P

TY PACKAG

Two Entrees $18.99 / Three Entrees $21.99

non-alcoholic beverages included. 11% tax and 20% gratuity are additional. Minimum of 20 Guests.

CHOOSE ONE:

{

(SALAD, STARCHI, & VEGETABLE)

stareh

* LONG GRAIN RICE
¢ AU GRATIN POTATOES

« MASHED POTATOES

salad

+ FRESH GOURMET
FRESH MESCALINE MIXTURE TOPPED WITH
CUCUMBERS, TOMATOES, ONIONS & GARLIC HERB
CROUTONS
PLEASE SELECT TWO DRESSINGS:

ROBUST BLEU CHEESE, HOMEMADE RANCH, LO-CAL ITALIAN,

vegetable

¢« COUNTRY GREEN BEANS

 GREEN BEANS ALMONDINE

e HONEY GLAZED CARROTS

THOUSAND ISLAND, HONEY MUSTARD, CAESAR, OIL &

VINEGAR
FAT-FREE ROASTED HOMEMADE GARLIC VINAIGRETTE,

¢ ROASTED RED POTATOES

e STEAMED BROCCOLI

HOMEMADE STRAWBERRY VINAIGRETTE

* BAKED MAC & CHEESE

» FRESH CAESAR

¢« BUTTERED CORN

FRESH CUT ROMAINE LETTUCE TOSSED IN OUR HOUSE

CAESAR DRESSING WITH PARMESAN CHEESE & GARLIC
HERB CROUTONS

+TOMATO, DILL & CUCUMBER
TOMATOES, RED ONIONS & SLICED CUCUMBERS

TOSSED IN A RED WINE VINAIGRETTE FLAVORED WITH
FRESH DILL

e WILD MUSHROOM RISOTTO
¢ CORN-BREAD STUFFING

« SWEET POTATO CASSEROLE

¢ ROASTED BUTTERNUT SQUASH
» SAUTEED ZUCCHINI & SQUASH

e VEGETABLE MEDLEY

CHOOSE TWO OR THREE:

LEMON PEPPER CHICKEN
CHICKEN BREAST CRUSTED WITH LEMON PEPPER INFUSED BREAD CRUMBS,
BAKED TO A GOLDEN BROWN, DRIZZLED WITH A CITRUS GLAZE

TUSCAN ROASTED CHICKEN
CHICKEN BREAST WITH FRESH GARLIC, ONIONS, PEPPERS & MUSHROOMS
SIMMERED IN A ROASTED TOMATO BASIL SAUCE

PASTA PRIMAVERA
SAUTEED GARDEN FRESH VEGETABLES TOSSED IN OUR CREAMY ALFREDO
SAUCE WITH PENNE PASTA

THREE CHEESE PENNE PASTA

MOZZARELLA, PARMESAN & PROVOLONE CHEESES BLENDED WITH PENNE
PASTA AND ZESTY TOMATO BASIL SAUCE, BAKED TO A GOLDEN BROWN

ADDITIONAL ENTREES

PEPPER CRUSTED FLANK STEAK $2.99
BURGUNDY FLANK STEAK $2.99
LEMON BUTTER FLOUNDER $2.99
CAJUN FLOUNDER
SALMON FLORENTINE $3.99
CITRUS SALMON $3.99

BRAISED PORK LOIN
TENDERIZED PORK LOIN, OVEN BAKED AND TOPPED WITH SAUTEED
MACINTOSH APPLE & SWEET ONION GLAZE

MAPLE BOURBON PORK LOIN
SLICED PORK LOIN, OVEN BAKED AND TOPPED WITH MAPLE & SWEET
BOURBON GLAZE

TILAPIA PICCATA
BAKED TILAPIA FILLET ACCENTED WITH A WHITE WINE, LEMON & CAPER
SAUCE SERVED OVER GARLIC SAUTEED SPINACH
TILAPIA FLORENTINE

BAKED TILAPIA FILLET SERVED OVER CREAMY RISOTTO
TOPPED WITH SAUTEED SPINACH AND TOMATOES

PLEASE EMAIL YOUR MENU SELECTIONS TO INFO@CCSPORTSPUB.COM

FOOD IS SERVED BUFFET STYLE AND REPLENISHED FOR TWO HOURS.
MENU SELECTIONS MUST BE MADE AT MINIMUM
OF 1 WEEK PRIOR TO ARRIVAL
50% DEPOSIT REQUIRED TO BOOK.
REMAINING PAYMENT DUE 72 HOURS PRIOR TO ARRIVAL.

“"LEFT OVERS™ MAY NOT BE TAKEN TO-GO.



