2011 NavyFrest Pricing Sheet

Tents, Tables & Chairs

TENTS TABLES & CHAIRS
20x20 (up to 50 people) $450 Tables
20x40 (Up tp 100 people)  $750 8’ Banguet $10 each
20X60 (up to 150 people) $1,175 60 Round (seats 8 people)  $10 each
40x40 (150-200 people) $1,250 | Cocktail Round $10 each
40X60 (200-325 people) $1,875
40X80 (325-450 people) $2,500 | Chairs
40X100 (450+ people) $3,000 | Basic Folding $2 each
MISC

Plastic Linens $6 each

Cotton Cloth Linens:

For banquet tables $17 each

For rounds $30 each

Trash Cans $8 each

Site Fee $200

Kegs of Beer $170 each

[ Bud, Bud Light, Michelob Light, Michelob Ultra }

AUYFES

AT NAUY-MARINE GORPS MEMORIAL STADIUM

Group Ticket Prices

For groups of 20 or more tickets are discounted to $28 each for Delaware,
Southern Mississippi and Troy! (Subject to availability)




Bayside Bull BBQ
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NavyFest Menu # 1
“The Touchdown”
(20 or more guests ~ $24.00 per person)

Beef BBQ with our Texas Mop Sauce

Hickory Smoked Pulled Pork Barbecue

Red Skin Potato Salad and Creamy Cole Slaw

Fresh Vegetable Pasta Salad

Tri-Color BBQ Baked Beans

Assorted Cookies and Brownies with Fresh Berries

Fresh Potato Knot Kaiser Rolls

Condiments to include BBQ Sauce, Hot Sauce, Sliced Onions, Salt and Pepper
Coke, Diet Coke, Sprite and Bottled Water

Plates, Forks, Napkins, warming Racks and Serving Utensils
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NavyFest Menu # 2
“The Griller”
(20 or more guests ~ $25.00 per person)

Sweet Italian Sausage with Grilled Peppers and Onions

Hickory Smoked Chicken BBQ

Kettle Style Chips with home made French Onion Dip

Tri-Color BBQ Baked Beans

Greek Pasta Salad with crumbled Feta Cheese

Fresh Potato Knott Kaiser rolls

Assorted Cookies and Brownies with Fresh Berries

Condiments to include BBQ Sauce, Mustard, Hot Sauce, Sliced Onions, Salt and Pepper
Coke, Diet Coke, Sprite and Bottled Water

Plates, forks, napkins, warming racks and serving utensils
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NavyFest Menu # 3
“The Oktober Fest”
(20 or more guests ~ $30.00 per person)

Fresh Grilled Bratwurst & Knockwurst
Sauerkraut

Warm German Potato Salad with Egg

Carnival Red Cabbage Slaw

Hard Pretzels with Mustard Dipping Sauce
Fresh Sausage Rolls

Home Made Apple Streudel & Black Forest Cake
Coke, Diet Coke, Sprite and Bottled Water

Includes plates, forks, napkins, warming racks and serving utensils




Bayside Bull BBQ
cont.

NavyFest Menu * 4
“The Gourmet Tailgater”
(20 or more guests ~ $31.00 per person)

AT Three Varieties of Gourmet Sandwiches on assorted bakery breads:
Cdlifornia Turkey: Avocado Mayo& Bacon
Havarti Ham: with Creamy Havarti Cheese and Caramelized Onions
Medium Rare Beef: Creamy Horseradish Sauce & Pepperjack Cheese
Vegetarian Wraps available upon request which contain Grated Carrots, Jicama, Roasted Bell Peppers, Alfalfa
Sprouts and Herb Cream Cheese)
DAY Redskin Potato Salad
Y€ Granny Smith Cole Slaw
PAY Kettle Style Chips with French Onion Dip
Y Carmel Granny Apple Pie & Hand-Dipped Chocolate COvered Pretzels
Ye Coke, Diet Coke, Sprite and Bottled Water
NavyFest Menu # 5
“The Tackle”
(20 or more guests ~ $34.00 per person)
Y¢ Baby Back Ribs with Texas Mop Sauce
A Y BBQ’d ' Chickens, lightly smoked with Hickory Wood
A ¢ Red Skin Potato Salad
A ¢ Creamy Cole Slaw
Ye Fresh Vegetable Pasta Salad
A ¢ Tri Color BBQ Baked Beans
Y¢ Assorted Gourmet Brownies
A ¢ Fresh Baked Corn Bread
A Y Coke, Diet Coke, Sprite and Bottled Water
Ye Plates, forks, Napkins, warming trays, serving utensils and Salt and pepper

w




Main Ingredient

ient

CATERING » BAKERY « CAFE

NavyFest Menu #1
“Healthy Stats Menu”

(328.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Carrot & Jicama Slaw

Cheese Tortellini with sundried tomatoes, fresh basil and champagne vinaigrette
Griled Vegetables

Grilled sliced jerk chicken breast with mango salsa

Marinated sliced flank steak with horseradish cream

Assorted Jenny’s Chocolate Chip Cookies, Oatmeal Raisin and Double Fudge Brownies
Coke, Diet Coke, Sprite and Dasani Water With Ice

High quality disposable plates, cups, utensils, and paper dinner napkins

NavyFrest Menu #2

“Meaty Fanfest Menu”

($27.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Cole Slaw

Baked Beans

Traditional Creamy Potato Salad

Pulled BBQ Beef Brisket with Kaiser rolls, sliced onion and BBQ sauce

Griled Sausages with Red/Green Peppers, Onions and Whole Grain Mustard

Mini Cupcakes; yellow & chocolate cake with sweet white frosting and assorted cookies and brownies
Coke, Diet Coke, Sprite and Dasani Water with Ice

High guality disposable plates, cups, utensils, and paper dinner napkins

NavyFest Menu#*3

“Navy Fiesta Menu”

($31.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Confetti Rice

Homemade Tortilla Chips with Corn & Black Bean Salsa

Grilled Chicken Enchiladas; Grilled Chicken, Corn Tortillas, Green Chilis, Sour Cream and Montery Jack Cheese
Carne Asada

Tomato-Cilantro Salsa, Shredded lettuce, Sour Cream, Guacamole and Chopped Tomatoes

Assorted Finger desserts to include Kaluha Brownies, Cinnamon Sugar Cookies and Coconut Macaroons
Coke, Diet Coke, Sprite and Dasani Water with Ice

High quality disposable plates, cups, utensils, and paper dinner napkins
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CATERING » BAKERY « CAFE

NavyFest Menu * 4

“The Bowl Game Menu”

($25.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Homemade Potato Chips with Horseradish-Cheddar-Scallion Dip

Greek Pasta Salad; Penne with feta, cucumber, tomatoes & black olives

All beef hamburgers with cheddar cheese, lettuce, tomatoes, chopped onions, mustard, ketchup and buns
All beef kosher hotdogs with chili, shredded cheddar cheese, chopped onions and buns

Southern Fried Chicken Tenders with BBQ and Honey Mustard Dip

Whoopie Pies

Coke, Diet Coke, Sprite and Dasani Water with Ice

High quality disposable plates, cups, utensils, and paper dinner napkins

NavyFest Menu #5

“The Recruit Menu”

($27.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Hot Chesapeake Bay Crab Dip & Sliced Crusty Baguettes

Homemade Potato Chips with Horseradish-Cheddar-Scallion Dip

House Pasta Salad; Tri-colored rotini, feta cheese, red onion and peas in a creamy pepper parmesan dressing
Craisin Chicken Salad wraps with homemade granola & raspberry vinaigrette

Smoked turkey, bacon & boursin wraps in a spinach tortila

[talian Slice on garlic foccacia; turkey, ham, pepperoni, salami, provolone cheese and palsamic glaze

*Sport Fit Wraps available on request; hummus, shredded carrots, tomato, lettuce, provolone, drizzled with
mustard dill sauce

Jenny’s Chocolate Chip Cookies, Rocky Road and Oatmeal Raisin Cookies from our award winning bakery
Coke, Diet Coke, Sprite and Dasani Water with Ice

High quality disposable plates, cups, utensils, and paper dinner napkins




Bagueltes EXpress a e

(formerly Truiiles) express
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Maryland’s Feast
(83795 per guest- Minimum of 20 people)
Baltimore Best Crab Soup with Saltine Crackers

0ld Bay lump crab cakes with cocktail and tartar sauce

Herb Encrusted sliced sirloind sandwich with sliced sweet onions onion and creamy horseradish sauce served on
crusty rolls
Eastern Shore cucumbers, tomato’s and onion salad

Pasta Primavera
Peach Cobbler
Coke, Diet Coke, Bottle water, and Ice tea with ice

High gquality disposable plates, cups, utensils, and paper dinner napkins.

XX Rk R

A Touch of October

($21.95 per person - Minimum of 20 people)
Slow Roasted Chili with shredded sharp cheddar cheese, diced sweet onion and tortilla chips
Natty Boh Bratwurst with Beer Braised onions and Brown Mustard
Three Bean Salad
Authentic style German Potato Salad
Granny Smith & Red Delicious apples dressed with vanilla yogurt, cinnamon and chopped walnuts
Coke, Diet Coke, Bottle water; and Ice tea with ice

High gquality disposable plates, cups, utensils, and paper dinner napkins.
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Southern Comfort
($19.95 per guest - Minimum of 20 people)
Maryland Southern Fried Chicken Platter with Eastern Shore Cheese Biscuits

Slow Roasted Pulled Pork BBQ with soft rolls
Carolina Creamy Cole slaw

ldaho Potato Salad

Apple Bread Pudding with Caramel Sauce

Coke, Diet Coke, Bottle water, and Ice tea with ice

High gquality disposable plates, cups, utensils, and paper dinner napkins




Baguettes Express Cont.

(iormerly Truiiles)

aquelle,

express
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Baguettes Bistro
($32.00 per guest - Minimum of 20 people)

A Y Assorted Baguette sandwich platter to include: sliced Granny Smith apples with Brie, sliced turkey with mustard

and swiss cheese, sugar cured ham with sharp cheddar and yellow mustard, sliced tenderloin with jalapeno

pepperjack cheese and mayonnaise, grilled veggie sandwich with herb infused oil.

Farfalle Pasta Salad

Grand Marinier marinated fresh fruit salad

Key Lime Pie

Coke, Diet Coke, Bottle water, and Ice tea with ice

High quality disposable plates, cups, utensils, and paper dinner napkins

XXk o ox

X
X
X

Blue & Gold Picnic
($19.95 per guest - Minimum of 20 people)

Jumbo 1/4 Pound Hot Dogs

Hamburgers & Veggie Burgers

Sauerkraut

Warm Chili Sauce

Lettuce, Tomato, Sliced Onion, Sweet Relish, American & Swiss Cheese
Lemon sguares and brownies

Coke, Diet Coke, Bottle water, and Ice tea with ice

High guality disposable plates, cups, utensils, and paper dinner napkins
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Bill’'s Alumni Buffet

($35.00 per guest - Minimum of 20 people; Additional $30 per hour per staff member to be added)

Maryland Crap dip with Pita chips

Hand carved prime rib of beef with creamy horseradish sauce and silver dollar rolls

From the grill - Rosemary garlic marinated chicken breast with palsamic tomato relish

Grilled Asparagus with strawberry vinaigrette

Loaded red skin potatoes with bacon, chives, and shredded cheddar cheese with sour cream on the side

Classic Caesar Salad

House made New York style cheesecake with fresh berries and whipped cream

Coke, Diet Coke, Bottle water, and Ice tea with ice
High quality disposable plates, cups, utensils, and paper dinner napkins

Additional $30 per hour per staff member to be added




Bagueties Express Cont. 3>
(formerly Truiles) & ueﬁ ©

Twisted Tailgate
($19.95 per guest - Minimum of 20 people)
A Twisted Pretzel Roll Sandwiches to include: French Onion Roast Beef:rare roast beef, roasted red peppers, field

greens and tomatoes with French onion cream cheese; Ham & Cheddar: baked ham with aged cheddar and a
smoky mustard sauce; Dijon Turkey:smoked turkey, Havarti dill cheese, bacon and dijon mustard;

Twisted Reuben: corned beef, sauerkraut and swiss cheese with Thousand Island dressing; Cloak & Dagger:
smoked turkey, coleslaw and swiss cheese with Thousand Island dressing; Pretzel Powerhouse: seasonal
vegetables, muenster cheese, alalfa sprouts and dijon mustard.

Fresh Fruit Salad
Caesar Salad
Fudge Brownies & Lermon Sguares

Coke, Diet Coke, Bottle water, and Ice tea with ice
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High quality disposable plates, cups, utensils, and paper dinner napkins

SMmokin’ Bleue’s Classic Tailgate
($19.95 per guest - Minimum of 20 people)
BBQ & Rotisserie Chicken

Pit Roast Beef Sandwich

Annie’s Beef & Beans

Garden Salad with House Dressing
Assorted Fresh Baked Cookies

Coke, Diet Coke, Bottle water, and Ice tea with ice
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High quality disposable plates, cups, utensils, and paper dinner napkins




land & Sea Catering ~ LAND  SEA

CATERING

NavyFrest Menu #1

“The Sideliner”

($26.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Pulled Pork served with Potato Rolls

BBQ Chicken

BBQ Baked Beans

Homemade 3-Potato Salad

Cole Slaw & Pasta Salad

Strawberry Shortcake

Coke, Diet Coke, Sprite and Bottled Water With Ice

Nice quality disposable plates, utensils, and paper dinner napkins

NavyFest Menu #2

“Special Teams”

($33.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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Tender BBQ Baby Back Ribs

BBQ Chicken

BBQ Baked BEans

Homemade 3-Potato Salad

Cole Slaw & Pasta Salad

Fresh Fruit Tray

Assorted Finger Desserts

Coke, Diet Coke, Sprite and Bottled Water with Ice

Nice quality disposable plates, utensils, and paper dinner napkins

NavyFest Menu#3

“The Oktober Fest”

($30.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)
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German Potato Soup

Grilled Italian Sausages served with hoagie rolls and sauteed onions and peppers
Bratwurst, Sauerkraut and Whole Grain Mustard

Lemon & Herb Grilled Chicken

German Potato Salad

Griled & Marinated Fresh Fall Vegetables

Pretzel Rods with Mustard Dipping Sauce

Assorted German Style Finger Desserts

Coke, Diet Coke, Sprite and Bottled Water with Ice

Nice quality disposable plates, utensils, and paper dinner napkins




Land & Sea Catering Cont. v

NavyFest Menu #4
“The Starters”
($25.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)

Homemade Potato Chips served with a Sour Cream & Onion Dip

7-Layer Mexican Dip served with Tortilla Chips

BBQ Meatballs

Hot Crab Dip served with Crostinis

Griled Marinated Chicken Brochettes (served room temp) with a Teriyaki Dipping Glaze
Fresh Fruit & Cheese Tray served with Crackers

See Add on Menu for Additional Menu Options

Coke, Diet Coke, Sprite and Bottled Water With Ice
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Nice quality disposable plates, utensils, and paper dinner napkins

NavyFest Menu #5

“All American Tailgate”
($28.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)

Homemade Potato Chips served with a Sour Cream & Onion Dip

Sloppy Joes served with Potato Rolls

Jumbo Beef HOt Dogs & Certified Black Angus Beef Burgers with all the fixins’

BBQ Chicken

Condiments ~ BBQ Sauce, Ketchup, Mustard, Pickle Relish, Chopped Onion, Lettuce & Sliced Tomato
Corn on the Cob & BBQ Baked Beans

Homemade 3-Potato Salad

Cole Slaw & Pasta Salad

Strawberry Shortcake

Coke, Diet Coke, Sprite and Bottled Water With Ice
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Nice guality disposable plates, utensils, and paper dinner napkins

NavyFest Menu*6

“Victory Fiesta”
($27.50 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)

Tortilla Chips served with Salsa, Guacamole & Chili Con Queso

Bulid Your Own Taco Bar with Ground Beef, Shredded Cheddar Cheese, Chppoed Tomatoes, Chopped Onion,
Shredded Lettuce, Sour Cream, Sliced Black Olives and Salsa served with Taco Shells

Chicken Enchiladas

Corn & Black Bean Salad

Fresh Margarita Salad

Refried Beans

Assorted Finger Desserts

Coke, Diet Coke, Sprite and Bottled Water with Ice
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Nice quality disposable plates, utensils, and paper dinner napkins




Land & Sea (atering Cont. LAND/ "\ SEA

CATERING

NavyFest Menu #7
“Touchdown”
($42.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)

#| Male Steamed Blue Crabs with all of the tradtional fixins’
Tender BBQ Baby Back Ribs

BBQ Chicken

Maryland Crab Soup

Corn on the Cob

Homemade 3-Potato Salad & Fresh Cut Cole Slaw

Fresh Fruit Tray

Strawberry Shortcake

Coke, Diet Coke, Sprite and Bottled Water With Ice
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Nice quality disposable plates, utensils, and paper dinner napkins; All Crab Feast Materials Necessary

NavyFest Menu *#8
“The Tailgater BBQ”
($24.00 per guest - Minimum of 20 people; service is optional and additional at $30.00 per hour per server for 4 hours minimum)

Jumbo Hot Dogs with rolls
Hamburgers with rolls

Ccorn on the Cob

Homemade 3-Potato Salad

BBQ Baked Beans

All of the traditional condiments
Cookies & Brownies

Coke, Diet Coke, Sprite and Bottled Water with Ice
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Nice quality disposable plates, utensils, and paper dinner napkins




Land & Sea (atering Cont. LAND/ | SEA

CATERIMNG
Special Teams - Ala Carte Items
Minimum Order of 20 people
These items can only be added onto existing menus

A Maryland Style Crab Soup $6.00 pp

A Cream of Crab Soup $6.00 pp

RA e Crispy Fried Wings w/BBQ, Buffalo & Blue Cheese $26.00 per 3 dozen
RA e Chilled Spiced Shrimp w/Cocktail & Lemons $7.00 pp

PA Y BBQ Meatballs $3.25 pp

A Hot Crab Dip w/Crostinis & Crackers $6.00 pp

RA e Vegetable Crudites w/dip $3.00 pp

A Fresh Fruit & Cheese Tray Served w/Crackers  $4.50 pp

¥ Homemade Potato Chips w/Sour Cream & OnionDip  $2.50 pp

A Crispy Fried Chicken Tenders w/Dipping Sauces $5.75 pp

RA e Pulled Pork w/Potato Rolls $6.00 pp

RA e All Beef Jumbo Hot Dogs $3.50 pp

RA e Chili COn Queso w/Tortilla Chips $3.00 pp

RA e All Beef Chili w/Condiments & Tortilla Chips $3.00 pp

PA Y

Baby Backs Ribs (Appetizer Portion) $6.00 pp




B0 Brooks

S
RESTAURANT & CATERING

REIDCINE B - e

Navy Tailgate Menu # 1 ~ Place Kick Pichic
($23.50 per guest - Minimum of 20 people)

Hamburgers - a half pound of hand rolled beef!

The Finest Hotdogs

Grilled Citrus/Dijon Marinated Chicken Breasts

Homemade Southern-Style Potato Salad

Potato Chips and Dip

Homemade Cole Slaw

Fresh baked cookies and brownies

Coke, Diet Coke, Sprite and Bottled Water with Ice

High quality disposable plates, cups, utensils, and paper dinner napkins

Suggested Menu Additions (See Ala Carte Page for pricing)
Homemade Maryland Crab Soup, Crab Balls, Grilled Italian Sausage, Grilled Beer Brats
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Navy Tailgate Menu #2 ~ BacKfield Barbeque

($26.50 per guest - Minimum of 20 people)
Southern hand-pulled BBQ
Marinated beef brisket & Slow baked barbeque chicken
Baked Beans & Potato wedges
Corn Bread
Strawberry Shortcake
Coke, Diet Coke, Sprite and Bottled Water with Ice
High quality disposable plates, cups, utensils, and paper dinner napkins

Suggested Menu Additions (See Ala Carte Page for pricing)
Homemade Maryland Crab Soup, Crab Balls, Coaches Chunky Chili, Mom’s Mac and Cheese
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Navy Tailgate Menu #3 ~ Football Fiesta

($26.00 per guest - Minimum of 20 people)
Grilled Chicken and Steak Fajitas
Beef Tacos
Mexican Rice & Refried Beans
Fresh Tortilla Chips and Homemade Salsa
Baby Field Greens with Jalapeno Citrus Dressing
Mexican Churros
Coke, Diet Coke, Sprite and Bottled Water with Ice
High quality disposable plates, cups, utensils, and paper dinner napkins

Suggested Menu Additions (See Ala Carte Page for pricing)
Homemade Maryland Crab Soup, Crab Balls, Homemade Crab Guacamole, MeXxican 7 Layer Dip




Bo Brooks Cont.

e e
RESTAURANT & CATERING

Nawvy Tailgate Menu *#4 ~ Seafood scrimmage
($31.00 per guest - Minimum of 20 people)

A Maryland Style Crab Soup
Y Hot Lump Crab Dip with Fried Pita chips
A Maryland Style broiled crab cakes
A Tomato and Cucumbers marinated in an Old Bay Vinaigrette
* Veggie Pasta Salad
DAY Chocolate Tiger Striped Cake
¥ Coke, Diet Coke, Sprite and Bottled Water with Ice
¥ High quality disposable plates, cups, utensils, and paper dinner napkins
1 ¢ Suggested Menu Additions (See Ala Carte Page for pricing)
Crab Balls, Homemade Crab Guacamole, Steamed Shrimp in the shell
Navy Tailgate Menu #5 ~ Delay of Game Deli
($26.50 per guest - Minimum of 20 people)
e Cobb Salad Wraps - A twist on the original
* Italian Cold Cut - thinly sliced prosciutto, Mortadella, capicola and provolone cheese
e Turkey with pesto mayo, roasted red peppers, and provolone cheese on ciabatta
e Ham with swiss on rye with whole grain mustard
e Roast beef with havarti cheese, red onions, and horseradish sauce on a Kaiser roll
* Veggie Pasta Salad, Homemade Potato chipsseasoned with Old Bay and beer pretzels
PAY Fresh Baked Brownies
DAY Coke, Diet Coke, Sprite and Bottled Water with Ice
PAY High quality disposable plates, cups, utensils, and paper dinner napkins
2 ¢ Suggested Menu Additions (See Ala Carte Page for pricing)
Homemade Maryland Crab Soup, Crab Balls, Coaches Chunky Chil
Nawy Tailgate Menu *#6 ~ I1st & Goal Appetizers
($23.50 per guest - Minimum of 20 people)
i Chicken Tenders with dipping sauces
i Mexican 7 Layer Dip - with tortilla chips
i Hot Lump Crab Dip - with pita chips
i Buffalo wings, blue cheese dips and celery sticks
Y Veggies and Dip - a display crisp fresh vegetables and homemade ranch dip
i Nachos and Cheese - mounds of hot cheese and fresh tortilla chips with assorted toppings
AT Coke, Diet Coke, Sprite and Bottled Water with Ice
A'g High quality disposable plates, cups, utensils, and paper dinner napkins
- 4 Suggested Menu Additions (See Ala Carte Page for pricing)

Homemade Maryland Crab Soup, Crab Balls, Steamed Shrimp in the shell, Nearly Famous Nutty Buddies




Bo Brooks Cont.

R
RESTAURANT & CATERING
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Special Teams - Ala Carte Items
Minimum Order of 20 people
These items can only be added onto existing menus

Maryland Style Crab Soup $3.50 pp
Crab balls $3.50 pp
Steamed Shrimp $7.50 pp
Crab Guacamole $3.50 pp
Coaches Chunky Chili $5.00 pp
Chicken Tenders $6.00 pp
Mexican 7 Layer Dip $2.50 pp
Hot Crab Dip $6.00 pp
Buffalo Wings $5.00 pp
Meatballs in Marinara Sauce $3.50 pp
Veggies and Dip $3.50 pp
Nachos and Cheese $3.00 pp
Fresh Fruit and Cheese Display $4.50 pp
Grilled Italian Sausage with pepper and onions  $5.00 pp
Grilled Beer Brats $5.75 pp
Mom’s Mac and Cheese $2.50 pp
Football Sub (Feeds 15-18) $150 each sub
Baked Beans $1.50 pp
The Finest Kosher Hotdogs $2.75 pp
Potato chips seasoned with Old Bay & Dip $2.50 pp
Near Famous Homemade NUtty Buddies $4.25 pp
Fresh Baked Cookies $2.50 pp
Outrageous Brownies $3.00 pp




Three Brothers
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ITALLAN RESTALURAMNT

NAVYFEST MENU #1
($15.50 per guest - Minimum of 20 people)

NAVYFEST MENU #2
($15.50 per guest - Minimum of 20 people)

RAY Sub & Wrap Platter
Y Meat Lasagna A ¢ Baked Ziti
Y Veggie Lasagna PAY Meatballs
DAY Choice of Caesar or Tossed Salad Y Choice of Caesar or Tossed Salad
PAS Italian Bread PAY [talian Bread
Y Cookies PAY Cookies
¢ Coke products and Bottled Water pAd Coke products and Bottled Water
NAVYFEST MENU #3 NAVYFEST MENU #4
($15.50 per guest - Minimum of 20 people) ($15.50 per guest - Minimum of 20 people)
A . ) MAKE YOUR OWN SUBS!
. Chicken & Broccoli Alfredo A Chicken Barbeque
N Baked Ziti Y Sausage & Peppers
Sausage & Peppers
9 PP A Meatballs
* Choice of Caesar or Tossed Salad _
x Kaiser & Sub Rolls
* [talian Bread
X Cole Slaw & Potato Salad
PAY Cookies )
X Cookies
PAY Coke products and Bottled Water
DAY Coke products and Bottled Water
NAVYFEST MENU #5 NAVYFEST MENU *6
($14.50 per guest - Minimum of 20 people) ($14.50 per guest - Minimum of 20 people)
MAKE YOUR OWN MEATBALL SUBS! MAKE YOUR OWN SAUSAGE & PEPPER SUBS!
P ¢ Meatballs A ¢ Sausage & Peppers (choice of sweet or hot sausage)
PAe Sub Rolls Y Sub Rolls
PA Y Potato Salad Y Pasta Salad
PAY Jumbo Wings X Potato Salad
PAY Macaroni & Cheese DAY Jumbo Wings
PAY Cookies DAY Cookies
PA Y Coke products and Bottled Water YA Coke products and Bottled Water
NAVYFEST MENU *#7 NAVYFEST MENU #8
($14.50 per guest - Minimum of 20 people) ($15.50 per guest - Minimum of 20 people)
BOXED LUNCH BOXED LUNCH
DAY Choice of Cold Sub PAY Choice of Hot Entree
DAY Meatballs PAY Choice of Caesar or Tossed Salad
* Choice of Caesar or Tossed Salad pA'e Garlic Bread
pAd Chips RAY Cookies
* Cookies pA'e Coke products and Bottled Water
* Coke products and Bottled Water




Famous Dave’s

Legendary Pit Bar-B-Que®
Piglet Plus Ribs & Meat
($17.99 per guest - Minimum of 20 people) ($23.99 per guest - Minimum of 20 people)
2 Sanwiches of your choice (8 0z. & Buns) e Ribs (5 Bones)
(pork; brisket or pulled chicken) pAd Your Choice of meat (5 0z. & Buns)
2 sides of your choice (orisket, pork, pulled chicken, roasted chicken
(pasta salad, beans, cole slaw, potato salad, or BBQ chicken)
apples or Dave’s mac & cheese) A 2 sides of your choice
1 Dessert of your choice (pasta salad, beans, cole slaw, potato salad,
(Kahlua Brownie or Colossal Cookie) apples or Dave’s mac & cheese)
i Canned Coke Products and Bottled Water 1 Dessert of your choice
DAY Plates, silverware, serving utensils, extra (Kah]ua Brownie or Colossal Cookje)
BBQ sauce, wetnaps and napkins Y Canned Coke Products and Bottled Water
i Plates, silverware, serving utensils, extra
BBQ sauce, wetnaps and napkins
The Tailgater Ala Carte Menu
($26.50 per guest - Minimum of 20 people) Y Fruit Tray (20-25 people) $54.00
PAY Veggie Tray (20-25 people $42.00
i Ribs (5 Bones) 9 u people)
A ¢ 60 Wings (Hot, Mild or Buffalo)  $48.00
¥ Roasted or BBQ Chicken (1/4) ,
N A ¢ Dozen Corn MUffins $10.00
Pork (5 0z. & Buns) Y Harmburgers(1/2 Ib.) $7.25 pp
¥ 2 sides of your choice * Hot Dogs (1/4 Ib.) $3.50 PP
(Pasta salad, beans, cole slaw, potato ¥  Pans of Garden or Caesar Salad $36.00
salad, apples or Dave’s mac & cheese)
% . A ¢ Full Slab of Ribs $25.00
1Dessert of your choice
(Kahlua Brownie or Colossal Cookie) El 11b. Hot Link Sausage $14.00
e Canned Coke Products and Bottled Water Y 11b. Of Brisket $22.00
PAe Plates, silverware, serving utensils, extra A ¢ 11b. of pulled Chicken $19.00
BBQ sauce, wetnaps and napkins ¢ Chili by the quart $18.00
¢ Sides by the quart $9.50

(Potato Salad, Cole slaw, Apples, Famous Wilbur Beans)

r %

1 Dozen Chocolate Chunk Cookies$14.50
Gallon of Sweet Tea, Reg. Tea, $7.00
Fruit Punch or Lemonade




