ASSORTED MUFFINS & HORS D'OEUVRES Price Qty

Assorted scones, Danish and cinnamon rolls (2 of each) S5
Mini Quiche (4 %4“) - roasted corn, Oaxaca cheese and cilantro S6
SOUPS & SALADS
Homemade Wild Mushroom Soup (quart) S12
Classic Caesar Salad (half hotel-pan) S16
Blueberry and Goat Cheese Salad with Radishes, candied pecans, French beans, §12
and Cranberry-Italian dressing (quart)
Shrimp Cocktail (5 ea 16/20), lemon and cocktail sauce S8.50
ENTREE Price Qty.
Grilled Prime Fillet of beef with sun-dried cherry sauce (7 oz. & 2 rolls) S28
Glazed Easter Ham with chard pineapple chutney (1lb. of meat & 4 rolls) S14
Sautéed Broccolini with garlic and chili flakes (quart) S16
Maple Glazed Carrot Vichy (quart) S11
Roasted Yukon Gold Potatoes Tuscan Style (quart) S8
Mac’n Cheese (quart) S9
Mac’n Cheese (half hotel-pan) S25
Assorted Rolls (dozen) S12
DESSERT Price Qty
Strawberry-basil cheesecake $8.50

TAX & SERVICE CHARGE NOT INCLUDED

Name:

Email:

Member #:

Pick-up date :

Available Pick-Up Times

Saturday, May 9th, 12:00pm - 4:00pm (with Reheat Instruction included)

Sunday, May 10th, 11:00am - 1:00pm (served hot)
Call in your order to 936-597-2508 Or Email this form to: catering@bentwaterclub.com

Order Deadline: Sunday, May 3rd by 2:00pm.



