
A variety of Appetizers, Specialty Sandwiches, large garden fresh Salads, 
signature Wraps, and Bar Food  - sure to make your celebration a success! 

Perfect for Bridal or Baby Showers, After Work Functions, Graduations, 
Birthdays or before any lunch or dinner gathering. 

 

MENU #1  Appetizers & Salads 
 

Garden Salad 

Mixed greens and spinach topped with shredded cheese, fresh to-
mato, onion, and cucumbers, with croutons. Served with a choice 
of 2 dressings -  Ranch, Chunky Blue Cheese, Fat Free Italian, 
Raspberry Vinaigrette & Balsamic vinaigrette. 

Serves up to 10 ~ $40.00 

 

Baby Spinach Salad 

Tender Spinach leaves, Roma Tomatoes, Cucumbers, Onions, Bleu 
Cheese Crumbles, crisp Bacon, Raisins, Cranberries, and Walnuts 
with your choice of dressing. 

Serves up to 10 ~ $45.25 

 

Caesar Salad 

Crispy Romaine Lettuce, Shredded Parmesan and Croutons with a 
Creamy Caesar Dressing on the side. 

Serves up to 10 ~ $32.00 

 

Kelly’s Cobb Salad 

Crisp Romaine, boiled eggs, Bacon Crumbles, fresh Avocados, 
Bleu Cheese Crumbles, Blended Cheeses, Onions & Tomatoes 
Served with a choice of 2 dressings -  Ranch, chunky Blue Cheese, 
Fat Free Italian, Raspberry Vinaigrette & Balsamic vinaigrette. 

 

Serves up to 10 ~ $45.25 

MENU #2  Lunch Options 

 

 

 

Firecracker Wrap 

Fresh cut chicken breast, lightly fried and served with a cool 
Ranch buffalo sauce, lettuce, diced onion, blended cheese all rolled 
in a sun dried tomato tortilla.  

Serves up to 10 ~ $32.00 

 

 

Caesar Wrap  

Marinated Grilled Chicken or Tuna, romaine lettuce, Parmesan 
cheese and Caesar dressing  wrapped in a warm sun-dried to-
mato tortilla. 

Serves up to 10 ~ $32.00 

 

 

Walnut Cranberry Chicken Salad  

Fresh chicken salad, walnuts, cranberries, golden raisins, apples, 
baby spinach & tomatoes, in a sun dried tomato tortilla. 

Serves up to 10 ~ $35.95 

 

 

Artichoke Turkey Wrap 

Smoked Turkey, Tomatoes, Spinach and Artichoke Dip with Jack 
Cheese on  a Sundried Tomato Tortilla 

Serves up to 10 ~ $35.95 

 

 

Club Sandwich 

Turkey, Ham, Roast Beef, American Cheese, Bacon, Lettuce, To-
mato and  Mayo on Toasted Wheat Berry. 

Serves up to 10 ~ $39.45 

 

BBQ Meatballs 

Thirty hand rolled ground beef, onions, and just enough bread-
crumbs to hold it together! Perfectly seasoned and oven baked, 
smothered with a sweet and tangy BBQ sauce. 

Serves up to 10 ~ $32.60 

 

Shrimp Cocktail 

Fifty Jumbo Shrimp served chilled with House-Made Cocktail Sauce 
and Lemon Wheels 

Serves up to 10 ~ $60.00 

 

Cajun Tuna Medallions 

Three and a Half pounds of Tuna grilled in a Cajun Seasoning and 
grilled to a golden brown served with Santa Fe Ranch or Sesame 
Ginger dressing. 

Serves up to 10 ~ $49.50 

 

Kelly’s Crab Dip 

Three Pounds of a  delicious combination of fresh crab meat, cream 
cheese and spices served piping hot with pita points and tri colored 
tortilla chips 

Serves up to 10 ~ $49.50 

 

Spinach Artichoke Dip 

Three Pounds of Creamy Monterey jack and parmesan cheeses 
blended with artichokes and spinach.  Topped with diced tomatoes 
and served hot with pita points and tri colored tortilla chips 

Serves up to 10 ~ $41.95 

 

Wings 

Fifty Wings Deep Fried to a Golden Brown served with either Buf-
falo, Honey Habanera or BBQ Sauce on the side with Ranch or Bleu 
Cheese for Dipping 

Serves up to 10 ~ $44.95 

Chicken Tenders 

Twenty Five Boneless Crispy Chicken Breast Tenderloin with Ranch 
or BBQ Sauce for Dipping 

Serves up to 10 ~ $45.95 



 

MENU #3 Dinner Options 
 

Bistro Chicken 

Ten Grilled Chicken Breasts with a sweet Bistro style Relish of caramel-
ized Onions, Raspberry Vinaigrette, Red & Green Bell Peppers 

Serves up to 10 ~ $37.95 

Tavern Chicken 

Ten Grilled Chicken Breasts topped with  sautéed  Garlic, Peppers, On-

ions, Spinach, and Mushrooms with melted Swiss cheese. 

Serves up to 10 ~ $45.95 

Sesame Ginger Chicken 

Bite size chicken, lightly fried and tossed in a Sesame Ginger Sauce 
topped with grilled Pineapple. 

Serves up to 10 ~ $45.95 

Hand-Cut House Sirloin  

Ten Hand-Cut 10 ounce Sirloin Steaks grilled to your specification 

Serves up to 10 ~ $75.00 

Grilled Salmon 

Ten Atlantic Salmon Fillets, lightly seasoned and broiled in a Garlic 
White Wine Butter Sauce 

Serves up to 10 ~ $55.95 

Broiled Crab Cakes 

Ten House Made Jumbo Lump Crab Cakes 

Serves up to 10 ~ $93.00 

Fajitas (Steak or Chicken) 

Onions, Peppers, Flour Tortillas, Lettuce, Tomatoes, Cheese, Sour Cream 
and Salsa 

Serves up to 10 ~ $65.95 

Hamburger Steak 

Ten Ground Beef Burger Steaks with Sautéed Onions and Fresh Mush-
rooms smothered with Brown Gravy 

Serves up to 10 ~ $45.95 

 

Dessert 
 

Chocolate Cake 
Pecan Pie 

Key Lime Pie 
 

$4.99 Per Slice 
 

We proudly serve Pepsi products. 
Non alcoholic beverages including 
all soda selections, tea, coffee $2.29 

per person 

Side Items 
Garlic Mashers, Black Beans & 

Rice, Rice Pilaf, Potato Salad, Fresh 
Cole Slaw, Steamed Broccoli 

$10.65 Per Quart 
Serves up to 5 

 

Soups  
Crab Soup $21.45 per Quart   

Clam Chowder $21.45 per Quart 
Texas Chili $17.45 per Quart 
White Chili $17.45 per Quart 


