Beverages

Per Gallon
One gallon serves 20 (Goz cups) or 10 (1203 cups)

Coffee (Regular and Decaf) $12.75
Water $2.00
Hot Tea $10.50
Iced Tea $11.00
Orange Juice $12.75
Apple Juice $12.75
Hot Chocolate $12.75
Hot Apple Cider $12.75
Fruit Punch $11.50
Lemonade $11.50
Lime Punch $16.50
Cranberry Punch  $16.50

Individual

V> Pint of Skim Milk $.75
Pint of 2% or Chocolate $1.25
Bottled Juices $1.95
Canned Sodas $1.25
Bottled Water $1.95

Al beverages are served with appropriate cups and condiments.



Bakery Bundles

No substitutions

Bobcat Breakfast Bundle
Includes: 1 dozen large muffins (flavor of choice), 1 dozen cinnamon rolls (203), 1 dozen plain bagels, 1 dozen blneberry bagels
and V2 dozen whole wheat bagels.
Normally $90.87 Bundle only §81.95

Bobcat Brownie Bundle

Includes: 2 dozen mint brownies, 2 dozen Philly marble brownies and 1 dozgen rocky road brownies.
Normally §84.00 Bundle only §75.65

Fruit Bar Dessert Bundle

Includes: 2 dozen apple bars, 1 dozen blueberry oatmeal bars and 1 dozen lemon raspberry bars.
Normally §68.00 Bundle only §61.25

Breakfast Pastries

Cake Doughnuts....$10.95 per dozen
Assorted Doughnuts....$13.75 per dozen

Raised Doughnuts....$16.50 per dozen
Cinnamon Rolls (20z)....$11.50 per dozen
Caramel Rolls (20z)....$11.50 per dozen
Bear Paws....$21.75 per dozen
Cream Cheese Diamonds....$29.50 per dozen
Assorted Sweetbreads....$10.50 per dozen
Assorted bagels (served with cream cheese)....$21.95 dozen
Turnovers (apple, blueberry or cherry)....$29.95 dozen

Muffins Coffee Cakes
(3 dozen minimum for assorted) (Serves 12)
Orange Cranberry, Apple Cinnamon Chip, Lemon Blueberry Original. . ..$21.00
with Streusel, Lemon Poppyseed, Banana Nut, Chocolate Blueberry....$24.50
Chip, Cherry and Chocolate Almond Cranberry Harvest (flavored with pumpkin and topped with
Small (20z) $13.50 per dozen walnuts and cranberries). . ..§28.50

Large (60z) $24.50 per dozen

Scones
(3 dozen minimum for assorted)
Blueberry, Raspberry White Chocolate, Cranberry Orange.
$28.50 per dozen



Assorted Cookies and Bars

Assorted Cookies
May include: Chocolate Chip, Gingersnaps, Peanut Butter, Chocolate Chocolate Chip, Sugar,
Butterfinger, Coconut Macaroons, Mexican Wedding Cafkes.
$6.50 per dozen

Gourmet Cookies
May include: Cherry Crean, Chocolate Cherry Chip, Chocolate Mint O’s, Hazelnut Meringues, Lemon Zingers,
Mac Mac’s, Double Chocolate Chip, White Chocolate Chip.
$14.25 per dozen

Bobcat Cookies
Cut-ont cookies in the shape of our MSU Bobeat, topped with blue and gold sprinkles.
$14.25 per dozen

Bobcat Bars
Choose from: Un-iced Brownies with or without nuts, Iced Brownies with or without nuts, Philly Marble, Butterscotch, Peanut
Butter Brownie, Lemon Chip Bar, Lemon Bar, Mint Brownie, S more Bar, Apple Bar, Blueberry Oatmeal Bar,
Chocolate Chip Brownie
$16.00 per dozen

Fat Cat Bars
Choose from: Pumptkin Blondie, Reese’s Pieces Brownies, Raspberry Truffle, Cheerio, Peanut Butter Fudge, MM Blondie,
Koo Koo Bar, Rice Krispie, Magic Bar, Rhubarb, Lemon Raspberry, Bourbon Street, Espresso Swirl Brownie,
White Chip Cherry, Cocoa Crispie, Turtle, Macaroon, Rocky Road Brownie
$20.00 per dozen

Top Cat Bars
Choose from: Cranberry, O 'Henry bar, Strawberry Shortcake, Mocha Brownie, Toffee, Cherry, Almond Butter Bar,
Black Forest Brownie
$24.00 per dozen

Cakes

At least 5 working days notice is needed for cake orders. Decorations are an additional $10.00 per cake.

White, Chocolate or Yellow Carrot, Poppyseed or Red Velvet
Choose from white or chocolate frosting. Topped with cream cheese frosting.
Full (serves 60) $66.00 Full (serves 60) $71.50
Half (serves 30) $38.50 Half (serves 30) §44.00
Bundt Cakes

Choose from: Lemon Poppyseed, Apple Cinnamon Chip, Orange Cranberry and Chocolate Cherry.
$24.50 per cake (serves 18)



Breakfast Menu

Continental Breakfast

Eye Opener Healthy Start
Choice of assorted dounghnuts or sweetbreads, fresh fruit tray Assorted bagels with cream cheese, fresh fruit tray with dip,
with dip, orange juice and freshly brewed coffee. individual yogurts, orange juice and freshly brewed coffee.
$5.50 per person $7.75 per person
Hot Buffets
12 person Minimum
Early Riser Bobcat Breakfast
Scrambled eggs, sausage links, assorted donghnuts, orange juice Denver scrambled eggs, breakfast potatoes, sausage links,
and freshly brewed coffee. sweetbreads, orange juice and freshly brewed coffee.
$6.15 per person $7.95 per person
Presidential Breakfast Country Style
Brie and vegetable strata, breakfast potatoes, sansage links, Bacon and egg frittata, breakfast potatoes, 2 0z cinnamon
fruit tray with dip, orange juice and freshly brewed coffee. rolls, orange juice and freshly brewed coffee.
$11.25 per person $10.25 per person

Additional Hot Buffets Items
Add to any hot or cold breakfast buffet.

(12 person minimum)

Oatmeal Bar Pancakes or French Toast
Includes raisins, walnuts, milk, butter and brown sugar. Served with syrup and butter.
$4.25 per person $3.75 per person
Yogurt Bar

Includes: yogurt, fruit (choose from blueberries, mangoes, peaches and strawberries) and granola.
$4.75 per person

Boxed Breakfast

In a burry? Take your breakfast to go with these easy options.
(no substitutions)

1)  Cereal Box, small muffin, whole fruit and 3) Large muffin, yogurt cup, whole fruit
a pint of milk. and bottled juice.
$5.75 per person $7.60 per person
2) Sweetbread, string cheese, whole fruit 4) Bagel with cream cheese, yogurt, whole fruit
and bottled juice. and bottled juice.

$6.30 per person $7.65 per person



Luncheon Buffets

Soup and Bread Buffet
Soup du jour, demi loaves, bobcat bars and beverage. $6.50 per person

Soup and Salad Buffet
Soup du jour, crackers, choice of salad, cookies and beverage §7.75 per person

Soup and Sandwich Buffet
The Deli Delights Basic Buffet with soup du jour (replacing potato chips), bobeat bars and beverage. §10.25 per person

Deli Delights Basic Buffet

Assorted Kaiser rolls; sliced turkey, bam and beef; sliced cheeses; and a tomato, lettuce and pickle tray, served with potato chips,
cookies and beverage. $9.15 per person

Deli Delights Expanded Buffet
Our delicious Deli Delights Basic Buffet with choice of salad (replacing potato chips), bobeat bars and beverage.

$11.50 per person
Salad Options Beverage Options
Potato Salad Lemonade
Pasta Salad Iced Tea
Dill Vinaigrette Potato Salad Fruit Punch
Coleslaw Coffee
Barley Salad Water
Tossed Green Salad
Caesar Salad Substitutions
Spinach Salad Canned pop $1.00 per person

Bottled Water $1.25 per person

Box Lunches

(no substitutions)

1) SUB sandwich (your choice of ham and Swiss, turkey and — 2) Croissant Sandwich (your choice of ham and Swiss, turkey
Jack and/ or roast beef and cheddar), a piece of whole fruit or and jack and/ or roast beef and cheddar), potato or pasta
potato chips, cookies and pop. salad, sweetbread or bobeat bar and pop.
$9.15 per person $710.50 per person

3) Wrap (your choice of ham and Swiss, turkey and jack
and)/ or roast beef and cheddar), potato salad or yogurt cup,
rice krispie treat or bobcat bar and pop.
$11.25 per person



Luncheon Salads

Al salads (excluding Taco) include your choice of cracRers or roll, cookies or bobcat bars, and a beverage.

An additional $2.00 per person charge will be applied on “build your own buffet” options.

Spinach Salad
Topped with hard boiled egg, sliced red onions, beets and chopped bacon. $8.35 per person

Chef Salad

A bed of greens topped with julienne sliced ham and turkey, Swiss and American cheeses, halved hard boiled egg, and wedged
tomato, garnished with olives. $9.95 per person

Taco Salad
Shredded lettuce and a three cheese blend atop a bed of tortilla chips. Served with tomatoes, jalapenos, salsa, sour cream, cold
chicken, and Mexican wedding cakes for dessert. §9.50 per person

Teriyaki Chicken Salad

A bed of greens topped with oriental noodles, mandarin oranges, banboo shoots, water chestnuts and julienne sliced chicken
breast. Garnished with red bell pepper strips and served with a side of toasted sesame dressing. §10.35 per person

Cobb Salad
A generons bed of greens topped with chopped bacon and diced turkey, tomatoes, cucumbers, onions, hard-boiled egg and blen
cheese crumbles. $10.45 per person

Orchard Salad
A bed of gonrmet greens, julienne sliced chicken breast, sliced apples, walnuts and blen cheese crumbles. §10.50 per person

Beverage Options

Lemonade
Iced Tea
Fruit Punch
Coffee
Water

Substitutions

Canned pop $1.00 per person
Bottled Water $1.25 per person



Cold Luncheons

Cold luncheons include your choice of salad, bobcat bars and beverage.

An additional $2.00 per person charge will be applied on “build your own buffet” options.

Muffuletta
Turkey, bam, salami, mozzarella and provelone layered high on French Baguette with olive tapenade.
$7.95 per person

Club Sandwich
Honey wheat bread stacked with all of your favorite goodies; including bacon, lettuce, tomato, turkey and mayonnaise.
$9.50 per person

SUB Sandwich
Your choice of roast beef and cheddar, ham and Swiss, turkey and Monterey jack and/ or vegetarian, served with lettuce on a
[fresh bread loaf (white or wheat). $9.95 per person

Salmon Salad

Curry-scented salmon salad served with lettuce, and light mayonnaise on a croissant. Or enjoy this stuffed in a tomato crown on
a bed of salad. §10.50 per person

Croissant Sandwich
Your choice of roast beef and cheddar, ham and Swiss, turkey and Monterey jack, chicken salad, tuna salad, salmon salad
and) or vegetarian on a flaky butter croissant with lettuce. §11.50 per person

Wraps
A flavored tortilla filled with your choice of ham and Swiss, roast beef and cheddar, turkey and Monterey jack, chicken salad,

tuna salad, salmon salad and/ or vegetarian. $11.50 per person

Salad Options Beverage Options
Potato Salad Lemonade
Pasta Salad Iced Tea
Dill Vinaigrette Potato Salad Fruit Punch
Coleslaw Coffee
Barley Salad Water
Tossed Green Salad
Caesar Salad Substitutions
Spinach Salad Canned pop $1.00 per person

Bottled Water $1.25 per person



Hot Luncheon Buffet's

Hot luncheons include your choice of salad, bobcat bars and beverage.

Lasagna
Choose from our traditional meat lasagna with layers of beef, semolina pasta, mozzarella and parmesan cheeses in a rich
herbaceous tomato sance, or onr vegetarian option with layers of spinach and carrots with ricotta and parmesan cheeses.

$9.15 per person (orders prepared in portions of 12)

Ivan’s Meatloaf

Tvan’s mouthwatering creation lathered with onr own savory brown mushroom sauce. Served with mashed potatoes or potato

planks. §9.15 per person

Barbeque Shredded Beef
Barbeque shredded beef served on a Kaiser roll with an assorted cheese platter and potato planks. §10.65 per person

Chicken Marengo
A five ounce seasoned grilled chicken breast, braised with tomatoes, onions, garlic, tarragon and white wine, served with rice.
$11.50 per person

French Dip
Choice beef prime rib thinly sliced on a hoagie roll. Served with horseradish au jus for dipping and garnished with fried onions.
Includes choice of salad or potato planks. §12.85 per person

Salad Options Beverage Options
Potato Salad Lemonade
Pasta Salad Iced Tea
Dill Vinaigrette Potato Salad Fruit Punch
Coleslaw Coffee
Barley Salad Water
Tossed Green Salad
Caesar Salad Substitutions
Spinach Salad Canned pop $1.00 per person

Bottled Water $1.25 per person



Snack and Pizza Menu

Individual Yogurt Cups....$1.98 each
Whole Fruit....$1.05 each
String Cheese....$0.75 each
Tortilla Chips and Salsa....$16.50 per 2 pounds
Potato Chips and Onion Dip....$11.00 per pound
Mixed Nuts....$9.50 per pound
Popcorn....$5.50 per pound

Yogurt Covered Pretzels....$8.25 per pound
Chex Mix....$10.75 per 2 pounds
Pretzels....$5.50 per pound
Holland Mints....$11.00 per pound
Granola Bars....$1.00 each
Individual Bagged Chips....$1.00 each
Nutrigrain Bars....$1.00 each

Trail Mix
Agztec: spicy mixed nuts, corn and seeds
Alpine: cranberries, pineapples, peanuts and white chocolate chips
Asian: spicy sesame crackers and wasabi peas
ME=M: peanuts, cashews, almonds, raisins and m>m’s

$9.50 per pound

Wilcoxson’s Ice Cream Social
Wilcoxcson’s delicious ice cream — chocolate, strawberry or vanilla
with sides of toppings that include: chopped nuts, whipped cream and chocolate sauce and strawberry topping.
60 guests or less — choose one ice cream flavor
60-120 guests — choose 2 ice cream flavors
120 and up — choose all three ice cream flavors
$4.75 per person

Tomassito’s Pizzas
Four Cheese -- mozzarella, asiago, Monterey jack and cheddar over seasoned tomato sance
Pepperoni-- mozzarella cheese and sliced pepperoni over a seasoned tomato sance
Alfredo Chicken - grilled chicken, alfredo sauce, mushrooms and onions
Veg Out-- mushrooms, black olives, tomatoes, onions and peppers
Hawaiian -- Canadian bacon and pineapple
Carnivore — sansage, pepperoni and Canadian bacon

All pizzas §18.75 each



Hor D ’oeuvres Menu

Hot Items

Baked Brie
Brie with your choice of raspberry chipotle with
peppered pecans, wild cherry chutney with peppered pecans,
green pesto, and sun-dried tomato with pine nuts.
Wrapped and baked in a puff pastry.
Small (serves 15) - §55.00
Medium (serves 15-30) -- §77.00
Large (serves 30-60) -- $99.00
Whole Wheel (serves 100) -- §200.00

Seasonal Baked Brie
Spring — peach — Summer - blueberry
Fall — Pumpkin ~ Winter — cranberry and walnut
Small (serves 15) -- $55.00
Medium (serves 15-30) -- §77.00
Large (serves 30-60) -- $99.00

Spinach Bacon Dip
Warm spinach and bacon dip blended with cheese, served in a

sourdough bread bowl. Served with a side of assorted vegetables.
One order (serves 40) -- §82.50

Chicken Wings

Select onr classic hot wings or honey barbegue.
$11.65 per dozen (4 dozen mininum order per flavor)

Chicken Sate
Skewered strips of marinated chicken baked and served
with a side of Asian barbeque sauce.
$20.95 per dozen (3 dozen minimum order)

Meatballs
Choose from honey or hot and spicy barbeque saunce,
sweet and sour or Swedish.
$7.25 per dozen (6 dozen minimum order)

Southwestern Bean Chorizo Dip
This creamy spicy bean dip includes pinto beans, onions,
chorizo and chipotle peppers. Served warm in a bread bowl
with a side of French bread cubes.
One order (serves 50) - §59.25

Cheesy Biscuit Bites

Biscuits topped with pigza sance, a three cheese blend, black
olives and freshly diced tomatoes,
One order (serves 24) -- §28.75

Mini Sausages
Delicions mini cocktail sausages served in your choice of honey
barbeque or ot and spicy barbeque sance.
Half order (serves 25) -- $33.00
Full order (serves 50) -- $55.00

Buffalo Chicken Dip
Blend of cream cheese, chicken, buffalo sauce and ranch.
Served with a side of tri-colored tortilla chips.
One order (serves 30) -- §60.50

Hot Crab and Artichoke Dip
Snow crab meat blended with onion, peppers and three cheeses.
Served with tri-colored tortilla chips.
One order (serves 30) -- §66.00

Stuffed Mushrooms
Delightful bite sized mushrooms stuffed with
Mexcican chorizo, blended with cheese and herbs.
$17.50 per dozen (3 dogen minimum order)

Rumaki
Date and water chestnut rumafki -- §16.50 per dozen
Scallop bacon wraps -- $18.65 per dozen
(3 dozen minimum order)

Potstickers
Steamed Asian pork dumplings served with
sweet and sour sance.
$14.25 per dozen (3 dogen minimum order)

Mini Quiche
Assorted flavors that include Florentine, vegetable, Monterey
and Lorraine.
$15.50 per dozen (3 dozen mininum)

Honey Barbeque Chicken Bites
Boneless breaded chicken bites smothered in a honey barbeque
sauce. Served with a side of ranch or bleu cheese dressing and

barbeque sance for dipping.
One order (approximately 6 dogen) -- §46.95



Hor D’ oeuvres Menu

Cold Items
Fresh Fruit Tray Fresh Vegetable Basket
A delightful tray of fresh seasonal fruit with an accompanying — Fresh seasonal vegetables with your choice of spinach or ranch
Sfruit dip. dip.

Small (serves 8-15) -- §27.50
Medium (serves 15-30) -- §44.00
Large (serves 30-50) -- $66.00
Extra Large (serves 50+) — §88.00

Fruit and Vegetable Cascade
This beantiful display provides your hors d'oeuvre station with
a centerpiece and delicions snack. A combination of fruits and
vegetables arranged by our artistic catering staff (includes dips).
One order serves 100 -- §132.00

Gourmet Cheese Board with Crackers
Includes Blue Affinée, Brie, Van Gogh, Aged Cheddar,

Boursin, Goat Cheese, Havarti, Gruyere, Italian Fontina and

Gonda. Served with assorted crakers.
Large (serves 30-50) -- $120.00
Extra Large (serves 50+) - $153.00

Shrimp Cocktail
Original shrimp cocktail or cilantro-lime shrimp.
Accompanied with lemon wedges and classic cocktail sance.

One order (serves 30) -- $83.95
Seven Layer Dip

Seven sensational layers including: refried beans, diced onions,
tomatoes, gnacamole, sour cream and a three cheese blend,
garnished with jalapenos and served with tri-colored chips.

One order (serves 30) -- §47.25

Olive Tapenade
A delicions blend of kalamata, black and green olives, garlic,
red wine and parsley. Served with crostini’s.
One order (serves 25) -- §23.95

Meat and Cheese Tray
Sticed turkey, ham and roast beef accompanied with sliced
cheddar, jack and Swiss cheeses. Served with crackers.
Half order (serves 20) -- § 44.00
Full order (serves 40) -- $82.50

Add rolls and mustard and mayo.
Half order add $15.50
Full order add §24.25

Small (serves 8-15) -- §19.95
Medium (serves 15-30) -- $27.50
Large (serves 30-50) -- $44.00
Extra Large (serves 50+) - §66.00

Cheese Balls

Choose from: Raspberry chipotle, garden vegetable, south of the

border, herbal, and ranch style. Served with crackers.
Small (serves 8-15) -- $19.95
Medium (serves 15-30) -- §27.50
Large (serves 30-50) -- § 44.00
Extra Large (serves 50+) -- §66.00

Cheese and Cracker Tray
Sliced cheddar, jack and Swiss served with crackers.
A classic favorite. ..

Small (serves §-15) -- §27.50
Medium (serves 15-30) -- §44.00
Large (serves 30-50) -- $66.00
Extra Large (serves 50+) - $§88.00

Wild Cherry Pork Loin
Thin slices of tender, roasted pork loin marinated in Kirsch
and wild black cherries. Served with sesame bread knots,
coarse grain mustard and fruit chutney.
One order (serves 15) -- §64.50

Antipasto Tray
Dry Italian salani, Genoa salami, pepperoni and assorted
cheeses, garnished with olives, artichokes and peppers.
Half order (serves 20) -- §49.50
Full Order (serves 40) -- §88.00

Deviled Eggs
Traditional or chipotle — a classic favorite.
$14.25 per dozen (3 dogen mininum per flavor)

Bagel Canapés
Tasty homemade bagels form this canapé base, topped with our
herbal garden vegetable or ranch style cream cheese topping.
$13.25 per dozen (3 dozgen minimum order)



Hor D ’oeuvres Menu

Cold Items Continued

Smoked Salmon Cheesecake
Savory blend of smoked salmon, sautéed onions and peppers,

Swiss and parmesan cheeses. Served with crackers.
One cake (serves 20-25) -- $38.50

Bouchées
Mini pastry shells piped with a delicions filling. .. choose from
sun-dried tomato cream cheese or wild mushroom.
$716.50 per dozen (3 dozen minimum per order)

Shrimp Sate
Choose from onr cilantro-lime, red curry with black sesame or
ancho-chile marinades.
$21.50 per dozen (3 dozen minimum per order)

Hummus Bar
Roasted red pepper, black bean and original chic pea hummns
served with pita chips.
One order (serves 75) -- §48.95

Olive Bar

Black green and kalamata olives marinated in a sweet wine
vinegar brine with a pinch of herbs, cherry peppers, gherkins,
baby corn and pepperoncini’s.

One order (serves 100) §97.50

Beef Negimaki
Green onion wrapped in sliced roast beef, with a sweet and
savory Asian marinade,
$9.20 per dozen (4 dozen minimum order)

Bacon Wrapped Shrimp or Scallops
Bacon wrapped shrimp in an Asian barbeque sance.
$22.35 per dozen
Bacon wrapped sea scallop in a sweet chili sauce, with
pineapple garnish.
$28.69 per dozen
(3 dozen minimum order)

Crispy Cups
A thin, light crispy cup filled with your choice of shrimp
cocktail, smoked tront or chicken curry.
$21.50 per dozen (3 dozen minimum per order)

Asparagus and Prosciutto Roll-ups
Blanched asparagus wrapped in prosciutto.
$20.50 per dozen (3 dogen minimum order)

Cucumber Finger Sandwiches

Your choice of cream cheese ranch mousse or blue cheese mousse
on top of sliced cucumber and cocktail bread.
$13.25 per dozen (3 dogen minimum order)

Ham and Cheese Roll-ups
A roulade of thinly sliced ham, paired with your choice of
Swiss or cheddar cheese.
$8.75 per dozen (3 dozen minimum order)

Salsa Bar

Red salsa, green tomatillo, and our house recipe spicy corn with
black beans salsa, served with tri-colored chips.
One order (serves 30) -- $34.15

Pork Chili Verde

Thinly sliced pork loin in a chili verde sance,
served in a crispy cup.
$21.22 per dozen (3 dogen minimum order)

Mozzarella Roulade
Choose from two mozzarella cheese rolls, enbanced with
balsamic vinegar and served with crackers.
One order (serves 14-16)
Fresh basil and tomato -- §14.95 order
Prosciutto -- §16.50 order



Dinner Menu

AUl dinner menu items are priced for Buffets.
An additional $3.00 per person will be applied for served options.

Beef Options
The following entrées include your choice of starch, seasonal vegetable, house salad, dinner roll, dessert and beverage.

Choice of sauces include: Chasseur Sauce, Demi Glace, Dijon Mustard Cream Sauce, Robert Sauce, Bernaise,
Marchands Delin, or Green Peppercorn Brandy Sance

Surf and Turf

Choose from shrimp scampi or lobster tail served with filet mignon and your choice of sauce.
Please talk with your sale’s manager for surf and turf portion sizes.

-Marfket Price-

Filet Mignon Prime Rib

Choice filet mignon served with your choice of sance. Served with a horseradish an jus

6 o3 0r 8 o 8oz 100z 7203{
-Marfket Price- -Market Price-
Tenderloin Tournedos Ribeye Steak
Compressed tonrnedo, seasoned and lightly coated with Juicy ribeye steak seasoned and grilled, served with
panko and pan seared. _your choice of sauce.
-Marfket Price-

8oz 100z 1203
-Marfket Price-

Roast Beef Au Jus
Thinly sliced and rolled roast beef.
$15.50 per person

Pork Options

The following entrées include your choice of starch, seasonal vegetable, house salad, dinner roll, dessert and beverage.

Baked Ham
A five ounce cut of cure 81 ham, served with your choice of fruit sauce or pan drippings.
$13.25 per person

Roast Pork Loin
Canadian pork loin topped with creamed peppercorn brandy sance.
$14.95 per person

Pork Prime Rib
Generous portion of bone in pork prime rib sliced to order, with your choice of gorgonzola cream sance, tri-pepper an jus,
or a creany peppercorn sauce.

$21.50 per person



Seafood Options

The following entrées include your choice of starch, seasonal vegetable, house salad, dinner roll, dessert and beverage.
Choice of sauces include: Mornay Sauce, Curry Sauce, Champagne Sauce, Creole Sauce, Hollandaise, Lemon Dill and
Lemon Parsley Butter

Rocky Mountain Rainbow Trout
Trout lightly dusted with seasoned flonr, grilled and topped with your choice of sauce.

-Market Price-
Tilapia Filets
Tilapia filets lightly dusted with seasoned flour, grilled and topped with your choice of sance.
815.50 per person

Salmon Filet
A seasoned salmon filet served blackened or with your choice of sance.
819.95 per person

Montana White Fish
A white fish roulade from Montana waters, stuffed with Julienned vegetables.
$20.95 per person

Poultry Options

The following entrées include your choice of starch, seasonal vegetable, house salad, dinner roll; dessert and beverage

.Chicken Cordon Bleu Chicken Marsala
Breaded chicken filled with ham and Swiss cheese, topped with Lightly breaded chicken breast in a gonrmet marsala
our homemade hollandaise sance. mushroom sauce.
$13.75 per person $14.65 per person
Chicken Breast Chicken Coq au Vin
Breaded chicken breast with a demi mushroom sance. Marjoram and thyme seasoned chicken breast simmered with
$14.25 per person bacon, garlic, tomatoes, mushrooms, pear! onions and red wine.
$15.50 per person
Roast Turkey
(Advance Orders Only) Chicken Saltimbocca
Roast turkey served with turkey gravy, com bread stuffing and — Lightly seasoned, grilled chicken breast, topped with proscintto
mashed potatoes (seasonal vegetable not included). ham and gruyere cheese, served in a mornay sauce.

$14.50 per person $16.50 per person



Dinner Starch and Dessert Options

Starch Options Dessert Options
Batked Potato, Mashed Red Potatoes, Roasted Garlic Mashed ~— Red 1Velvet Cake, Poppyseed Catke, Raspberry Cheesecarke,
Potatoes, Boiled New Potatoes, Scalloped Potatoes, Lemon Cheesecake, Apple Pie, Cherry Pie, Pecan Pie,
Aun Gratin Potatoes, Y am Mashers, Rice Pilaf Pumpkin Pie, Strawberry Rbubarb Pie or
Wild Rice, Risotto or White Rice with Herbs Hazelnut Pear Torte
Additional $2.00 per person Additional $2.50 per person
Apmnna Potatoes Key Lime Cheesecake, Jumbleberry Pie, Chocolate Macadaniia
Duchess Potatoes Torte or Triple Chocolate Cheesecake

Additional $3.00 per person
Roasted Garlic Lobster Mashers

*additional options are available upon request

Pasta Dinner Menu

The following entrées include seasonal vegetable, house salad, garlic French bread, dessert and beverage.

Baked Ziti

Ziti pasta baked in a marinara or gorgongola cream sauce.
$8.75 per person
Served with Italian sausage
812.95 per person

Spaghetti and Meatballs
Meatballs in a marinara sance served over spaghetti.
$11.50 per person

Lasagna
Choose from onr traditional meat lasagna with layers of beef, semolina pasta, mozzarella and parmesan cheeses in a rich
herbaceous tomato sauce, or our vegetarian option with layers of spinach and carrots with ricotta and parmesan cheeses.
$12.25 per person (orders prepared in portions of 12)

Spaghetti with Italian Sausage
Italian sansage in a marinara sauce served over spaghetti.
$13.25 per person



Themed Dinner Buffets

(a minimum of 20 guests required)
Includes your choice of Lemonade, Iced Tea or Water.

Mexican Buffet Expanded
Includes two meat options; choose between shredded pork verde, fajita chicken or ground beef taco meat with flour tortillas and/ or
bard corn tortillas. Also includes your choice of black or refried beans. Served with a side of Spanish rice, Mexican wedding
cakes and choice of beverage.
$19.75 per person

Italian Buffet
Your choice of beef or vegetarian lasagna, spaghetti accompanied with marinara and meat sauce, garlic French bread, vegetable,
dessert bars and choice of beverage.
$17.65 per person
Add Meatballs, §1.15 per person
Add Italian Sausage, §1.65 per person

International Buffet
Get a taste of all your favorites! Includes a generons potion of meat lasagna, French bread, yellow Thai curry tofu, coconnt rice,
rosemary chicken eighths, bobcat bars and seasonal vegetables. Also two sides from the Southwestern Buffet (see below).
823.75 per person

Southwestern Buffet
Barbeque chicken eighths with your choice of barbeque sance (hot and spicy or honey barbeque), bobcat bars
and your choice of two sides.
$14.25 per person
Add St. Louis Pork Ribs (2 each), §4.00 per person

Cold Sides Hot Sides
Cuaesar Salad, Southwestern Potato Salad, Dill Potato Salad, Cowboy baked Beans, Traditional Baked Beans, Cheese
Barley Salad, Macaroni Salad, Penne Pasta Grits, Southwestern Polenta and Corn on the Cobb

Ranch Pasta Salad and House Salad
Additional $2.00 per person

Pretzel Salad (cold)
Tomato Basil Couscous (cold)




Barbeque Menu

Accompanied with your choice of two sides, bobcat bars or cookies and your choice of lemonade or iced tea.

Hamburgers Bison Burgers
Served with buns, pickles, lettuce, tomatoes, Served with buns, pickles, lettuce, tomatoes,
onions and a cheese tray. onions and a cheese tray.
Y4 pound burger, $11.65 per person Y4 pound Bison burger, $12.75 per person
¥z pound burger, $12.75 per person Y2 pound Bison burger, $15.75 per person

Burger Buffet Additions
Vs pound all beef hot dog, $2.50 per person
Vegan patty, $3.75 per person
Fresh sauerkraut, $0.75 per person
Gourmet cheese tray, $1.00 per person

BBQ Chicken Eighths Pork Spareribs
Smothered in hot and spicy or honey barbeque chicken sauce. With your choice of hot and spicy or honey barbeque sance
$14.25 per person or a dry rub.
$15.50 per person
Bratwurst and Sauerkraut Italian Sausage Spice Link
Beer bratwurst served with fresh sauerkrant on an Served with onions and peppers on an Alpine bread roll.
Alpine bread roll. §10.95 per person $11.25 per person
Pork Sandwich /s pound all Beef Hot Dog
Shredded pork with your choice of green chili verde, Served with diced onions and condiments.
hot and spicy bbq sauce or honey bbg sance. $10.95 per person
Served on an egg Kaiser roll. Add fresh sanerkrant, §0.75 per person
$11.40 per person

Sides
Abrtichoke Rotini
Four-bean with cherry tomatoes
Fruit salad with honey-lime dressing
Coleslaw- traditional or Asian
Potato — traditional, southwestern or dill vinaigrette
Pasta with broccoli and cherry tomatoes
Southwestern Caesar
Tossed Green Salad
Baked Beans
Cowboy Baked Beans
Corn on the Cob
Cheesy Grits



