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Drake Banquet
Appetizer Menu

Cold Items
egetable Platter (30 ppl)
heese Tray (30 ppl)
ruit Tray (30 ppl)
hole Smoked Salmon $Market$
Shrimp Cocktail $Market$

ocktail Sandwiches (ham and/or turke)36.00/dozen
8 dozen minimum

$60.00
$80.00
$Market$

Hot Items
’otato Skins (30 ppl)
Served with Sour Cream

Artichoke Spinach Dip (30 ppl)
Served with Tortilla Chips

Drake Fritters (30 ppl)
Served with Leaping Lizard Sauce

eatballs, Swedish or Italian (30 ppi$120.00

Jrake Hooters (30 ppl) $175.00
Served with Ranch or Bleu Cheese Dressing

Stuffed Mushrooms (30 ppl) $120.00

2etite Crab Cakes (30 ppl) $120.00
Served with Cajun Mayonnaise

eriyaki Steak Sticks (30 ppl)
3urnt Ends (30 ppl)

$75.00

$80.00

$120.00

$175.00
$175.00

prices subject to change without notice
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3 Choice Menu Selections
Menu Price Plus Tax & Gratuity
Ribeye Steak
New York Strip
Top Sirloin
Grilled Salmon
Breaded Catfish
Breaded or Grilled Shrimp
Wood Fired Chicken Breast Coffee, Tea, or Soft Drink

Smothered Chicken 2 Meat Buffet - $19.95 + tax + 189

(Mushroom, onion, bacon & Provolone cheeseé ML aieBuitat S $ 2195 + tax + 18°
Spaghetti with Meat Sauce

Chicken Alfredo
Seafood Alfredo

Dinner Buffet Menu

Garden Greens with two dressing

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

Vegetable
Potato
Dinner Bread

Add Dessert - $3.00/person

*prices subject to change without

Entrees served with salad, dinner bread, baked po-
tato (except pasta dishes). Additional items available

if needed.
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