


DESSERTS

ASSORTED CHEESECAKES OR
FRUIT PIES

S7 / Person

ASSORTED CAKES
S7 / Person

SPECIALTY DESSERTS
Market Price

SHERBERT OR ICE CREAM
S5 / Person

COOKIES
$18 / Dozen




BEVERAGE

DOMESTIC HALF BARREL
$300

DOMESTIC QUARTER BARREL
$225

IMPORTED HALF BARREL
Market Price

HOUSE WINE/CHAMPANGE
S25 / Bottle

NA CHAMPANGE
S$30 / bottle

FOUNTAIN SODA
$4 / person




APPETIZERS

COCKTAIL SMOKIES $120 200 PIECES

SWEDISH OR BBQ MEATBALLS $S105 150 PIECES

CHICKEN DRUMMIES $105 50 PIECES

GRILLED CHICKEN SKEWERS $110 50 PIECES

CRISPY EGG ROLLS $S100 50 PIECES

HAND-BREADED CHICKEN TENDERS $S110 50 PIECES
COCONUT CRUSTED SHRIMP $105 50 PIECES

SAVORY STUFFED MUSHROOMS $§105 50 PIECES

CRAB & SAUSAGE STUFFED MUSHROOMS $105 50 PIECES
ARTICHOKE SPINACH DIP $90 PER ORDER

BACON WRAPPED WATER CHESTNUTS $130 50 PIECES
BAVARIAN PRETZELS WITH CHEESE SAUCE $55 25 PIECES
CHICKEN BRUSCHETTA SLIDERS $85 25 PIECES

PULLED PORK SLIDERS $95 25 PIECES

CHICKEN PARMESAN SLIDER BAKE $95 25 PIECES
BANQUET STYLE PIZZA $40 / PIZZA, 30 SQUARE SLICE
HOMEMADE CHIPS & DIP $§65 SERVES 50

FIESTA TACO DIP WITH CHIPS $95 SERVES 50

MINI TUNA OR CHICKEN CROISSANTS $125 50 PIECES
GULF SHRIMP COCKTAIL $§145 50 PIECES




HERB ROASTED PORK LOIN
$120 Serves 25

SMOKED HONEY GLAZED HAM
$120 Serves 50

SLOW ROASTED BEEF TENDERLOIN
§250 Serves 40

CHEESE TRAY SMALL $110 25-30
CHEESE TRAY LARGE S175 45-50
FRUIT TRAY SMALL $130 25-30
FRUIT TRAY LARGE $185 45-50
VEGGIE TRAY SMALL $90 25-30
VEGGIE TRAY LARGE $130 45-50
MEAT AND CHEESE TRAY SMALL
$175 25-30
MEAT AND CHEESE TRAY LARGE
$215 45-50




BUFFET

PICK TWO ENTREE $§22
PICK THREE ENTREE $28
*ENTREES ADD $4

BAKED HADDOCK
HERB BAKED CHICKEN
CHICKEN BRUSCHETTA
CHICKEN PICCATA
CHICKEN PARMESAN
ROSEMARY BONE IN CHICKEN
CHICKEN MARSALA
PORK MEDALLIONS
PULLED BBQ PORK
SLOW ROASTED POT ROAST
SMOKED HAM WITH SOUTHERN
COMFORT PEACH GLAZE
GRILLED PORTABELL MUSHROOMS AND
ORZO
PENNE PASTA ALFREDO
BAKED PENNE WITH MEATBALLS
TENDERLOIN TIPS*
CHEF CARVED PRIME RIB*




PLATED
ENTREES

CHOOSE ONE ENTREE FOR PARTY AND
CHOICE OF SIDES ALL PLATED MEALS
INCLUDE GARDEN SALAD
ADDITIONAL ENTREES AVAILABLE AT
UPCHARGE

ANGUS PRIME RIB $28
ANGUS FILET MIGNON §27
ANGUS TOP SIRLOIN $25

ANGUS NEW YORK STRIP $30

HERB CRUSTED MAHI MAHI §$§28
GODDESS STYLE WALLEYE $28
HONEY GARLIC PORK CHOP $20

ROASTED MANGO PORK

MEDALLION $20

CHICKEN PICCATA §22
CHICKEN BRUSCHETTA §$22
GARLIC HERB CHICKEN $20

CHICKEN MARSALA §$22




E
V
A

CALIFORNIA BLEND VEGETABLES
GREEN BEAN ALMONDINE
FRESH GREEN BEANS
HONEY GLAZED CARROTS

YUKON GOLD MASHED POTATOES
BAKED POTATOES
BABY RED POTATOES
ORZO TOSCANO
WILD RICE




LUNCH FARE

SERVED BUFFET STYLE

AMERICAN PICNIC $19/$25
CHOICE OF TWO OR THREE ENTREES,
BEEF BURGERS, GRILLED CHICKEN
BREASTS, OR PULLED BBQ PORK AND
TWO SIDES: COLESLAW, POTATO SALAD,
OR BAKED BEANS

SOUP AND SANDWICH $20/$22
SLICED SMOKED HAM, TURKEY, AND
ROAST BEEF, ASSORSTED SLICED
CHEESES, LETTUCE, TOMATO, AND
ONION. SERVED WITH CHEF CHOICES
SOUP

MEXICAN BUFFET $20
TACO BAR WITH THE OPTION TO ADD
CHIMICHANGAS OR ENCHILIDAS FOR AN
ADDITIONAL S4 PER PERSON CHOOSE 1
SIDE: MEXICAN RICE, CORN BREAD
MUFFINS, OR REFRIED BEANS




BREAKFAST

RISE AND SHINE BUFFET $20
INCLUDES FRESH FRUIT ARRAY MUFFINS
OR BAGELS BUTTER AND CREAM CHEESE

WAFFLES WITH MAPLE SYRUP FLUFFY
SCRAMBLED EGGS HICKORY SMOKED

BACON OR SAUSAGE BREAKFAST

POTATOES ORANGE JUICE AND COFFEE

PLAYERS BREAKFAST BUFFET $17

PLAYERS BREAKFAST PLATED $15
FLUFFY SCRAMBLED EGGS BREAKFAST
POTATOES HICKORY SMOKED BACON OR
SAUSAGE FRESHLY BAKED BISCUITS
ORANGE JUICE AND COFFEE

AVAILABLE BY THE DOZEN
MUFFINS
DONUTS

BAGELS AND CREAM CHEESE




