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A M. Coffee Breaks

The Continental The International
Chilled Orange Juice, Chef's Choice of Fresh Pastries and A Selection of Chilled Fruit Juices, Sliced Fresh Fruit
Fruit Muffins, ?’mﬁ@ Brewed Coffee, Decaf and an Tray, Chef’s Choice of Fresh Pastries, Fruit Muffins
Assortment of International Teas, and Petite Croissants with Fruit Preserves, Trﬂyﬁ@
$6.95 Brewed Coffee, Decaf and an Assortment of

International Teas,

$8.25

Rreakfast Buffels
(25 Person Minimum)
The Zye Ugener Sunrise Scrambler
A Selection of Chilled Fruit Juices, A Selection 0][ Chilled Fruit Juices, Sliced Fresh Fruit W@,
'F/M@ Serambled Eﬁs‘, Hash Brown Potatoes, Bacon, ‘Fﬁf@ Serambled Eﬁgj‘, Denver Eﬁs‘, Hash Brown
\S’ﬁm'ﬂje Links, Assorted Breﬂéfmf Pastries, Potatoes, Bacon, \S’ﬂuyﬁye Links, Assorted Breaéﬁu'f Pastries,
Fruit Muffins, Petite Croissants with Fruit Preserves, Fruit Muffins, Petite Croissants with Fruit Preserves,
’Fres‘ﬁ@ Brewed Coffee, Decaf and 'Frexﬁ@ Brewed Coffee, Decaf and an Assortment of
an Assortment of International Teas. International Teas.

8895 $9.95
ﬂag Breaker
A Selection 0][ Chilled Fruit Juices, Sliced Fresh Fruit ‘Tr@, Golden French Toast, 7:/14@ Serambled Eﬂjy, Bacon, Sﬂm‘aje

Links, Hash Brown Potatoes, Assorted Breakfast Pastries, Fruit Muffins and Petite Croissants with Fruit Preserves, 'Frefﬁ@
Brewed Coffee, Decaf and an Assortment of International Teas,
$10.50

Plated Rreakfasts

(15 Person Minimum)
AN American Breakfast From The Griddle

Chilled (7mnﬂe Yuice, Fresh Fruit Muﬁ[im', ‘T/M@ Serambled Chilled Orﬂrye Quice, Cinnamon &
Ejﬂff Choice o][ Bacon or \S’aumﬂe Links, Vanilla Accented French Toast with Choice 0}[ Bacon or
Hash Brown Potatoes & a Fresh Fruit Garnish, Sﬂujﬂje Links, Hash Brown Potatoes, ?reyﬁ@ Rrewed
'meﬁ@ Brewed Coffee, Vecaf and Herbal Teas Coffee, Decaf and Herbal Tea.

87.95 87.95

South af the Border
A Flour Tortilla Filled with Three Serambled T:ﬁy, Flpﬁﬁ%d’mo@/ Racon, Potatoes, Red Bell %ﬁﬁm’, Sweet Red Onions,

Chile~Fired Corn and Fresh Cilantro, ’Top/ye&/ with Cheddar Cheese and Raked, Garnished with a Rancho Chile Cream Drizzle,
Served with Home Fries, Salsa and Chilled 0}%@3 Quice,
$8.25




Coﬁee RBreaks

Assorted Broakfast Pastries, Fruit Muffins, 8@66’ or Donuts

Petite Croissants with Fruit Preserves
Homemade Brownies
’Fre:'ﬁ@ Raked Gourmet Cookies
Assorted Granola Bars
Whole Fruit
Slhced Fresh Fruit Trﬂy

Relish Tr@
Mixed Peanuts
ﬂfy Ronsted Poonuts
Tortilln Cﬁipy with Salsa
Potato Cﬁip.v with ﬁi’p
Party Mix
’Fm’ﬁ@ ?opﬁe/ %ﬁcom
Assorted Cﬁm@ Rars
Granola Bars
Yumbo Warm Stadium Pretzels

?‘resﬁ@ Brewed Coffee or Decaf
Hot Chocolute
Lemonade or Jced Ten
Assorted International Teas
BRottled Water
Assorted Soda
Mitk

Snacks

Bevemges

Fruit Juice (( Orarye, Cmnéer@ or @'nmpﬂfe )

Fruit Punch
Cﬁam/myne Punch

Movie Time

‘Frexﬁ@ %ﬁﬁw/ ?opcom, Pretzels, Assorted Cﬁm@ Rars, Assorted ’Freyﬁ@ Raked Assorted Cookies, Assorted Cﬂm@ Bars, Assorted Sodas,

Sodns, ‘Fmﬁ@ Brewed Coﬁ’ee and’ ﬂem]{
$5.25 Per Person

Rack to Nature

Sliced Fresh Fruit Tr@ and Assorted Granola Bars, a Selection of 'Frexﬁ@ ?Oﬁﬁe/ %ﬁcom pl:*l] Roasted Ceanuts, Jumbo Warm Stadium
Pretzels with Cheese, Assorted Sodn and Bottled Water.

Chilled Fruit Juices and Bottled Water,
$6.25 Per Person

The Santa Fe Break

\S:/aecia@ Rreaks

$18.95 Per Dozen
$17.95 Per Dozen
$17.00 Per Dozen
$16.50 Per Vozen
$12.00 Per Vozen
S 50 Fach
$50.00 (Serves a/)/)roximafe@ 25 /)eaﬁ/e )

$55.00 (Serves approximately 25 people]
$17.00 Per Pound
$15.00 Per Pound
$10.50 Per Pound
$10.50 Per Pound
$13.25 Per Pound
$9.00 Per Pound
$16.00 Per Dozen
$1.75 Each
$1.95 Each

$t8.00 Per Gallon, §7.95 Per Pot
$1.50 Per Pack
X’17, 00 Per Gallon
$1.25 Per Bag
$1.95 Per Bottle
$195 Per Rottle
$150 FEach
$8.50 Per Carafe
X'17, 00 Per Gallon
$28.50 Per Gallon

The Brookfield Break

'Frej'ﬁ@ Brewed Coffee and Decaf.
35.50 Per Person

RBrewsrs Break

$6.25 Per Person

The Sweet Streetf Rreak

(r"mﬁ@ Raked Assorted Cookies, Homemade Brownies, Assorted C&m@
Bars, White Chocolate ﬂxppeﬁ/ Strawherries, Assorted Sodn, Bottled
Water, ‘H‘esﬁ@ Brewed Coffee and Decaf
$7.50 Per Person

Southwest Chicken Pot Stickers, Salsa, Sour Cream, Warm Tri-
Coloved Tortilla Cﬁi/]y with Chili Con Queso ﬁi/), Assorted Sodns and
Rottled Water.
$6.95 Per Person




Luncheon Service

Ploase Limit Your Entrée Choices To:

1 Choice: 20-25 %op/e

2 Choices: 26-50 Peoﬁ/e

3 Choices: 51+ 'pﬂD/J/ﬂ

Sandwiches and Salads
Al Sandwiches and Salads are Served with Coffee, Decat. Ieed Tea, Milk and a Dessert.

Cacsar Salod $7.95
Fresh Romaine Lettuce Tossed with our Own Caesar
ﬁmﬂz’nﬂ and Topﬁe&/ with L’mye Zeyfy Croutons,
With Chicken: X'g. 95

Oriental Chicken Salad $10.50
Shredded chéety Lettuce with Marinated, Grilled
Chicken Breast. Cm’yyy Wonton Sfri/oy, Mandarin

Uranﬂey, Snow Peas and Water Chestruts.
Served with Toasted Sesame and
Sweet and Sour ﬂrejwinﬂy, Bread and Butter.

Chef Salod $9.95

Mixed Greens with Diced Ham, Chicken,

Tomatoes, Cucumbers, Eﬂ)’,

Shredded Mozzarelln and Cheddar Cheeses.
Served with a Choice of Dressing, Bread and Butter,

Chicken Bruschetts Salad $10.50
Marinated Chicken Breast Sfm’/ay Served on kap Salad
Greens, Tossed in a Balsamic Vinﬂyreffe with

Bruschetta Tomatoes, Parmesan Cheese, Kalamata
Olives and Garnished with a Toasted Caesar Crostini,

French ﬁl:/? J0.95
Lean Sliced Roast Beef on a French Woajie Rolll
Served with Au Jus, Pickle Slices and Potato Cﬁiﬁy.

Club Croissant $9.95
Smoked” Tmﬂﬁey, Cmf? Bacon Sfripy, Lettuce and
Tomato Slices Served on a "F/ﬂ@ Croissant and Paived
with Penne Pasta Salnd,

Sants Fe Chicken Wrap $9.95
Charbroiled” 'Fg‘ifﬂ Chicken é’fri/ﬂ,. Chile-TFired Corn,
Diced Avocado, Tomatoes and Red Onions Wm/,'peﬁ/ n
a %/a/aeno and Cheese Tortilla with Shredded Lettuce,
Monfer@ 9ack Cheese and a Cﬁipoz‘ﬂ% Seasoned
M@onmiy& Served with Potato Cﬁi/ox

Sou'/a and Sandwich $1.95
A Cup of Homemade Soup Paived
with a Stacked Deli Sandwich,

Your Choice of One of the ¢0//owi;£o/:
Smoked ‘Turéey with Cheddar Cheese,
Roast ‘Beef with Provolone Cheese,
Hom with Swiss Cheese,

Tuna Salad or Chicken Salad.

Served on Nine-Grain, Counﬁy White, Dark @e
orona ¢/a@ Croissant with Lettuce, Tomato,
Pickle Slices and Kettle Potato Cﬁipy.




Luncheon Specialfy Entrées

( M’nin;um 20 ﬁe\olp/e]

Al Sﬁecia@ Entrées Include a Fresh Garden Salad
with Two ﬂrem’;zgy, Choice 0][ Two ﬂccomﬂanimenfj’, Fresh Rolls and
Butter, Coffee, Decat. Jeed Tea, Milk and a Dessert

Raked Chicken $r.95
Tender Chicken, Merb-Rubbed and
Oven-Roasted Golden Brown,

Southern Fried Chicken $11.95
Tender Chicken Marinated and
ﬁeep~ Fried Cm}p and’ 9m’cy.

Breast of Chicken %ﬂﬁuéf $12.50
RBoneless Chicken Breast Charbroiled and

Glazed with Golden Teryﬂ@' Sauce,

Served on a Broiled” ?inea/}/zé Rzry

Roast T ur@ $r.o5
Slow-Roasted Whole Tur'éf,y Sliced and Served

with Saﬂe ‘/?reﬂ'inﬁ and Natural Gmuy,

Raked Ormlqe ’Roq’q@ $12.95
Delicats (7mnﬂe ng@ Raked in
Whits Wine and Lemon Butter.

Broiled Salmon $13.95
A Roneless Atlantic Salmon Fillet Charbroiled
and’ 70/7/)6/ with Oill Butter.

Please Limit Your Entrée Choices To:
1 Choice: 20-25 People
2 Choices: 26-50 1790/7/3
3 Choices: 51+ %apﬂe

Braised Tenderloin Tips $12.95
Choice Steer Tenderloin Wpy Braised with Onions and
Mushrooms in a Rich Brown Sauce,
Served with Bow Tie Pasta

Roast Prime Rib of Beef $14.95
A 10 0z. Cut of Choice Slow-Roasted Prime Ril Zu Jus,

Strip Sirloin Bordelnise $13.95
Tﬁin@ Sliced Whole Roasted Choice Sfri/} Loin Toppeﬁ/
with a Rich Rordelwise Sauce,

Lasagna $12.95
Tender L’m@rm Sheets L’ayem/ with Ytalian Meat Sauce,
Ricotta, Mozzarelln and Parmesan Cheeses,
RBaked Golden Brown

Vglqefa% Lasagna $12.95
fﬂj’ﬂjnﬂ Noodles L'@ere&/ with a Cﬁoﬁﬁe&[ \S’/w'nacﬁ and
Ricotta Cheese 7-7/5‘@ ina Rich Cream Sauce.
Served with Sﬁoeyfrinj Carrots, Garlic and Onions,
7'0/1/16/ with a Parmesan Cheese, Bread Cramb 7'0/1/}1’@.

?lccom.panimenf Selections (Choice of Two)

Ba@ Back Ribs $13.95
A Wﬂ%ﬁm& of Slow-Roasted and Flash Grilled
8&1@ Rack Ribs Finished with Qur Own
\S’peciﬂ/ Barbecue Sauce.

Pﬂm‘/ﬁy~i§uffemﬁ/ Potatoes Penne Pasta w/ %pﬂm‘
Mashed Potatoes w/ Gmuy Wild Rice
Au Gratin Potatoes Ruttered Corn
Oven-Browned Potatoes Green Bean Almondine
Raked Potato w/ Sour Cream Mixed Veﬂefﬂé/ey
Roast Pork Loin $12.95 Steamed Red Potatoes w/Herl Buttered Carvols w/ Sugar Snap
Tender Slow-Roasted Center Cut Canadian Back Pork Loin, Rutter Dens
Sticed in Medallions and Ta/)/zeﬁ/ with Natural Pan Gmuy.

Dessert Selections (Choice of One)
Sfmwﬁemy Cream Pie
Chocolate Truffle Mousse

Carrot Cake
German Chocolate Cake

Baked Stuffed Pork Chop $12.95

A Boneless Center Cut Pork Cﬁo/a \S"fuﬁ[e/ with Our Herb
ﬂreﬂ'irtq and’ Toppea/ with Nataral Sauce.

Heath Bar Cream Pie

Gourmet Cookies

ﬂl/y/y/e Die
Rlack Forest Cake




Luncheon Buffets

(Minimum 20 peo/y/e )

Al Luncheon Buffets Include a Choice of Two Salads, Two Accompaniments, One Dessert,
and’ Trﬂyﬁ@ BRaked Bread, Butter, Coﬁ[ee, ﬂem}{ Yeed Tea and Milk,

Entrée Choices
Choice of Two Entrées §13.95

Raked Chicken
Tender Chicken, Merb-Rubbed
and Oven-Roasted Golden Brown,

Southern Fried Chicken
Tender Chicken Marinated and
10:95/7~ Fried kap and. 7m‘cy.

Rreast of Chicken %ﬂ}méj
Roneless Chicken Breast Charbroiled
and Glazed with Golden ‘Temyaﬁi Sauce,
Served on a Broiled ﬂ'nm{?p@ Rinﬂ,

Roast Tur@g
Slow-Roasted Shiced Whole TWK%
Served with \S’aje ﬂrﬂm’ry and Natural Gmuy.

Baked Urm?/qe Razg@
Delicate Orarye 7{0@@ Raked
in White Wine and Lemon Butfer.

Rroiled Salmon
A Roneless Atlantic Salmon Fillet Charbroiled
and’ '70/%9/ with Oill Butter.

Roast Pork Loin
Tender Slow-Roasted Center Cut Canadian Back Pork Loin,
Sliced in Medallions and 7'0/)/16/ with Natural Pan Gmuﬂ.

Raked Stuffed Cork Cﬁolp
A Boneless Center Cut Pork Cﬁop Sfuﬁ[ea/ with Qur Herb
‘Ureﬂ'i}zg and’ ‘To/a/.'e;/ with Natural Sauce.

Sticed Roast Beef
Sliced Choice Round and ’Top/ae;/

with a Mushroom émvy,

Braised Tenderloin 77:/7.\'
Choice Steer Tenderloin ’77@' Braised
with Onions and Mushrooms in a Rich Brown Sauce,
Served with Bow Tie Pasta.

Tender L’m@rm Sheets L’ayem/ with Italian Meat Sauce,
Ricotta, Mozzarelln and Parmesan Cheeses,
Raked Golden Brown,

Vget‘a% Magm
L’mnﬂna Noodles L’@ere/ with Cﬁoﬁﬁe&/ Spﬁmcﬁ and Ricotta
Cheese ‘Fi‘/ﬁ‘}y ina Rich Cream Sauce. Served with \S’ﬁoexfrinj
Carrots, Garlic and Onions, ’Toﬁpe&/ with a Parmesan Cheese,
Bread Crumb Tafﬂ/zinﬂ,

Salad Selections (Choice of Two)
Tossed Salnd Cole Slaw
Coﬁ‘aye Cheese Pastn Salad
Potato Sulad Fruit Salad

Accompaniment St elections (Choice of Two)

Wam’@ﬁguh‘erg/ Potatoes
Mashed Potatoes w/ Gmty
Au Gratin Potatoes
Oven-Browned Potatoes
Raked Potato w/ Sour Cream Mixed Veﬂefaééx
Steamed Red Potatoes w/ Herb Ruttered Carrots w/ &gmﬂ
Butter \\’nﬂﬁ Peas

Penme Pasta w/ 776/}/)6;@
Wild Rjce

Buttered Corn

Green Bean Almondine

Dessert Selections (Choice of One)

Carrot Cake

German Chocolate Cake
Heath Bar Cream Pie

Fresh Baked Gourmet Cookjes

\S’fmwéemy Cream Pie

Chocolate Truffle Mousse
Apple Pie
Rlack Forest Cake







Dinmer Specially Entrées

1 >
Please Limit Your Entrée Choices To:

1 Choice: 25-30 1730/,'/5

Al \S’pecm@ Entrées Include a Fresh Garden Salad with Two ﬂmn’i@y,
Two Flccompam‘menfs, Fresh Rolls and Butter,
C’oﬁ%e, ﬂeca]{ Yoed Tea, Wil and a Dessert.

RBaked Chicken $15.95
Tender Chicken, Herb-Rubbed
and Oven-Roasted Golden Brown,

Chicken Parmesan $17.95
Sautsed Tender Yalion Breaded Chicken Breast ‘7’0/)/)6/
with Marinara Sauce and Mozzarella Cheese,
Raked Golden Brown on a Bed o{’ Fettuccini,

Chicken Marsaln $17.95
Tender Chicken Breast L’yﬁ@ Seasoned & Sautéed with
Portabellas in a Marsala Wine Sauce with Zlnﬂe/ Hair Pasta,

Breast Of Chicken, Sauce Su./)reme $6.95
Tender Breast of Chicken Poached in a White Wine Broth and
'Tappe/ with a White Wine Cream Sauce.

Chicken Tortellii $14.95
Tri-Colored Cheese Filled Tortelling with Chicken Breast Pieces,
Fresh Sﬂimcﬁ, Red Onions, Artichoke Hearts and Sun-Dried

Tomatoes in an Herh Cream Sauce,

Boked Umnqe ﬂouqﬁu $16.95
Delicate Orarge ﬂmg@ Zgaﬁe/ in White Wine
and Lemon Butter,

Rroiled Salmon $17.95
A Roneless Narwgian Salmon Fillet Toﬂﬁe/ with a Cﬁam/ann@

Cream Sauce,

Salmon Osear $19.95
A Boneless Norwggiﬂn Salmon Fillet ‘Toﬁ/ae/ with Jumibo L’umﬁ

Craly Meat, Fresh bemmﬂm \S’/)eam' and Hollandaise

Sauce,

Shrimp Seampi $t7.95
Tender Jumbo Sﬁrimﬁ Sautésed with Garlic in a Lemon
Wine Sauce, Served Qver ?(nﬂe/ Hair Pasta,

2 Choices: 51-50 People

pﬁm’/ey~ Ruttered Potatoes

Raked Potato with Sour Cream
Oven-Browned Potatoes
Twice-Baked Potatoes (Add $1.00)

3 Choices: 5+ 'Pea/,'/e

dditional Startars
Soupy Du Jour $95 Fruit Cup $195

Roast Pork Loin $16.95
Center Cut Conadian Back Pork Loin Slow-Roasted,
Hond Carved Medallions Placed on Herl ﬂreyyirg
and’ TUﬁpm/ with Natural Pan Gmuy,

Raked Stuffed Pork, Cﬁolﬁ $16.95
A Center Cut Boneless Pork Cﬁoﬂ Stuffed with Herb Dressing
and Finished with Natural Jus.

Sliced Roast Sfr{ﬁ Loin $18.95
A 10 0z. Portion of Choice New York Sfrip Loin Sliced
and Finished with a Cabernet Mushroom Sauce,

Roast Prime Rib $19.95
Slow-Roasted Choice Prime Rith Hand Carved Into a 14 oz,
Portion and Served with Natural Jus.

Braised Tenderloin 7'1:ﬁ.v $16.95
Choice Steer Tenderloin ‘Tipy Rraised with Onions and Mushrooms
in a Rich Brown Sauce.
Served Quer Bow Tie Pasta,

RBroiled Steer Tenderloin with Rordelnise Sauce $20.95
An 8 oz. Choice Steer Tenderloin Filet Broiled To Your ﬂf@rg
(One %mpemfure Per Gmu/)}

Served with Rordelnise Sauce.

Filet Mignon & Sﬁﬂmﬁ Seampi $21.95
A 4 0z Choice \Sfeer Tenderloin (Fzﬁzz‘ ﬂccompamep/ @y Four
Jumibo Prawns, Sautsed in Scampi Butter and Served on a Bed of
?(nﬁe/ Hair Pasta,

?lccomlpanimenf Selections (Choice of Two)

DPenne Pasta with Roasted” Peppm‘
Mashed Potatoes with Grmg Wild Rice

Au Gratin Potatoes Ruttered Corn

Steamed Red Skin Potatoes with Herb Butter  Green Bean Almondine

Mixed ngefﬂé/ey
Ruttered Carrots with &gmﬂ Smp Peas
Broceoli with Chesse Sauce (Add £50)

Dessert Selections (Choice of One)

fga@ ﬁacé %6“1 "8‘17 92 Carrot Cake Strawberry Cream Tie
A 7_(“6( RM& of Slow- Roas ted and Flash Gri [[9”/8“@ Bacé German Chocolate Cake Chocolats Truﬁ% Mousse
Ribs, Finished with Our Own Barbecue Sauce. Loath Bar Cream Die Apple i
Fresh Raked Gourmet Cookies RBlack Forest Cake




Dinner Buﬁeﬁ

(Minimum 25 %o/y[e}

Al Dinner Ruﬁ@f: Include Three Salads, Three ?lccampanimenfs,
One Dessert, and Fresh Baked Bread, Butter, Caﬁ{oe, ﬂemﬂ Yoed Tea and Milk,

Entrés Choices
Choice of Two Entrées $17.95
Choice of Three Entrées $19.95

Baked Chicken Roast S trip Loin

7}”/” Cﬁicéen,j—/eré;']{u%e/ Slow-Roasted Choice Sfm’p Loin, Sheed
and Gven~Roasted Golden Brown. and Tnpﬁw/ with a Red Wine Brown Sauce,

Southern Fried Cﬁicéen Roast Prime R]é 0}[ 386}[ Au Jus
Tender Chicken Marinated Slow-Roasted Choice Riébye,
m;/ﬂeep & WW/CMP and 9 itg) Sticed and Served'in Natural Jus.

Breast of Chicken Teriyaki

Roneless Chicken Breast Cﬁaeri/e/
and Glazed with Golden %riyaéi Sauce,

Served on a Broiled @'nmﬁp@ 'Riry,

&fagrm
Tender L'mayrm Sheots L'@ere/ with Yalian Meat Sauce, Ricotts, Mozzarelln and
Parmesan Cheeses.

Raked Golden Brown.

ow-Roaste ole Turkey Slice = -
and Served with Sage Dressing and ‘Z\Iﬂfum/ Graw. &ij Noodle L’ﬂyem/wn% Cﬁ”ﬁﬁ M/\W”Mh
Y g Z and Ricotta Cheese (H/ﬁ'nﬂ in a Rich Cream Sauce. Served with J’ﬁaex’fﬂrg Carrofs,
Garlic and Onion.
Ba(e/@mnj/e Ro‘!g@ Tapﬁe/ with & Parmesan Cheese, Bread Crumbh TUW'@,
Delicate Umrga ﬁg@@ Raked
in a White Wine and Lemon

Salpd Seloctions (Choice of Three)
—Brw[eﬁ/\%ﬁ'nm Tossed Salod Cole Slaw
A Boneless Atlantic Salmon Fillet Charbroiled Cottnge Cheese Pasta Salad
and’ Tap/w/ with Dill Butter. Potato Sald Fruit Sulad

Roast Pork Loin Dessert Selections (Choice of One)

Tender Slow-Roasted Center Cut Canadian Carrof Cake Strawherry Cream Pie
Back Pork Loin, Shiced in Medallions and German Chocolate Cake Chocolate Truffle Mousse
Tuﬂpe/ with Natural Pan Gravy. Heath Rar Cream Pie ﬂpp/e Die

Fresh Baked Gourmet Cookies RBlack Forest Cake
Raked Stuffed Pork Chop

A Boneless Center Cut Pork, Cﬁop Sfuﬁ"e/ Accom h animent Se[ecﬁom [060108 0][ ﬁm}
with Qur Herl ﬁr’ﬂﬂlhj and’ Toppeﬁ/ with Natural Sauce L

Pﬂry/ﬂy—ﬂm‘fmﬁ/ Potatoes Penne Pasta w! Peppers
A Mashed Potatoes w/ vay Wild Rice
Sﬂcdﬂﬂﬂff 8% Au Gratin Potatoes Buttered Corn
Sliced Chaice ROMW/ and Tﬂf’ﬁﬂﬁ/ Oven-Browned Potatoes Green Bean Almondine

with a Mushroom Gm@, BRaked Potato w/ Sour Cream WMixed Veﬂe[aé/ex
Steamed Red Potatoes w/ Buttered Carvots with &gﬁr

5 e ., Herb Butter Snap Peas
8"“’]’%%’7&"[0}” 7;,p 2 Tiwice Baked Potatoes Broceol; with Cheese Sauce
Choice Steer Tenderloin W’ﬁs‘ Braised with Onions and Mushrooms in a Rich Brown (Add $1.00) (Add 50)

Sauce,
Served with Bow Tie Pasta,




Hors O Oueyres

ﬂﬁg/ag ‘ngy

Smoked Salmon Tmy Assorted ngefaéé Tr@
Served with Gourmet Crackers & Lemons Served with Zey@ Ranch 177:/7
5~7 Pound Average  $100.00 Serves 25 $35.00
Serves 50 5"50, 00

Sliced Cheese & Cracker 7}'@4 Fresh Fruit Trag
Serves 25 $35.00 Serves 25 $50.00
Serves 50 §60.00 Serves 50 $80.00

Sliced Cheese & Sauque Tr@ Assorted Meat & Cheese 7}'@4
Serves 25 $45.00 Roast 369}{ Hom and Tur&y,‘ Served with
Serves 50 $80.00 Swiss and Cheddar Cheeses and Medallion Buns,
$5.95 Per Person

Cold Selections

Yeed Jumbo \S’ﬁrim.ﬁ
Served with Cocktail Sauce and Lemons
$1.75 Per Piece

Yalian Bruschetta Tomatoes
Served with Toasted Caesar Crostini
Serves 25 §35.00

Yeed Snow Crab Claws
Served with Cocktail Sauce and Lemons
$1.75 Per Piece

L’ayem/ Taco ﬂig
Served with Tri-Colored Tortilla Cﬁipy
Serves 25 $18.00
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