CATERING

TEAM BANQUETS

) Olé ¢
Fiesta Salad

with Southwestern Ranch Dressings

Chicken Fajitas
with Soft Flour Tortillas

Beef Tacos
with Crisp Corn Tortilla Shells

Seasoned Potato Barrels
Assorted Toppings

Green Onions, Sour Cream and
Homemade Picante Sauce

> Traditional ¢

Fresh Fruit Salad
Relish Tray

Mini Honey Battered Corn Dogs

Sweet Tomato Sloppy Joes
with Soft Buns

Seasoned Potato Barrels

Shredded Cheese, Lettuce, Tomatoes,

> Tuscan ¢

Romaine Garden Salad
with Italian Vinaigrette

Penne Pasta Alfredo

Twisted Pasta Bolognese
topped with Mozzarella Cheese

Pepperoni and Cheese Pizzas
Garlic Bread Sticks

> All American ¢

Fresh Garden Salad
with Buttermilk Ranch Dressing

Chicken Strips
with BBQ Sauce
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Baked Macaroni and Cheese

Ranch Potato Wedges

Cinnamon Roasted Applesauce

Cost: $15.00 per person (tax and service charge included)
Includes Private Room Space, Table Linens and Linen Napkins,
Soft Drinks, Water or Coffee with Meal Service

For an additional $1.91 per person, add assorted bars, brownies and cookies
30 Person Minimum - One Hour Buffet Serving Time




