Kfzfé & atering

1650-4 Hamilton St. « Jacksonville, F1. 32210
Phone: 384-4144 + Fax: 384-4818

COLD HORS D’OEURVES
Shrimp and Crab Dip with assorted crackers.
Small Platter 10-20........cccouviueeveninnnn 25.00
Large Platter 20-40......coconvevvrrerecerincncs 40.00
Spenach Artichoke Dip verved in a bread boule with
pita ¢3 Bagel chipo.
Feeds 10-20 .......... 18.00 20-40......... 36.00

Buffalo Mozzarella ¢3 Plum tomatoes on crostinis
WD PEID covvnerarcvrsesinaesssersssnsissesesins 1.00 pp (2)

Boneless Smoked Whole Salmon

Stuffed with a smoked dijon honey cream
cheese & dressed with cucumber scales &
lemon scales, caviar, capers, chopped eggs &
red onions.

Small 40-50....280.00 Large 75-100.. 350.00

Avsorted Tea Sandwiches

Ham, Turkey, Roast Beef, Chicken or Tuna
Salad ....coenernniiiininninennineanas 1.00 pp (2

Fresh Fruit Kabobs

Seasonal fruit served with a caramel cream
cheese sauce.....cocovennirirecnnriricennenee 2.50 pp(2)

Melon Wrapped Proscutto ...........u... 1.75 pp(3)



COLD HORS D'OEURVES Continued....

Auvorted Roll-Ups
Club, Smoked Turkey, Spinach Artichoke

1.00 pp (2)

Auvvorted Canapes

Cucumber Boursin Cheese, Smoked Cheddar
or Seafood Spread.........cccoeuuunnee. 1.25 pp (2)
Jumbo Shrimp Cocktail .................... 4.00 pp (3)
Stuffed New Potatves

Chive potato & sourcream with buluga caviar
1.50 pp (3)

Grilled Green ¢3 White Asparagus
Marinated in a lemon pepper vinagerette

3.95 pp (3 oz.)
Green Lipped New Zealand Musvsels
Served with a fresh scallion lemon mayonaise

2.00 pp (3)

Imported e3 Domestic Cheese Platter

Feeds 50.....ocvirnmimccconinnersanssacinsesssnenns 75.00

Fresh Fruit Platter with Yogurt Sauce

Feeds 50....cccocvmmnenneniniiniecssnensosiens 50.00

Ausvorted Vegetable Platter with Ranch Dressing

Feeds 50...uiiviinineineneenssnsrcsensseennesceens 35.00
HOT HORS D'OEUVRES

Boca Stuffed Mushroom Caps............ 2.50 pp (2)

Crab Stuffed Filo Cups with Miso Dressing
3.00 pp (2)

Brie Treasures
Served with a Kaluha Pecon Brown Sugar

tOPPING +cvrrerinsesermrnsasnsnensnssesnsrsensane 2.50 pp (2)



HOT HORS D’OEURVES Continued....

Sliced Beef Tenderloin

Served with Horseradish Sauce & Dollar
Rolls

4.00 pp (4 0z.)

Roast Pork Tenderloin Roulades
Stuffed with a Mango Raspberry Chutney
3.25 pp (4 0z.)

Marinated Lollipop Lambebops Avian Style
6.00 pp (3 chops)

Putt Smoked Boneless Ham

Served with Petfite Bisquits and a Dijonaise
SalCE. ceeirircnvtiriic s 1.50 pp
Quesadillas

Cheese 1.00 pp (2) Chicken 1.50 pp (2)
Shrimp 2.00 pp (2)

TCO Baraauoiviisviaenecrisirinserissrnssnnanssen 2.00 pp
Chicken Fingers

Available Plain, Hot, Tertyaki or Cajun Ranch
1.50 pp (4 0z.)

Jumbo Chicken Wingy ......oveeveeeennens 1.50 pp (3)
Bacon Wrapped Sea Scallops.............. 4.00 pp 3)
Meatballs

Swedish, Barbecue, Sweet & Sour & Italian
1.00 pp (4)

Mind Brockettes

Teriyaki Beef or Chicken.............. 2.00 pp (2)
Teriyaki Shrimp ....c.ccovvviririrvenenne 4.00 pp (2)
Cheese Stuffed Olives

Lightly breaded and deep fried .... 1.00 pp (3)

ALL PER PERSON CHARGES ARE BASED ON THE AMOUNT
OF CONSUMPTION IN PARENTHESIS



LUNCHEONS

Full Service Luncheons
Includes: Tossed Salad, Choice of Entree
(Chicken, Seafood, Vegetarian or Beef),
Vegetable, Starch of the Day, Roll,
Beverage & Desert

Chicken Entrees All Boneless Breasts ....... 8.00 pp
Chicken Pot Pie

Chicken Parmesan

Chicken Fajitas

Cajon Ranch Chicken

Southwestern Chicken

Barbecue Chicken (Leg Quarters)

Chicken Lombardy Mushrooms, Sherry,
Shallots in a Veloute Sauce

Seafood Market Price Average................. 10.00 pp
Seafood Crepes with a light Newburg Sauce

Grouper Provencale
Lemon, Wine, Tomato, Mushrooms, Garlic,
Scallions, Fish Fume & Butter

Grouper

Brie Almond Crusted®

Horse Radish Crusted®

Casino-Cheddar, Bacon & Scallions®
Crazy Crab-Parmesan, Eggs, Sour Cream &
Crab*

Butter Nut-Pecans, Butter & Bread Crumbs*

Vegetarian..........uuneevuneureurvuncrninnenn, 7.00 pp
Quiche

Lorraine, Spinach, Broccoli, Tomato Basil
Egg Plant Parmesan

Lasagna Vegetable or Cheese

Stuffed Shells

Baked Manicotti

Cheese Tortellini

Alfredo, Pesto, Marinara, Basil Tomato Cream



Beef. .9.00 pp
Meatloaf with Mushroom Gravy

Beef Stew

Beef Strogannoff

Smothered Sirloin

Served with onions, peppers & gravy

Side Itemys

Vegetables

Vegetable Medley, Collards, Blackeyes,
Limas, Green Beans

Starches

White or Wild Rice Pilaf, Mashed Potatoes,
Scalloped Potatoes, Parsley New Potatoes &
Pasta

Deyverts

Brownies, Lemon Squares, Carrot Cake,
Cookies, Chocolate Cake, Banana Pudding &
Apple Pie

*Dressings Available for Salads
Ranch, Bleu Cheese, Raspberry Vinagarette,
Italian

PRE SELECTED BUFFETS

Picnic Buffet.............. 8:00 pp (without soup)
9.00pp  (with soup)

Tossed Salad Choice of Two Dressings

Potato & Pasta Salad

Sliced Deli Platter~-RoastBeef, Ham, Swiss,

Ameerican Cheese, Chips

Assorted Breads & Rolls - Wheat, Rye,

White, French Rolls or Tortillas (Wraps-

Assorted Flavors - Club, Chicken Ceasar...)

Cookies & Brownies

Tea or Lemonade

Junior League Buffet ......ouuunenenceenn.. 8.50 pp
Tossed Salad Choice of Two Dressings
Croutons, Olives, Eggs, Bacon, Sliced
Mushrooms, Red Onions & Cheddar Cheese



PRE SELECTED BUFFETS Continueo...

Shrimp Salad or Chicken Salad
Served with Fresh Fruit & Crackers
Brownies or Lemon Squares

Tea or Lemonade

Ttalian Buffet .oucenceconsirinivcninccsseresinns 8.75 pp
Ceasar Salad & Antipasta Salad

Spaghetti & Meatballs

Assorted Individuals Pizzas

Italian Sausage

Fetticini Alfredo

Cheesecake or Brownies

Tea or Lemonade

Independence Day Buffet........vunnoennenn... 7.00 pp
Hotdogs

Hamburgers

Barbecue Chicken Quarters

Baked Beans

Potato Salad

Coleslaw

Watermelon

Tea or Lemonade

Country Buffet ..ouerevuvnisnennsseneneronns 7.00 pp
Country Fried Steak or Country Fried Chicken
Mashed Potatoes & Gravy

Green Beans

Collard Greens

Biscuits & Cornbread

Apple Pie or Peach Cobbler

Tea or Lemonade

DINNERS
Full Service 3 Buffet Dinner
Includes: Choice of Entree, Vegetable,
Starch, One Salad, Dinner Roll, Butter,
Dessert & Non-Alcoholic Beverage

Any hors d’oeuvres are priced separately
Chicken Entrees All Boneless Breasts
Chicken Marsala
Marsala Wine, Scallions, Mushrooms
10.95 pp

Chicken Piccta
Scallions, White Wine, Lemon juice, Garlic &
Butter....oovvinirinninniinnniniineninene 11.00 pp



DINNERS Continued...
Chicken Parmesan ...uu..eeecevorecnrnrnne. 10.95 pp
Black Cherry glazed Duck Breast... Market Price

Cornish Game Het..u.connnnnininn, Market Price
Beef

Filte Mignon Bacon Wrapped

20.00 pp (8oz.)

Beef Tenderloin Stroganoff .......c.euee.. 15.00 pp
Roaust Round of Beef c.everensersrevssrevnennnes 17.00 pp
Steak Diane (N.Y. Strip) ....... 19.00 pp (12 oz.)
Prime Rib......coreenninerennencsinnnanncnns 18.50 pp
Lamb

Herb Crusted Rack of Lamb with Mint Cream
Market Price

Veal

Veal Marsala ......o.cnnueonecervninnannen, 17.00 pp
Veal Picatta ..cveueeeneveresenesrensnseessannaens 16.50 pp
Griled Veal Chop ....unuevenneennnn.. Market Price

Roaust Pork Loin with Wild Musbroom Cream
16.50 pp

Roast Pork Tenderloin with a Mango Chutney
Glazed with a Raspberry Couli........ 17.00 pp

Seafood
Stuffed Grouper with Crab & shrimp
16.95 pp

Grouper (Casino Stye)
Cheddar, Bacon & Scallions............. 16.95 pp

Grouper (Krazy Krab)
Parmesean, Egg, Sour Cream & Crab
16.95 pp



DINNERS Continued...

Tilipia
Horseradish Crusted..........ooencennnee. 16.95 pp

Tilipia (Butter Nut)
Pecans, Butter, Bread Crumbs & Seasonings
16.95 pp

Grouper (Brie Almond Crusted) ............ 16.95 pp
Tilipia (Provencale)

Lemon, Wine, Tomato, Mushrooms, Garlic,
Scallions, Fish Fume & Butter ......... 16.95 pp

Seafood Lasagna ........ecvevirevevnoneenenne. 18.00 pp
Blue Crab Cobbler ..........unnunnnenec.... 18.00 pp
Vegetarian

Three Cheese Lasagna....casonenennenn.... 12.00 pp
Stuffed Shells or Manicotti ... 8.00 pp
Egg Plant Parmesan .....e..eouennnenecrnnnnn. 8.00 pp

ACCOMPANIMENTS

Starches

Rice Pilaf, sweet Potato Mash, Wild Rice
Pilaf, Baked Potato, Roasted Herb Potato,
Scalloped Parmesan Potatoes and Red Bliss
Parsley Potatoes.

Vegetables

Sugar Snap Peas with Red Pepper Jewels,
Glazed Baby Carrots, Vegetable Medley,
Asparagus (roasted or steamed), Green Beans
Almondine, & Broccoli Crowns with a Lemon
Butter.

Desserts

Creme Brulee’, Cheese Cake with Fruit
Topping, Brownies, Lemon Squares, Carrot
Cake, Peach Cobbler, Banana Pudding, Key
Lime Pie, Apple Pie, & Pecan Pie

p) b dinners are b

food eonly. Any rentals of any kind or any
alcobolic beverage &3 ondite labor will be extra.



