Dinner Selections

Entree selections served with tossed salad, parsley

boiled potatoes, sauteed vegetables, rolls and

(Chicken prepared Lemon Pepper, Italian or Plain)

Buffet Style

80z Steak ,324

60z Steak and Chicken $24
Baked Whole Chicken $18

70z Grilled Chicken Breast $21
Ribs and Chicken $26

Sit-Down Dinner

60z Steak and 40z Chicken Breast $24
70z Chicken Entree $21

(Chicken Parm, Marsala, Blackened or Grilled)

Limited Menu $24
Includes Customized Printed Menus

Choose Up to 3 Selections:

Chicken Parmesan

Chicken Marsala(Pasta or Mashed Potatoes),

Blackened Chicken Cajun Bow Tie,

Chicken Breast with Starch and Vegetables

fDBIackened, Grilled, Italian or Lemon Pepper)
an Fried Walleye, Asian Seafood Plate,

Shrimp Scampi Linguini

Shrimp Tortellini with Vodka Sauce

Beef Tips and Noodles

8oz Tenderloin (Grilled, Irish or Black & Bleu)

Cod Fish Fry

Vegetarian Stir Fry

Vegetable Pasta Primavera

Vegan Mushroom Stroganof

Children’s options $8.50. Children’s sides
include: fries, apple sauce, fresh fruit or salad.

Specialty Buffets
Pasta Buffet $21

Pasta buffet served with caesar salad, bread sticks,
and choice of two pastas. (Chicken Parmesan,
Lasagna, Rigatoni with Sausage, Pasta Marinara,
Blackened Chicken Bow tie Pasta, Chicken Marsala
and Chicken Primavera)

Youth Party Buffet
Pizza and Mac and Cheese $13
Chicken Tenders and Fries $14

Fish Fry Buffet
Served with fries, cole slaw, tartar sauce,
lemon wedges and rye bread.

Cod $17 - Perch $19
Cod and Perch Combination $18

Picnic Buffet $19

Pulled pork or chicken, (BBQ or Plain)
corn on the cob, coleslaw, potato salad or
pasta salad, mac and cheese, sliced
watermelon and cookies.

Taco Buffet $17

Seasoned chicken and beef, flour tortillas, taco shells,
Spanish rice, re-fried beans, guacomole, warm nacho cheese,

three salsa selections and associated condiments.

Specialty Buffets

Chili Bar $12

Homemade beef, chicken or vegetarian chili
Served with sour cream, cheddar jack cheese,
diced onions, and macaroni pasta

Irish Stew Bar $14

Flannery’s 23 year old recipe prepared with
beef, lamb, carrots, onions and potatoes
Sided with gourmet hard rolls and butter
Add reuben rolls or Irish potato skins
($2.50 up charge)

Luncheon $16 Per Person

Choice of Two

Mini Sandwiches or Wraps Sandwiches:
Chicken or Tuna Salad, Turkey Club,

Ham and Swiss or Roast Beef

. Wraps: (Wraps Cutin 1/3)

Veggie, Lemon Pepper Chicken Caesar,
uffalo Chicken or Fried Chicken Club

Choose One

Fresh Fruit Platter or Skewers

Taco Dip Platter

Veggie Platter

Spinach and Artichoke Dip

All platters available in Grab N Go Cups

Choose One
Cucumber Sandwiches,
Bruschetta or Pasta Salad

Choose One
Spinach Filo Triangles, Rumaki
or Coconut Shrimp

Desserts $3 Per Person

(2 Per Person)

Mini Cheese Cakes, Petite Fores, Brownies,
Carrot Cake, Lemon Cake or Marble Cake

Soup, Salad and Bread Sticks

$19 Per Person

House Salad(Choice of mixed or spring greens),
Caesar, Thai Peanut and Raspberry Walnut Salads

Pick a Protein: (Chicken, Salmon, Mahi or Shrimp)

Soup Selections: Cream of Broccoli,

Tomato Basil, Chicken Noodle, Chicken Tortilla
and Crab Bisque($1 Up Charge)

More options available upon request

Breakfast Buffets
Continental Breakfast $9

Coffee, juice, milk, bagels, muffins and fresh fruit.

Breakfast Buffet $11.50
Scrambled eggs, bacon, potatoes, danish and fresh fruit
Served with coffee, orange juice and milk,

Breakfast Brunch Buffet $14.50

Scrambled eggs, bacon, potatoes, french toast bake and
maple Syl’lép, danish, muffins, bagels and fresh fruit.
erved with coffee, orange juice and milk,

“Grab and Go Menu listed
on Cold Appeitzer Menu”

Other buffet cuisines and Hors d’oeuvres are available upon request:
(Cajun, Irish, Asian, Pig Roast, BBQ Ribs, Cold Cut Deli or combinations of more than one)




