sausage. 14.25

+ Herb Roasted Bone-In Chicken Quarters. 12.

. Turkcy Breast with Sausage and APPIC Stuﬂ%’ng. 13.50

Pork
« Pork Loin with Beer Mustard Marinade. 12.
« Pork Loin Stuffed with Applcs and Bacon. 13.25
« Bone -In Pork C]’]OPS. 3.

. SPiral Honeg Ham. 12.

CHoICE OF ENTREE

Beef
* Bacon WraPPcd Tenderloin. 22.

With a cherry and red wine reduction.
« Prime Rib with Au Jus and Horseradish. 19.

« Grilled Sirloin Steak. 16.75
With a stont ale and honey reduction.

« Grilled Ribcgc. 19.

With red wine butter sauce and blen cheese crumbles.
* New York StriP. 20.
« Petite Tender Medallions with Garlic SHrimP Skewers. 16.
« Tender Roast Beef with Gravy. 14

Fish & Seafood
* Fresh Baked Salmon with Lemon and Herbs. 15.
. ShrimP and Veggie Skewers. 15.75
« Almond Encrusted Sole. 13.50
« Herb Rubbed Baked Cod. 13.




All meals include Chef's choice of vegetable, iced tea and water. Entrees are priced to include two salads and one choice of bread.
You may add additional entrees for §1.50 each per person. All entrees are priced for a minimum of 25 guests.
Discounts are available for groups of 100 people or more. Custom menu options are ahvays available.

CHOICE OF F'RESH SALADS

« Caesar Salad with Tomatoes and Parmesan . lceberg chlges with Ranch or Gorganzo|a Dressing
. SPinach Salad with APPICS, Red Onions and Vinaigrette « Tossed Green Salad with Choice of Dressing
« Fresh Fruit Salad . SPinac]ﬁ Salad with Oranges, Onions and Vinaigrette

CHOICE OF BREAD

« Breadsticks « Dinner Rolls, Assorted Flavors

+ Italian Herb Focaccia Bread « Garlic Bread

CHoICE OF ENTREE

Chicken Pastas Veggje Pastas
« Chicken and Mushroom Marsala over Linguine. 11.50 * Roasted VegetaHe Lasagna. 1.50
« Chicken and \/cggie Stir Frg over Udon Noodles. 11.50 « Cheese Tortellini with Tomato Basil Sauce. 11.50
« Fettuccine Alfredo with Chicken. 11.50 . SPinach and Ricotta Manicotti. 11.5
« Chicken Pomodoro over Linguine. 11.50 « Stir Fried chgics Over Udon Noodles. 10.50
. Crcamg Pesto and Chicken over Linguine. 11.50 . Eggplant Parmesan with Alfredo and Marinara. 10.50
« Chicken Parmesan over Linguinc with Marinara. 11.50 « Fettuccine Alfredo. 10.50
« Tomato Cream Sauce over Penne with d‘licl(en, . Creamg Pasta Primavera over Cheese Ravioli. 11.50

Sundried Tomatoes, SPinach and Mushrooms. 12. .
« Penne with Vodka Tomato Cream Sauce. 10.50

Becf & Sausage Pastas [ ettt g il
+ Italian Sausage Lasagpa. 11.50
¢ Pasta Bologncse with Sausage. 11.50 Fish & Seafood Pastas
« Beef and Veggje Stir Fry over Udon Noodles. 1150 * Creamy Seafood Pasta over Penne. 15.50
. SPaghe’cti with Meatballs. 11.50 . Shrimp ScarnPi over Linguine. 12.

« Beef and Mushroom Strogano{:xc. 11.50 « Seafood Lasagna. 1350




¢

All meals include iced tea and water. All entrees are priced for a minimum of 25 guests. Discounts are
available for groups of 100 people or more. Custonz menu options are always available.

FAITA THEME ——— — AMERICANA THEME

« Tri Colored Tortilla Chips and Homemade Salsa *Ap etizers:
o « Baked Brie with Fresh Fruit and Crackers
. SPamsh Rice and Black Beans « Stuffed Mushrooms.

* Marinated Grilled Chicken and Beef with Onions . SPinach, Red Onion and APP[C Salad with Vinaigrette
and PePPers

hredded ch li + Slow Roasted Turkey Breast with Homemade Dressing
* Shredded Cheese, Tomatoes, Scallions, Sour Cream, and Tender Pork Loin with Beer Mustard Marinade

Lettuce and Flour Tortillas

) . « Roasted Garlic Mashed Potatoes and Gravy
« Classic Chocolate Brownies

* Mixed Vegetables
$11.5 Per Person

« Dinner Rolls and Butter

. Pumpkin Cheesecake

ITAUAN THEME - ] $20 Per Person

» Appetizers:

« Marinated Grilled Vegetables — PASTA TH EME

+ Assorted Cheese and Crackers

« Mixed Green Salad and C Salad
« Mixed Green Salad and Caesar Salad realareen salad and Lacsar oaid

« Warm Garlic Bread « Warm Garlic Bread

+ Chef’s Choice of \/egetable * Choice of Pasta:
e of . Linguine * Fettuccine
» Choice ot Two Entrees * Penne « Tri-Colored Rotini

+ Chicken and Mushroom Marsala over Linguine

) ) + Choice of Two Sauces:
« Italian Sausage or Veggre Lasagna

« ltalian Sausage Marinara
« Fettuccine Alfredo with Chicken &

. Creamg Alfredo
. Creamg Seafood Pasta over Penne bl ;

. Vege’ca e Marinara
« Chicken Parmesan over Linguine «Vodka Tomato Cream
. SPinac]ﬂ and Ricotta Manicotti R Creamg Boston Clam
« Chicken Pomodoro over Linguine + Creamy Primavera

Choice of One Dessert: « Choice of One Dessert:
» White Chocolate and Strawberrg Tiramisu . baileg’s Irish Cream and Chocolate Bundt Cake
* Lemon Cheesecake « White Chocolate Rasterrg Cheesecake
» Chocolate Almond Torte . Strawberrg Mousse Cream Puffs
« Fresh Fruit and Cream Tarts
$12 Per Person

$18 Per Person (314 per person /'fyou would like to add gri//eo’ chicken.)




@Q D\ﬂﬂér OPtIO

Iced tea and water are included with your meal. All meals are priced to include a total of
three salads and) or sides and one dessert. You may add extra salads and sides for §.75 each per person.
All entrees are priced for a minimum of 25 guests. Discounts are available for groups of 100 people or more.

CHOICE OF FRESH SALADS

« Green and PurPle Cabbage Coleslaw
. Crcamg Potato Salad
« Seasonal Fresh Fruit Salad

. Baby New Potato Salad with Bacon and Chives

» Tortellini Salad with Veggies and Olives

* Mixed Green Salad with Choice of Dressing

* Pasta and Veggie Salad

« Black Bean and Corn Salad with Fried Tortilla StriPs

« Shredded BBQ Pork on Hoagics. 10.50

« BBQ Chicken Breast, Legs and Thighs. 1.

s Thin Sliced BBQ Beef on Hoagies‘ 11.50

» Cowboy Spiced BBQ Pork Ribs. 14.50

« Amber Ale Simmered Brats with Kraut on Hoagies. 10.50
. Sloppg Joes on Kaisers. 10.

* Honey Stung Fried Chicken. 13.

CHOICE OF MEAT

« Grilled BeeF, Buffalo or Veggie Burgers. 10.50
« Chicken Fried Steaks. 10.50

» Thai Salmon Burgers. 11.

« Grilled Ribegcs. 18.

« Grilled New York StriP Steaks. 19.

* Grilled Sirloin Steaks. 16.

« Boneless Chicken Breast Sandwiches. 10.50

« Corn on the Cob (seasonal)

« Fresh Sliced Watermelon (seasonal)

« Homemade Mac and Cheese

* Fresh Veggies with Ranch Dressing

* Creamy Mashed Potatoes and Gravy
* Roasted Red Potatoes with Rosemary

CHOICE OF SIDES

. Ja!apeno Cheddar Cornbread

« Dinner Rolls with Butter

» Baked Potatoes with Sour Cream and Butter
. Cowbog Baked Beans

« Tri Colored Tortilla ChiPs and Salsa

. Sca”oPch Potatoes

. Strawbcrxy Shortcake
« Classic Chocolate Brownies

« Cookies, Assorted Flavors

CHOICE OF DESSERT

« Fruit Cobbler
. APPIC, Peach or Berry Crisp

« Assorted Dessert Bars




Desserts are priced to accompany orders from the Meat & Fish or Pasta menus.

» Carrot Cake with Cream Cheese Frosting, 2.

. Bai|eg’s Irish Cream and Chocolate Bundt Cake. 2.5
« Traditional Tiramisu. 2.5

« White Chocolate and 5trawbcrr9 Tiramisu. 2.5

« German Chocolate Cake. 2.5

HoMEMADE CAKES

Some items are seasonal.

» Chocolate Cherry Cake. 2.5

« Angel Food Cake with Berries. 2.

» Strawberry Shortcake with Whipped Cream. 2.
 Blueberry Buckle. 2.

« Bread Puclcling. 2.

* Lemon Berry. 3.
» Double Chocolate. 3.

» Chocolate Chip. 3.

» White Chocolate Raspberry. 3.
* New York with Berries. 3.

« Chocolate Frangelico‘ 3.

CHEESECAKE

* Key Lime. 3.

» Chocolate Mint. 3.

» English Toffee Crunch. 3.
* Fresh Peach. .

» Pumpkin. 3.

« Caramel APPIC. 3.

+ Homemade Brownies. 1.

Mint, Raspberry, Nut or Plain

« Assorted Flavors of Cookies. 1.
Chocolate Chip, Oatmeal Raisin, Sugar

* Assorted Dessert Bars. 1.5
« Chocolate Cream Tart. 2.

s Fresh Fruit and Cream Tarts. 2.

OTHER FAVORITES

« Chocolate Covered Strawberries (seasonab‘ 1.80

« Assorted Fruit Pies. 2.5
Apple, Peach, Pumpkin, Berry

. Pcach, APPIC or Blucbcrrg Cobbler. 2.

» Assorted Cream Puffs. 2.

Bavarian Cream, Strawberry or Chocolate Mousse

« Chocolate Mousse Pie. 2.5




