2008 GOLF OUTING SPECIALTY MENU

OUR “WURST” BUFFET

$14.95

Assorted “Wurst”
in Riesling Simmered Kraut
Italian sausage in sautéed onions,
tomatoes, and peppers blend

Spicy Ethnic Links in Hot Sauce
Assorted breads

Potato salad

Baked three bean crock

Coleslaw
THE ALL AMERICAN BBQ $16.95
Boneless country style pork ribs Seven layer salad
BBQ chicken quarters Cheddar macaroni salad
Corn on the cob Assorted breads
Baked three bean crock
THE POLYNESIAN $15.95

THE SURF-N-TURF

Teriyaki beef kabobs

Grilled marinated leg of chicken
Caribbean beans and rice
Caraway potatoes

Tropical fresh fruit
Asian Napa slaw
Hawaiian bread

MARKET PRICED

WHOLE ROAST PIG

Herbed, rubbed center cut sirloin
Garlic butter jumbo shrimp

Extra napkins for the garlic butter
Rice pilaf

Red jacket herbed potatoes
Grilled fresh veggies
Caesar salad

MARKET PRICE OF PIG + $8.95

DESSERTS

For groups of 40-400, we can bring this unique and tasty event to you.
Includes any three accompaniments from the Thrill of the Grill menu.

Assorted Chef’s Choice Cookies & Bars
$1.00 per person with any package above

Lemon bars ($2.00)
Brownies ($2.00)
Chocolate chip cookies ($1.50)

Chocolate macadamia cookies ($1.75)
Chocolate temptation cake ($3.50)
Strawberry cream cheese torte ($3.00)

Please add 5.5% Sales Tax and 18% Service Fee to all Food and Beverage Items.

Menu customization is always an option. Please ask your sales professional for any
help or questions you may have. Buffets require a minimum of 24 people. Special
arrangements can be made for groups of less than 24. Consuming raw or
undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne
fliness.



