W YU VN ' VAW Y YA

-~ (‘\

Drake Banquet
Party Tra_y Menu

Cold Items
egetable Platter (30 ppl)

$50.00
heese Tray (30 ppl)
ruit Tray (30 ppl)

ole Smoked Salmon

$60.00
$Market$
$Market $
shrimp Cocktail (30 ppl) $Market $

Hot Items

Drake Hooters (30 ppl)
Served with Ranch or Bleu Cheese Dressing

drake Fritters (30 ppl)
Served with Leaping Lizard Sauce

Potato Skins (30 ppl)

Served with Sour Cream

Artichoke Spinach Dip (30 ppl)
Served with Tortilla Chips

Stuffed Mushrooms (30 ppl)
etite Crab Cakes (30 ppl)

Served with Cajun Mayonnaise
Teriyaki Steak Sticks (30 ppl)
Burnt Ends (30 ppl)
Aeatballs, Swedish or Italian (30 ppl)
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3 Choice Menu Selections

$17.95 plus tax & 18% Gratuity
Ribeye Steak

New York Strip
Top Sirloin
Grilled Salmon
Breaded Catfish
Breaded or Grilled Shrimp
Wood Fired Chicken Breast
Smothered Chicken

(B e oo W o Do LR )
Spaghetti with Meat Sauce
Chicken Alfredo
Seafood Alfredo
Chicken Angelou

(Artichokes, chicken, mushroom, prosciutto and fettuccini)

Prime Rib - $23.95 plus tax & 18% Gratuity

Entrees served with salad, dinner bread, baked po-
tato (except pasta dishes) and soft drink. Additional
items available if needed.
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Dinner %uﬁ[et Menu

Garden Greens with two dressing choices
Pasta Salad

Pot Roast, Chicken, Pork, Pasta, Salmon,
Baby Back Ribs, Brisket

Vegetable
Potato
Dinner Bread
Coflee, Tea, or Soft Drink
2 Meat Buffet - $16.95 + tax + 18% gratuity
3 Meat Buffet - $17.95 + tax + 18% gratuity
Carved Prime Rib - $23.95 + tax + gratuity |
Add Dessert - $2.00/person




