
Dec-09
CATER MENU

SINGLE ENTRÉE DINNERS
Price per person - Minimum 25 persons 

Suggested
Incl. Beverage 10% Tax Gratuity Total

CARVED BARON OF BEEF 17.27 1.99 2.59 21.85
LONDON BROIL 17.90 2.06 2.69 22.65
PRIME RIB 21.68 2.49 3.25 27.43
CARVED HAM 16.96 1.95 2.54 21.45
BBQ BABY BACK RIBS 20.84 2.40 3.13 26.37
SALMON FILET 20.00 2.30 3.00 25.30
LASAGNA meat or vegetable 15.91 1.83 2.39 20.12
DIJON CHICKEN 15.91 1.83 2.39 20.12
TERIYAKI CHICKEN BREAST 17.59 2.02 2.64 22.25
BBQ CHICKEN 16.96 1.95 2.54 21.45
TURKEY & DRESSING 16.96 1.95 2.54 21.45
BEEF STROGANOF 16.96 1.95 2.54 21.45
HOMEMADE DESSERT 2.89 0.33 0.43 3.65

Carrot or Chocolate Cake

TWO ENTRÉE DINNERS

ABOVE PRICES INCLUDE:
    Room set up in house - if catered, we set up on your buffet food tables

    Clean up of all our food, utensils, equipment and furniture.

    We provide service for 3 hours - which includes 1/2 hour set-up and 1/2 hour clean up

         ($1.05 per person charge per additional hour)

    We provide disposable napkins and eating ware.  (china or linen available)

    We provide linen under the buffet food tables (skirting available)

FOR MORE INFORMATION AND/OR BOOKING YOUR EVENT,
PLEASE CALL JIM OR JOHN @ (253) 852-1144

NOTE:  Minimum Cater-out is 25 person $50 delivery charge (may be picked up @ no charge)

No delivery charge for 50+ people.

Price per person - Minimum 50 persons add 20% to price of higher item.

BUFFET DINNER INCLUDES
Salad (Caesar or tossed with condiments & 3 additional gourmet salads)

Potatoes, Rice or Pasta (except with Lasagna or Spaghetti)
Hot fresh seasonal vegetables, roll & butter and beverage.


