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Choose the style of catering for your event

o Buffet with Paper Products Meal Price (per person)

o Buffet with China Meal Price (per person) + China Cost
e Plated Sit Down Meal price (per person) + China Cost + 25% Service
Charge

All above menus will need a 7.375% sales tax added

Helpful tips for a successful event....

We cater to any size party — large or small. You may have the food delivered or pick it up at

our restaurant.

A travel charge to out of town events may apply.

Tables and Linens

Please provide tables or counter space for food and beverages. White linen table covers are

provided at no charge for the beverage and food tables. Linens for all other tables (guest
tables etc.) may be provided at $5.00 per cloth, it would be your responsibility to pick the
linens up 1 to 5 days prior to your event and cover those tables. Linen napkins may be
provided at $.35 per napkin unfolded and $.50 per napkin folded. Black skirting is also
available for the food and beverage tables at no charge.

Paper ware and China

All paper products are included at no extra charge for buffets. The charge for china and
silverware ranges from $2.00 to $4.00 per person, which covers breakage, cleaning and
rental. A full setting ($4.00) includes dinner, salad and dessert plates, silverware, water
glass, coffee cup and saucer. A partial setting ($2.00) includes a dinner plate, fork and
knife; we would then provide paper products for the dessert plates, dessert forks and
coffee cups.

Continued to next page.....



A confirmed count is requested 7 to 8 days prior to the event. Pricing is based on
number of people; if your count should fall, the price would be adjusted accordingly.
All caterings must be paid in full at least 3 days prior to the event unless approved

by d manager.

Regarding Leftovers: Our leftover po|icy is based on the amount of peop|e served.
For example; if your count is 200 and we serve 200, we will choose what to do
with the leftovers. If we only serve 175, you will receive the food for the 25.
Canadian Honker is proud to donate leftovers you do not want to Community Food

Response.

We will notify you as to when we will arrive so you can arrange to let us in on time.

You may give us a key for certain hall locations.

A host and hostess are required for |arge events to regu|ate the buffet line. The host
and hostess may excuse people from the tables to avoid having your guests wait in

long lines. It is also important to be within 15 minutes of your eating time to ensure
the best quality of the food. For weddings please allow time if you are going to take

pictures or have a limousine ride, etc.

For paper product buFFets, we will clean up around the buffet tables and the kitchen,
as well as walk around and remove dinner p|ates from the guest tables. For china, the

same policy applies, except we will clear all dirty china from the guest tables.
Wedding Guidelines

Be sure to include special people to serve cake, pour punch and coffee.

Serving head table family style; we will set the head table with paper products.

If we serve the head table “family style,” the cost is $3.00 per person, for example,

10 people at the head table x $3.00 = $30.00. If you have two people (teenagers

or older) that are willing to serve, there is no extra charge for us to break the food
into the serving dishes.

The following pages consist of our fine selected menus.

Pick the menu to fit your desire; or customize them to fit your needs.



19203 2™ Street SW
Rochester, MN 55902
507-282-6572 fax 507-282-9857

www.canadianhonker.com
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For additional information, please contact:
Cris Powers

Chad Peterson
Sue Lee

About Us.....

Owners, Joe and Cris Powers have been serving Southeastern Minnesota since 1984; their
number one priority is customer satisfaction. Our reputation is the most important aspect of
our catering business, which is why we guarantee our customers 1009 satisfaction. Every
occasion, whether a wedding, picnic, office party, holiday party or box lunch is important to
us. We have a large professional catering staff that many have been with us for at least ten
years or more. |he owners are involved in every party booked.

We cater to any size group and can fit menu’s into any size budget. Give us a call to set up

an appointment ~ we will even include a taste test!

Being SE Minnesota’s # 1 caterer, we will work hard to earn your business; our goal is to

have you as a return customer.

References available upon request

We look forward to catering to your every need, all
you have to do is sit back and relax with your guests.


http://www.canadianhonker.com/
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Two Enfree's

Homemade Chicken Cordon Bleu
& Roast Beef
Fresh Chicken Breast stuffed with savory Ham and Swiss
Cheese then delicately rolled in our special blend of
Bread Crumbs and baked to perfection.

Accompanied with slow Roasted carved Beef, all served with
Potatoes Augratin, Green Bean Almondine, 7 Layered Salad,

Fresh Fruit, White & Wheat Rolls, Coffee and Punch

Beef Kabob & Chicken Alfredo
Juicy and Tender Chunks of Beef Tenderloin skewered and grilled
for the ultimate taste. Thick and Rich Alfredo Sauce tossed with

Penne Pasta and pieces of Chicken and fresh Vegetables. Paired

- SN s ",
with Rice Pilaf, Pasta Salad, Caesar Salad, Garlic Toast and 7 Grain \ & - -
Rolls, Coffee and Punch =

London Broil or Sliced Burgundy Pepper Steak
& Homemade Chicken Kiev
Savory & tender marinated Beef strips with a hint of Teriyaki

flavor paired with our homemade Chicken Kiev (fresh Chicken
Breast filled with seasoned butter sauce then delicately rolled
in our special blend of Bread Crumbs and baked to perfection).

Accompanied with Parsley Buttered Potatoes, Belgium Carrots,
Fresh Garden Salad with Dressings, Fresh Fruit, Rolls and
Garlic Toast, Coffee and Punch

Roasted Turkey & Smoked Ham
Our Turkey and Ham combo is perfect for any occasion. Fresh
Roasted Turkey and quality Honey Ham served with Mashed
Potatoes and Turkey Gravy, Whole Kernel Corn, 7 Layered Salad,
Fresh Fruit, White & Wheat Rolls, Coffee and Punch

Steak and Breaded Shrimp

The perfect marriage of Land and Sea featuring our sliced

Burgundy Pepper Steak and Jumbo Breaded Shrimp served
with Garlic Mashed Potatoes, Green Bean Almandine,
Pasta Salad, 7 Layered Salad, White & Wheat Rolls,
Coffee and Punch




Favorites

Chicken Cordon Bleu

This delicate combination of savory Ham and Mellow

Swiss Cheese stuffed in a boneless Chicken Breast, rolled
in our blend of Bread Crumbs, and baked to perfection.
Accompanied with Potatoes Augratin, Green Bean
Almondine, 7 Layered Salad, Fresh Fruit, White and
Wheat Rolls, Coffee and Punch

Chicken Kiev
Plump Breaded Boneless Chicken Breast bursting with an
exquisite seasoned butter sauce, rolled in our blend of
Bread Crumbs, and baked to perfection. Accompanied
with Potatoes Augratin, Green Bean Almondine, 7
Layered Salad, Fresh Fruit, White and Wheat Rolls,
Coffee and Punch

Lasagna
Our made from scratch Lasagna (vegetarian available)

is bursting with rich ltalian Flavors! Served with 7
Layered Salad, Fresh Fruit, Garlic Toast and Rolls,
Coffee and Punch

Sliced Burgundy Pepper Steak
Sink your teeth into this Tender Steak that is Marinated in
a Burgundy Pepper Blend. Accompanied with Roasted
Red Potatoes, Whole Kernel Corn , Garden Salad, Fresh
Fruit, White & Wheat Rolls, Coffee & Punch

Meat Filled Croissants
Large f|a|<ey Croissant stuffed with Ham, Roast Beef or
Turkey, Mayonnaise, Lettuce, Tomato and Cheese.
Accompanied with Potatoes Augratin, Pasta Salad, Fresh
Fruit, Pickles & Black Olives, Coffee and Punch

Chicken Pot Pie
This homemade entrée is chuck full of Chicken, Sliced
Potatoes, Carrots, Onions, Peas and Celery. Accompanied
with a Garden Salad, Fresh Fruit, Homemade Garlic Toast
and Rolls, Coffee and Punch
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Homemade Chicken

COOI(CCI your way

Chicken Cordon Bleu
This delicate combination of savory Ham and Mellow
Swiss Cheese stuffed in a boneless Chicken Breast and
rolled in our blend of Bread Crumbs and
baked to perfection

Chicken Kiev
Plump Breaded Boneless Chicken Breast bursting
with an exquisite seasoned butter sauce, rolled in
our blend of Bread Crumbs, and baked

to perfection

Boursin Chicken
Moist and Tender Chicken Breast stuffed with the great
taste of Boursin Cheese

Above Chicken menus accompanied with:
Potatoes Augratin, Green Bean Almondine,
7-Layered Salad, Fresh Fruit, White & Wheat Rolls,
Coffee & Punch

Teriyaki Chicken
Fresh Chicken Breast marinated in our Teriyaki Sauce
and broiled —Served with Rice Pilaf, Belgium Carrots,
Relish Tray & Dip, Macaroni Salad, French Bread
Coffee & Punch

Lemon Pepper Chicken

Fresh Chicken Breast seasoned with our Lemon Pepper
Spices. Served with Rice Pilaf, Belgium Carrots, Relish

Tray & Dip, Macaroni Salad, French Bread
Coffee & Punch

Chicken Kabob
Skewered chunks of Chicken with Fresh Vegetables.

Served with Rice Pilaf, Fresh Fruit, Caesar Salad, Relish

Tray & Dip, White & Wheat Rolls, Coffee & Punch

Chicken




CANADIAN
HONKER

Burgundy Pepper Steak
Sink your teeth into this Tender Steak that is Marinated
in a Burgundy Pepper Blend. Accompanied with
Roasted Red Potatoes, Whole Kernel Corn , Garden
Salad, Fresh Fruit, White & Wheat Rolls, Coffee & Punch

London Braoil
Savory & tender marinated Beef strips with a hint of
Teriyaki flavor, accompanied with Wild Rice Blend, Fresh
Carrots, Pasta Salad, House Salad, 7 Grain & Petite
Rolls, Coffee & Punch

Chef Carved Roast Beef
Tender and Juicy Beef Roast served with Parsley

Buttered Potatoes, Green Bean Almondine, Caesar
Salad, Fresh Fruit, Garlic Toast, White & Wheat Rolls,
Coffee & Punch

Prime Rib / Au jus
Guaranteed to melt in your mouth Prime Rib is
accompanied with Baked Potato, Mixed Vegetables,
House Salad / Dressings, Pasta Salad, Garlic Toast &
Bread Sticks, Coffee & Punch

Beef Kabobs
Skewered tender chunks of Beef and fresh Vegetables
along with Rice Pilaf, Fresh Fruit,
7 Layered Salad, Relish Tray and Dip,
White & Wheat Rolls, Coffee & Punch

Filet Mignon
With the ultimate taste and tenderness, our Filet Mignon

is an excellent choice! Accompanied with Baked Potato,
Belgium Carrots, Caesar Salad, Fresh Fruit,
White & Wheat Rolls, Coffee & Punch




CANADIAN
HONKER

Stuffed Pork Chops
Extra thick butterfly Pork Chop stuffed with our
own blend of Stuffing. Paired with Baked Potato, Green
Bean Almondine, Caesar Salad, Fresh
Fruit, Garlic Toast, White &Wheat Rolls,
Coffee & Punch

Chef Carved Pork Loin
Boneless Pork Loin Marinated in an Apple Cinnamon
Sauce. Accompanied by Potatoes Augratin, Mixed
Vegetables, Pasta Salad, Coleslaw, Rolls & Garlic Toast,
Coffee & Punch

Sliced Pork Tenderloin
Slow roasted Pork Tenderloin with just the right amount
of seasoning, sliced and served with Baked Potato,
Be|gium Carrots, 7 Layered Salad, Fresh Fruit, White &
Wheat Rolls, Coffee & Punch

Frenched Style Pork Chops
This Bone-in cut Pork Chop is trimmed to perfection and
served with Parsley Buttered Potatoes, Belgium Carrots,
House Salad — Dressings, Fresh Fruit, White &Wheat
Rolls, Coffee & Punch

Barbecued Ribs
Our tender to the bone Barbecued Ribs served with
Mashed Potatoes & Gravy, Kernel Corn, 7 Layered
Salad, Honkers own Coleslaw, White & Wheat Rolls,
Coffee & Punch
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You'll fall hook, line and sinker

for our fresh seafood

Breaded Shrimp
Flavorful breaded jumbo Shrimp, accompanied with

Baked Potato, Honkers homemade Cole Slaw, Fresh
Fruit, Fresh Vegetable tray with Dip, Petite Pain Rolls,
Coffee and Punch

Wild Rice Stuffed Walleye
This succulent tasting Canadian Walleye is stuffed with our
special blend of Wild Rice stuffing. Served with Parsley
Buttered Potatoes, Crisp Steamed Vegetables, Mini
Salad Bar, White & Wheat Rolls,
Coffee and Punch

Norwegian Salmon
Enjoy the robust flavor of our Fresh Norwegian Salmon

topped with a white creamy Dill Sauce. Prepared with
Asparagus, Roasted Red Potatoes, Caesar Salad, Pasta
Salad, White and Wheat Rolls, Coffee and Punch

Short-fin Sea Bass

Also known as “Corvina”. This flavorful piece of South

American Bass is Pan Seared with delicious flavor.
Accompanied with Parsley Buttered Potatoes, Belgium
Carrots, 7 Layered Salad, Fresh Fruit, Garlic Toast & 1” N A

RO"S, Coffee and Punch .

Shrimp and Scallop Skewers N
What a combo! You'll love these Citrus Marinated Shrimp \ X

and Scallops skewers that are touched with a flavorful

spice, then grilled for a great taste. Accompanied with
Rice Pilaf, Belgium Carrots, 7 Layered Salad, Fresh Fruit,
Garlic Toast & Rolls, Coffee and Punch



om_é Homemade Pastas

Chicken Alfredo
Fresh Seasoned Strips of Chicken tossed with
Mushrooms and our Homemade Alfredo Sauce,
accompanied with Caesar Salad, Fresh Fruit, Rolls &
Garlic Toast, Coffee & Punch

Shrimp Alfredo
Jumbo Shrimp tossed with Mushrooms

and our Homemade Alfredo Sauce, accompanied with
Caesar Salad, Fresh Fruit, Rolls & Garlic Toast,
Coffee & Punch

Wild Mushroom Ravioli
Large Ravioli stuffed with Wild Mushrooms,
tossed with Spinach Cream Sauce. Accompanied
with a Tossed Salad, Fresh Fruit, Garlic Toast & Rolls,
Coffee and Punch

Butternut Squash Ravioli

Large Ravioli Stuffed with fresh squash and a savory
cream sauce. Served with Ceasar Salad, Fresh Fruit, Rolls

& Garlic Toast, Coffee and Punch

Vegetable Wheat Linguine
Tender Pasta with Broccoli, Tomatoes, Mushrooms,
and Green Onions. Sautéed in Olive Oil, Wine and
Fresh Lemon. Topped with Fresh Feta Crumbles.
Paired with our Country Salad, Fresh Fruit, Garlic
Toast, Rolls, Coffee and Punch
Add Chicken
Add Shrimp




gfggf}ggl\'é Vegetarian

Healthy Pasta
Penne Pasta cooked in Olive Oil mixed with Tomatoes,

Broccoli, Mushrooms, Fresh Garlic, and a touch of
Lemon. Topped with Green Onions and Shredded
Parmesan. Accompanied with Ceasar Salad, Fresh Fruit,

Rolls, Coffee and Punch

Spinach Strewn Polenta Cakes
Seared Spinach Strewn Polenta Cakes with Roasted Red

Pepper Coulis, Asparagus and Carrots. Accompanied
with Ceasar Salad, Fresh Fruit, Rolls, Coffee and Punch

Wild Mushroom Risotto Cakes
Creamy Aborio Rice with Wild Mushrooms, Asparagus
and Carrots with a Caramelized Vidalia Onion Broth.
Accompanied with Fresh Garden Salad, Fresh Fruit,
Rolls, Coffee and Punch

Vegetarian Lasagna
Layered with Spinach, Ricotta Cheese, Onions,

fresh herbs, and Mozzarella Cheese. Served
with Garden Fresh Salad, Fresh Fruit, Garlic Toast,
Coffee and Punch




ﬁ%%‘}(‘i%é“é Appetizers

A complete meal

made of Appetizers!!

Option #1
Meat Filled Croissants, BBQ Meatballs, Chicken

Drummies, Cheese Tray and Crackers, Vegetable Tray
& Dip, Coffee & Punch

Option #2
Bacon Wrap Tenderloin, Chicken Salad

Cream Puffs, Vegetable Tray & Dip, Chicken Tenders
with Sauces, Fresh Fruit, Coffee & Punch

Option #3
Shrimp Cocktail, Whole Smoked Salmon, Stuffed

Deviled Eggs, Bacon Wrap Water Chestnuts, BBQ
Meatballs, Cheese & Crackers, Coffee & lce Tea

Option #4
Chicken Tenders and Sauce, BBQ Smokies, Cheese &

Crackers, Meat Filled Buns, Fresh Fruit, Coffee & Punch

Seafood Delight
Shrimp Cocktail, Mussels, Herring, 1 4
Smoked Salmon, Crab Claws, Vegetable Tray w/ spinach ¥ i.* M
dip, Assorted Cheese Tray, (8 different cheeses), 3
Coffee & Punch
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Scrambled Eggs
Bacon & Sausage, American Fries, Fresh Fruit,

Croissants & Muffins, Orange Juice and Coffee

Denver Egg Bake
(Ham, Peppers, Onion & Cheese)

American Fries, Mini Muffins, Fresh Fruit,
Apple Juice, Coffee

Lorraine Egg Bake
(Bacon, Onion & Swiss Cheese)

American Fries, Mini Muffins, Fresh Fruit,
Orange Juice, Coffee

Pancakes and French Toast Sticks
Sausage, Fresh Fruit, Grapefruit Juice, Coffee

Continental
Assorted Danish’s and Muffin’s, Fresh Fruit,
Orange Juice, Coffee

Continental Royal
Bagels with a variety of spreads, assorted Yogurt and

Berries, assorted Danish’s and Muffin's,
Fresh Fruit, Orange Juice, Coffee
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Picnics

Chicken, Pork and All Beef Hot Dogs
Girilled Chicken Breast, with the ever so popular Pork

sandwich smothered in homemade BBQ Sauce, Jumbo
all Beef Hot Dogs with fresh buns. Accompanied with
Honker Baked Beans, Potato Salad, Fresh Fruit, Bars &

Cookies, Lemonade or Ice Tea

Chicken and Ribs
Girilled Chicken Breast with Ribs smothered in our
homemade BBQ Sauce paired with Honker Baked
Beans, Augratin Potatoes, Corn on the Cob, Coleslaw,
Fresh Fruit, Homemade Brownies, Rolls,
Lemonade or lce Tea

Bratwurst and BBQ Beef
Plump and Juicy Bratwurst with fresh baked Buns and
BBQ Beef Sandwich, served with Honkers own
Coleslaw, Pasta Salad, Fresh Fruit, Bars & Cookies,
Lemonade & Ice Tea

Chicken and all Beef Hot Dogs
Grilled or BBQ Chicken Breast teamed with Jumbo all
Beef Hot Dogs with fresh baked buns. Accompanied
with Honker Baked Beans, Potato Sa|ad, Watermelon

Slices, Decorated Cupcakes, Lemonade or Ice Tea




GONKER © Lite Lunches
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Sandwich Buffet
Large flakey Croissant or Fresh baked Kaiser Roll stuffed
with Ham, Roast Beef, or Turkey along with Lettuce,
Tomato, Cheese, and Mayonnaise. Accompanied with

Fresh Fruit, Pasta Salad and Pickle Spears

Soup and Sandwich Buffet
Choose one of our Homemade soups to go with our
Fresh Baked Kaiser Roll filled with Ham, Roast Beef or
Turkey along with Lettuce, Tomato, Cheese and

Mayonnaise. Teamed with Fresh Fruit and Pickle Spears

Homemade Chicken Buffet
Homemade Chicken Cordon Bleu (stuffed with Ham
and Swiss Cheese) or Chicken Kiev (Touch of Butter
and special Seasonings). Served with Rice Pilaf,
7 Layered Salad, fresh baked Rolls and homemade
Garlic Toast

Abppetizer Buffet
Homemade BBQ Meatballs, Meat Filled Buns,

Assorted Cheese and Cracker Tray, Fresh
Vegetables display with dip

Ham or Turkey Buffet
Fresh sliced Ham or Turkey paired with Baked

Potatoes, Caesar Salad, Fresh Baked Rolls and

Homemade Garlic Toast

Lasagna Buffet
Homemade Lasagna (vegetarian available) served

with Fresh Fruit, Homemade Garlic Toast and
Pickle Spears

BBQ Pork or Beef Buffet
Tender and juicy Slices of Beef or Shredded Pork with a
fresh baked Kaiser Roll. Accompanied with Honker's
own Baked Beans, Cole Slaw and Pickle Spears

Luncheon Style Pork Rib
Slow Roasted Pork Rib smothered in our homemade
BBQ Sauce. Served with Cole Slaw, Potato Wedges

and Pickle Spears To add beverage or dessert to above menus

see our Ala Carte menu
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Theme Parties

Texas Picnic
BBQ Girilled Chicken, Tender Pork Ribs,
Smoked Beef Round, Texas Chili, Baked
Beans, Fresh Fruit Trays, Potato Salad, Coleslaw,
Taco Salad, Corn Bread & Rolls, Ice Cream,

Lemonade & Ice Tea

Hawaiian Luau~
Chicken & Beef Kabobs, Pork Tenderloin, Sweet
& Sour Chicken, Fresh Pineapple, Papaya &
Kiwi, Macaroni Salad with Ham & Pineapple,
Tossed Salad with Dressings, Stir Fried
Vegetables, Fried Sweet Potatoes with Sweet
& Sour, Bunnies Coconut Cake, Rolls & Banana
Bread, Coffee, Iced Tea and Lemonade

Italian Festival
Stromboli, Baked Lasagna, Chicken Penne Alfredo,
Pasta Salad, Caesar Salad, Anti-pasta Salad, Fresh
Fruit Trays, Baked French Bread, Garlic Toast,
Coffee, Milk and lced Tea

Mexican Fiesta
Chimichanga — Beef or Chicken, Mexican Potato
Skins, Taco Bar — Soft and Hard shells, Taco
Salad, Fresh Fruit, Mixed Bean Salad, Refried
Beans, Spanish Rice, Rolls and Butter, Lemonade,
Iced Tea and Milk

Create your own theme ~

Decorations can be arranged at extra charge



2011 ~ CASH BAR / HOSTED BAR AGREEMENT

Canadian Honker Services

Canadian Honker has an exclusive caterer’s permit which allows us to provide offsite liquor for events
that we are providing food for. Canadian Honker Catering Services agrees to provide a cash or
hosted bar for your event.

Top Quality plastic wear is provided for all bars. Glassware would add $1.00 per glass.

Each cash bar must generate minimum sales of $100.00 per hour, per bar, in order to avoid any
charges for this service (hosted items below will be applied towards the minimum). The difference
between actual sales and the minimum will be billed accordingly, if this minimum is not reached
during your event.

*(Bar closing time may be negotiated with Canadian Honker Services and your
representative if it appears that minimum’s will not be reached)

Cash Bar Pricing

> Domestic Bottled Beer $4.00 per bottle
> Imported Beer and Premiums $4.50 per bottle
> House Wines $6.00 per glass
> Premium Cocktails $5.00 each

> Assorted Sodas $1.25 per glass

Commonly Hosted Bar Items

P Draft Beer by the Keg $250.00 each
P House Wines (750 ml) $24.00 per bottle
(White Zinfandel, Chardonnay and Merlot)
P Champagnes (Asti Spumante) $25.00 per bottle and up

P Mixed drinks, wine by the glass, beer  $4.50 per
P Assorted Sodas $1.00

A 9.875% Alcohol tax and a 18% service fee will apply to hosted items

By sighing below ~ I agree to abide by these guidelines for my event

Sign Date

By Canadian Honker Catering Services Signing Below
We also agree to abide by these guidelines for your event

Sign Date
Cris Powers, Mgr. Canadian Honker Catering Servcies 507-282-6572

Special note to our customers and guests.: We responsibly serve alcoholic beverages and encourage you and your party to help us
promote consumption in moderation. Absolutely NO minors (under 21 years of age) will be served alcoholic beverages. We will
also not tolerate those adults that choose to serve minors on their own. Any issues of minor consumption will result in the
immediate closing of cash bars.



Main Entrees
Chicken

Chicken Cordon Bleu
Chicken Kiev
Chicken Almondine
Chicken Marsala
Chicken Almondine
Chicken Boursin
BBQ Chicken
Roasted Chicken
Rosemary Chicken
Fried Chicken
Teriyaki Chicken
Lemon Pepper Chicken
Chicken Stir Fry
Chicken Alfredo
Chicken Coq Au Vin

Beef

Steak (any kind)
Beef Oscar
Beef Wellington

Beef Bourguignon

Burgundy Pepper Steak
Chef Carved Roast Beef
Steak Sandwich

Prime Rib

Beef Stew

London Broil

Beef Teriyaki

Beef Teriyaki Stir Fry
Smoked Beef Round

Other Fine Entrees

BBQ Ribs

Lasagna

Burgers

Hot Dogs or Brats
Kabobs, Beef or Chicken
Cod Fish

Walleye

Orange Roughy

Pork Chops — Stuffed
Meat Filled Croissants
Chef Carved Ham

Liver, Bacon & Onions
Stuffed Baked Potato
French Style Pork Chops
Chilean Bass

Blackened Tuna

Pork Loin

A Variety of Menu Selections

Potatoes & Rice

Mashed & Gravy
Augratin
American Fries
Baked

Twice Baked
Parsley Buttered
Roasted Reds
Spanish Rice
Rice Pilaf

Wild Rice Blend

Vegetables

Green Bean Almondine
Corn on the Cob
Carrots & Peas

Baked Beans

Broccoli w/Cheese
Cauliflower w/Cheese
Belgium Carrots

Mixed Vegetables
California Blend

Corn — Whole or Cream

Breads

Croissants

Garlic Toast
White & Wheat Rolls
French Bread
Bread Sticks
Assorted Muffins
Danish

Sweet Rolls

Corn Bread
Marble Rye
Sour Dough
Kaiser Roll

Beverages

McGarvey Regular or Decaf Coffee
Milk- White or Chocolate

Assorted Pepsi Products
Punch

Mineral Water

Hot Apple Cider

Fruit Juices

Lemonade

Iced Tea

Hot Chocolate

Salads & Etc.

Layered Taco Sa|ac|
Caesar Sa|ac|

Creamy Coleslaw

Cottage Cheese
Potato Salad
Macaroni Salad
Creamy Pasta Salad
Chicken Salad

7 Layer Salad
Mini Salad Bar
Tossed Salad / dressings
Fresh Fruit

Relish Tray
Seafood Salad
Jell-o

Fruit Salad

Italian Pasta Salad
Meditarrian Salad

Appetizers

Bacon Wrapped Water Chestnuts
Bacon Wrapped Tenderloin
Meat Filled Croissants
BBQ Meatballs

Cheese Tray

Vegetable Tray / Dip
Bacon Wrap Tenderloin
Smoked Salmon (whole)
Chicken Tenders

BBQ Smokies

BBQ Baby Ribs

Stuffed Deviled Eggs
Mixed Nuts

Chips & Muchies

Chicken Salad Cream Puffs
Mini Seafood Croissant
Chicken Drummies & Wings
Stuffed Mushrooms
Chicken Quesadilla
Tomato Brochetta

Shrimp Cocktail

Mussels

Crab Claws

Herring

Walleye Fingers
Buffalo Wings

Sou S

Chicken Wild Rice
Chicken Almondine
Cream of Broccoli
Broccoli Cheese
Cauliflower Cheese
Potato Cream Cheese
Vegetable Beef
Beer Cheese

Navy Bean & Ham
Crab Bisque

Clam Chowder
French Onion
French Tomato

Turkey Noodle
We are open to

suggestions

Desserts

Bunnies Coconut Cake
Chocolate Raspberry Cake
Peanut Butter Pie

Apple Crisp

Cherry Pie

Blueberry Pie

Pumpkin Pie

Pecan Pie

German Chocolate Cake
Carrot Cake

Assorted Cheesecake

Ice Cream & Novelties
Cookies

Bars

Cup Cakes

Fruit Salad

Blueberry Crisp

French Silk Pie

Lemon Poppy seed Cake Double
Chocolate Cake

Ala Carte items
Assorted Bars $.80

Cookies $ .50

Assorted Pepsi Products (Can)
$1.00

Fruit Punch $.75
Coffee $.75
Punch and Coffee $1.00




