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Pre Game 
Choose Two: 

Hot & Spicy Wings 
Served with Celery Stirs & Herb Dip 

 

Vegetable Crudité 
Overflowing with Fresh Vegetables Broccoli & Cauliflower Floweret’s, Carrots, Celery Sticks, 

Sliced Zucchini, & garnished with Radish Rosettes Served with Creamy Herb or Cucumber Dill Dip 
 

The Best Pico de Gallo & Homemade Tortilla Chips 
Stone Ground Tortilla Chips with Miguel’s Homemade Chunky Pico de Gallo 

 
 

                                             Chili     with a Kick 
Traditional or Vegetarian Chili 
Served in a Super Bread Bowl 

With Oyster Crackers, Diced Onions, Sour Cream & Shredded Cheddar Cheese Alongside  
 

Tangy BBQ Meatballs 
Meatballs glazed with our very own Savory BBQ Sauce 

 

South of the Border Roulades 
Flour Tortillas Rolled with Queso Crema, Sweet Red Bell Peppers, Shredded Jalapeno Cheese, 

Fresh Cilantro & Sliced Scallions 
 

Gourmet Pizza Bianco 
Brushed with a Seasoned Olive Oil topped with Italian Herbs, Mozzarella & Provolone & Cheeses 

 

Artichoke & Sundried Tomato Pita Bread Triangles 
Brushed with herbed Olive Oil, Sundried Tomato Spread & Marinated Artichoke Hearts 

 

Bruschetta 
Medallion of Casa Nostra Bread topped with Fresh Tomatoes, Fontinella Cheese, 

Fresh Basil & Seasoned Virgin Olive Oil, served warm 



 
 
 
 
 
 
 
 

 
3 

 

Half Time Show 
Side Dish 

Choose one: 
Spinach Lasagna 

Homemade Lasagna Noodle layered with Fresh Spinach, Ricotta Cheese, 
Finished with Mozzarella Cheese & Marinara Sauce 

 

Baked Rigatoni Bolognese 
Homemade Rigatoni Pasta Gently tossed with Homemade Meat Sauce smothered with Mozzarella Cheese 

 

Mixed Greens  
 Crisp Iceberg & Romaine Greens with Red Onions, Tomatoes, Black Olives, Cucumbers & Carrots 

Served with your choice of two dressings:  
Berry Vinaigrette, Signature Creamy Herb, 1000 Island, French & Italian Vinaigrette Dressings 

 

Rotini 
Gently Tossed with Homemade Broccoli Agli Olio Sauce 

 

Caesar Salad  
Crisp Romaine Lettuce, Cherry Tomato, Homemade Croutons & Grated Parmesan Cheese,  

Tossed With Creamy Caesar Dressing  
 

Eggplant Rollatini 
Lightly sautéed Sliced Eggplant Slices, stuffed with Spinach, Rice & Seasoned Ground Beef 

Finished with Mozzarella, Parmesan Cheese & Pomodoro Sauce 
 

Tri-Colored Tortellini 
Ringed Shaped Egg, Spinach & Tomato Pasta filled with seasoned Ricotta Cheese Gently tossed with 

Our Homemade Pesto Ala Crème, served with Grated Romano 
 

Cheese Ravioli 
Square Shaped Pasta filled with a savory Ricotta Cheese & Gently tossed 

with our Homemade Marinara Sauce 
Served with Grated Romano Cheese 
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Entrées 
Choose One: 

Italian Style Roast Beef 
Thin Sliced Roast Sirloin of Beef in an Italian Seasoned Au Jus 

 

BBQ Pulled Pork  
 Slow Roasted Pork in Our Very Own Tangy BBQ Sauce  

 

Italian Sausage  
Mild Italian Sausage in Rich Pomodoro Sauce or Seasoned Au Jus  

 

Western Style BBQ Beef 
Thin Sliced Roast Sirloin of Beef in Our Own Zesty BBQ Sauce 

 

Grecian Chicken 
Roasted with Lemon, Fresh Garlic & Select Herbs 

 

Chicken Fajitas 
Boneless Breast of Chicken Strips Sautéed with Fresh Tomato, Onions & Green Bell Peppers 

Miguel’s South of the Border Pico de Gallo, Sliced Jalapeño Peppers, Sour Cream & Flour Tortillas 
 

BBQ Chicken 
Brushed with Our Very Own Tangy BBQ Sauce 

 

Beer Braised Bratwurst 
 

Marinated Chicken Breast Grilled To Perfection 
 

“Fall of the Bone“ 
BBQ Baby Back Ribs 

Dipped in Our Very Own BBQ Sauce Cooked To Perfection 4.00 Per Guest Additional 

Above Served with Appropriate Breads & Condiments R- hefs Choice 
With Roasted Green Peppers, Giardiniera, Tomatoes, Ketchup, Mustard, Onions & Relish  

Kaiser Rolls, Buns & Crusty French Rolls 
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Super Bowl Menu 

16.95 per guest 
Minimum 15 guests or more in multiples of “5” only. 

 
Disposables  

(all are recyclable & earth friendly) 
Basic Disposable Place Setting Includes:  

10 “& 6” Plates, Forks, Knifes, & Napkins .50/per person 
Disposable Chafing Dishes with Water Pan & Sterno 12. ea. 

 
 
 
 

 
 
 

 

All Prices Subject  
To Current Sales Tax & Delivery  

Prices Subject to Change with Notice When Possible 
Some Items May Be Subject to Substitution based upon Market & Seasonal Availability 
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Optional: 
Disputed Call - Under Review: 

 

Petite Pastry  
Washington State Iced Apple Slices, Fudge Pecan Brownies, And Raspberry Princess, Warsaw Kolacky  

and Lemon Triangles 
16.95 Per Dozen 

 
The Cookie Jar   

Double Chocolate Chip, Oatmeal Raisin and Melt in Your Mouth Fancy Butter Cookies 
36.00 (3lb Serves 20 – 25) 

 

Petite Homemade Cannoli 
Cannoli Shells Filled by Hand with Traditional Filling Dipped in Pistachio & Dusted with Powdered Sugar 

24.00 Per Dozen 
  

Carrot Cake 
Spicy Cake topped with a Scrumptious Cream Cheese Frosting 39.00 (Cut into 14 or 28 Pieces) 

 

Tiramisu  
Our Very Own, decorated with Dollops of Whipped Cream & Fresh Strawberries  

55.00 (Cut into 30 Pieces) 
 

Fresh Tropical Fruit Display 
Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 

Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 
45.00 Serves 25 Guests 

Sweet Sauces for Dipping Chocolate • Piña Colada • Raspberry 11.00/pint 
 
 
 

Coming Attraction 

   Academy Awards Menu 
Oscar Can’t Wait for this One 


