ORIGINAL ALCOHOL BEVERAGE LICENSE APPLICATION R e T
Seter's Permit Mumber:
Submit to municipal clerk I;J?f'ne;:' E;ng;y)rer ldenﬁﬁcaﬁgnzq . 6b > 2 oD («
For the license period beginning 20 ; LICENSE REQUESTED p
ending 20 TYPE FEE
O Class A beer 3
[] Town of 0(/‘ - 7] Class B beer $
TO THE GOVERNING BODY of the: [T Village of} MC( 1 SOV S Vinolesale tosr ;
-- [7] City of {71 Ciass C wine 5
County of D&/ﬂf’/ Aidermanic Dist No (if required by ordinance) | Class A liuor 5
7} Class B liquor S
1 Thenamed |_]INDIVIDUAL [TIPARTNERSHIP ] LIMITED LIABILITY COMPANY [ 1 Reserve Class Bliquor | $
|1 CORPORATION/NONPROFIT GRGANIZATION Publicafion jee 3
hersby makes application for the alcohe! bevarage licsnsels) checked above TOTAL FEE 3

2. Name {individualipartners give fast name, first, middle; corporations/limited liability companies give registered name):  p
Heinry Vilas Zeelogical Sseied~
An “Auxiliar;’ Questionnaire,” Form AT--“}éS, must be completed and attached to this application by each individual applicant, by each member of a

partnership, and by each officer, director and agent of a corporation or nonprofit organization, and by each member/manager and agent of a limited
liabitity company. List the name tifle and piace of residence of each person

Title Name _ Home Address Post Office & Zip Code
Prasident/Member loméflt{w Mavy A&TWIUI N0 920 sy K, Parreveld Wl . 5 3567
Vice PresidentiVember_\iCe ress idepnt  To i, Dot 2909 Nwolet ¢4 Vona WE. 5269 2
Secretary/Member SWP/WI»'! P m r/ear\f U N Lake st Maghis o, Wi, 5330y
Treasurer/Member

Agent P Ann dbe Tienne

Directors/Managers
3 Trade Name P_Heperyj Viles Zoological cgrdety Business Phone Numper _{g00%~ 254 -qU4 U

Address of Premises P _{o (s . “50utih Q dndall fvenlie,  PostoficesZpCote b S BFIS

Is individual, partners or agent of corporation/limited liability company subject to complaticn of the responsible baverage server

training course for this license period? Yes [ no
6 Is the applicant an employe or agent of or acting on behaif of anyone except the named applicant? Yes D No
7 Does any other alcohol beverage retail licenses or wholesale permittes have any interest in or control of this business? [ ves No
& {a} Corporatellimited liability company applicantsonly: Insertstate __ anddate ___ ___ of regisiration
{b) Is applicant corporation/imited liability company a subsidiary of any other corporation or limited liability company? [ es No
{c} Does the corporaticn, or any officer, director, stockholder or agent or limited liability company, or any memberfmanager or ,
agent hold any interast in any other alcohol heverage license or permit in Wisconsin? [Jes @ No

(NOTE All applicants explain fully on reverse side of this form every YES answer in sections § 6 7 and 8 above )
9 Premises description: Describe building or buildings where alcohol beverages are to be sold and stored The applicant must include
ail rooms including living quarters, if used. for the sales, service and/or storage of alcohol beverages and records (Alcohal beverages , oo :
may be soid and stored only on the premises described ) Mot cipplicable | (Psing victs ide vepdsvs a 1’(‘,&/’70/ won t pe S Z’h’&‘(
10 Legal description (omit i street address is given above): ' . i on SiTe.
11 {a} Was this premises licensed for the sale of liquor or beer during the past license year? Aves [ho

(b} If yes underwhat name was license issued?
12 Does the applicant undersiand they must file a Special Occup;,u'ﬁal Tax teturn (TT3 form 5630 5)

before beginning business? [phone 1-800-837-8864] N |:| Yes E] No
13 Doss the applicant understand a Wisconsin Seller s Permit must be applied for and issued in the same name as that shown in

Section 2 above? [ohone (808} 2662776 /A Cdves [no
14 fs the applicant indebted to any wholesater beyond 18 days for beer or 30 days for liquor? |:| Yes z No

READ CAREFULLY BEFORE SIGNING: Under penalty provided by law the applicant states that each of the above guestions has been truthfully answered to the best of the knowledge
of the signers Signers agree lo operate this business according to law and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to another
{Individual applicanis and each member of a partnership applicant must giedSNNNRAAR. ‘ cer(s) membersimanagers of Limited Liability Companies must sign.) Any lack of access to
any portion of a licensed premises during inspection will be deeme_. tsiletion Such refusal is a misdemeanor and grounds for revacation of this license

SUBSCRIBED AND SWORN TO BEFORE ME i
this __ /0 dayof _Mrres N
Y . % C—;l// - ) %%éffﬁcer of Corpo@n(Mefber/Manager of Lt??d Liability Cempany/Partnedindividual)

§ C3 & Dffcer of ComotibniMemberanagar of Limiied Liabilly Company/Partner)
£y r
[

(Clerk/Notary Public) - 7,
My commission expires _Br7s? s £ 2 ETEN
7 5 F r

= {Additional Partner(s)/MemberiManager of Limited Liability Company if Any}

TO BE COMPLETED BY CLERK

Dale recgived and fiied ~ Date reported to counciffioard Signature of Clerl f Deputy Clerk
with municipal clerk 3% . lo

Cate license granted d Date license issued License number issued

AT-108 {R 4-09) Wisconsin Depariment of Ravenue




City of Madison Supplemental Class B License Ab'plication

E/Seller’s Permit Number O Description of Licensed Premise O Floor Plans

[ Federal Employer Identification E"*Notarlzed Appointment of Agent O Lease

III)\lumbeer ET Background Investigation Form(s) #~Sample Menu
Notarized Original Application Form [] Notarized Transfer of Ownership O Business Plan
Notarized Supplemental Form O *Articles of Incorporation * Corporation/LLC only

1. Name of Applicant/Partnet/Corporation/LLC “f' \?VU’L/ /; 1 as ZUOIOCI O i gff‘ Vi L/

Address of Licensed Premise{p{} (o %{%LHH/'\ ﬂ)u/){?jﬁ(f é{\b{t‘j MCM‘ASOM Z/UT 5_777/5

2.

3 Telephone Number: {pf) g~ 54 - aQHan 4 Anticipated opening date: beZ’Lbl 1S 59( Ta 1914
5. Mailing address if not opening immediately

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and

the neighborhood association representative for the area in which you intend to locate? [ Yes O No

7 Are there any special conditions desired by the neighborhood? O Yes [ No
Explain.

8. Business Description, including hours of operation: The Henr t;’ Vilas Zeol GCj cal Siet Y 15 the
nenprefit side. We raise meney fo Keep cur free zoo free Hours:$:30-4:35,

9 Do you plan to have live entertainment? @ No & Yes—What kind? M US1&-

10. Detailed written description of building, including overall dimensions, seating artangements, capacity, bar
size and al! areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Common Council.

Alcohol poin 't e S0l 4. e will hoave
olcoho} onarounds (zoo) for pulr
ﬁY'OMﬁQ.S. ‘\_J

11. Are any living quarters directly or indirectly accessible and under control of the applicant? O Yes [ANo
Please note that alcohol may be sold and stored only on the licensed premise, not in living quatrters.

12. Dﬁsmibe existing parking and how parking lot is to be monitored.

Vablic ree avlndg
| J

13. Describe your management expenence staffing levels, duties and employee training.

T am +he Qw A tverts wocdinator T cordiate all of
Jhe_pvante Lo e Hamm /, MLS 700 logical St

14 Identify the registered agent for your Cmporatlon or LLC "This is your cmpmz(tlon 's agent for service of
process, notice or demand required or permitted by law to be served on the corporation.

Ann De Tienne 53% . Wi skt Pt 3
Name Address /{/{ M(A N /b f S Sh’o 3




15. Utilizing your market research, who would you project your target market to be?
N_/A

16. What age range would you hope to attract to your establishment? O - loo +

17. Describe how you plan to advertise/promote your business. What products will you be advertising?

we_will_be. puthna_on fundrising ¢ vents : Corporate I jhfs
zo00 Pun Eun ~Jéﬁcr+ Zeobilee e |

18. Are you operating under a lease or franchise agreement?  Yes (attach a copy)

CG xfi
19. Owner of building where establishment is located: bgu/) rd (f) W

Address of Owner: Phone Number

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidigus” (likely
to give offense) discrimination in regard to race, creed, color, or national origin? Yes ( No

21. List the Directors of your Corporation/LLC

Poris Yroank Lol S Kandall A\@muf Had,fsoh WL
Name Address é 3 ? / S

Name Address

Name Address

22. List the Stockholders of your Corporation/LL.C

Name Address % of Ownership
Name Address % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) ~ Tavern  Nightclub  Restautant

6 Please Explain. f\{'ﬂf\(}r’[}ﬁ{ ' *ar"ga,nizmﬁm

24 What type of food will you be serving, it any? 'TV)‘\
Breakfast Lunch Dinner

25. Please submit a sample menu with your application, if possible. What might eventually be included on your
operational menu when you open?  Appetizers Salads Soups Sandwiches Entrees

Desserts Pizza Full Dinneis

26. During what hours of your operation do you plan to serve food? T [)D D : {,’LLU’ !" N4 \{'}\ﬂ

Lfmv(é when we haye g event.




27

28.

29.

30.

31.

32.

33

34

35.

36.

37.

38.

39.

40

41

. What hours, if any, will food service not be available? } DI{) Wl — q A/

Indicate any other product/service otfered.
Will your establishment have a kitchen managet? { Yes No
Will you have a kitchen support staff? ( Yes No

How many wait staft' do you anticipate will be employed at your establishment? TB {\\’

During what hours do you anticipate they will be on duty? T %%

Do you plan to have hosts or hostesses seating customers?  Yes @

Do your plans call for a full-service bar? { Yes No
If yes, how many bar stools do you anticipate having at your bar? _ )i wWe bal s S

How many bartenders do you anticipate you would have working at one time on a busy night? i
e
Will there be a kitchen facility separate from the bar? @ No

/’">.—_
Will there be a separate and specific area for eating only? (" Yes ) No
If yes, what will be the seating capacity for that area? {5

What type of cooking equipment will you have?  Stove Oven Fryers Grill Microwave
TBD

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? @No

What percentage of your overall payroll do you anticipate will be devoted to food operation salaries?
N /A
If your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food? _p/ / X /
What percentage of your advertising budget do you anticipate will be drink related? N / A

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin?  Yes (/I:Io )

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association?  Yes @




42. What is your estimated capacity? M,be‘ﬂ Tent: 150 gducahion Pavillion: |50
\ioitor Center o 30

43. Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol

beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage For new establishments, the percentage will be an estimate

Gross Receipts from Alcoholic Beverages %
Gross Receipts from Food and Non-Alcoholic Beverages %
Gross Receipts from Other %

Total Gross Receipts 100%

44 Do you have written records to document the percentages shown?  Yes
You may be required to submit documentation verifying the percentages you’ve indicated.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the tights and responsibilities conferred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me:

his_ /& dayof _/, 2F/ "V
this ‘ ay of S e cut'? i
Meerd c@draﬁo Member of Liﬂpartnerﬂndividual)
P e 4
__[CtedgNotary Public) J F
N |
My comrmission expires # s sp o, Zﬂ?fﬂ i

%5-‘3&%\,\\{@\\




Appointment of New Liquor/Beer Agent

I, q A 71// ﬁf’, Lil 19 U Dls , officer/member for i’!@ﬂ ry VI- ’é’LS Z u:’l b ’-76&{:

Seciety
(CorpoxatlonfLLC) doing business as E\/@ﬂ‘{' /Ddrdﬂ’w‘j‘ﬂ( authorize and appoint

ﬁ( LA )P, I1 ening, (Name) as the liquot/beer agent for the premise

located at _{p Oy %ow*h ﬁ&iﬂﬁlﬁ! A\/@V‘%@
M[L{i/lgﬁ”/l W, 53715

Subscribed and sworn to before me this

/D Day of_z%@g_ 20_/D

Nota otary Pabh?Bane County, Wlsconsin
My Commission Expires f&247, 7 L&Y' 5

To be completed by appointed Liquor/Beer Agent

L nn De/ﬁe Nne , appointed liquor/beer agent for

F(‘ f{’MrJS o\c thhe Zoo (name of Corporation or LLC), being first duly sworn

say I have vested in me, by propetly authorized and executed written delegation, full authority
and control of the premise described in the license of such corporation or limited liability
company, and I am involved in the actual conduct of the business as an employee, or have a
direct financial interest in the business of the licensee, therein relating to the intoxicating
liquor/fermented malt beverage. The interest I have in the businessis %

ﬂggﬂrﬁ/mﬂ i

Subscribed and swon to before me this
/0 Dayof Hazesd 2010

Notary Pub% Dane 'County, Wisconsin

The appointed Liquor/Beer Agent must com plete the other side of this form.




Kitchen Hearth Catering Service of Madison Wisconsin Page 1 of 3

Picnic Menu
$8.95 per person
{25 Person Minimumy)

Choose 3
e Wisconsin Brats ¢ Hamburger
+ BBQ Pulled Pork + BBQ Puiled Beef
« Sloppy Joes ¢ Veggie Burger

e All-Beef Frank

All sandwiches include buns, tomatoes, pickle spears, leftuce, kefchup, mustard
and chopped onions.

Sides {chooseg 3}

e Fresh Fruit Salad « Pasta Primavera

« Potato Salad ¢ Colesiaw
™ i e Garden Salad « Fresh Corn-on-the-Cob

e Old Fashioned Baked Beans e Potato Chips & Dip

s Tomato Basil Cucumber Salad e Tortilla Chips and Salsa

+ Vegetable Platter & Spinach Dip

Baverages {choose 2)
e Fruit Punch, Lemonade or lced Tea

Picnic Plus Menu
$10.50 per perscn
{25 Person Minimum)
Select 2 meats, 3 sides and 2 beverages from the Picnic Menu above and one

entree from the choices below.

s Ribeye Steak Sandwich

o Grilled Tuna Steak Sandwich
o Baby Back BBQ Ribs
+ Honey Dijon Grilled Chicken Sandwich

o Grilled BBQ Chicken Sandwich

interested in adding a dessert? Kitchen Hearth’s made-from-scratch bakery
is second to none offering a wide variety of cookies, bars, cakes and much,
much more, Please inquire for more information.

Large Group Dinner Menu
Price is Per Person
(40 Person Minimum)
BEEF

Beef Burgundy Tips*

Tender beef tips with robust burgundy sauce and fresh $1425
mushrooms. Best served over rice or fettuccine.
Stuffed Beef Tenderloin

Stuffed with mushroom duxefle and glazed with a Madeira wine $22 25

reduction.

Classic Meat Lasagna* $1050

Sliced Roast Beef in Au Jus $1300

7 oz Sirloin Steak $1550
PORK

Glazed Baked Ham $11 50

http://www kitchenhearth net/groupmenu asp 3/3/2010




Kitchen Hearth Catering Service of Madison Wisconsin Page 2 of 3

Sliced Pork Roast
Served with your choice of Door County Cherry or Cognac $13.00
Cream Sauce

VEGETARIAN

Vegetarian Spinach Lasagna®

Homemade marinara satice, spinach, ricotta, mozzarella and  $875
parmesan cheeses layered with lasagna noodles.
Spanish Stuffed Peppers*

Stuffed bell pepper with seasoned rice, beans, onions, red
peppers and tormatoes and topped with red muie sauce and
cheddar cheese.

Stuffed Portabella Caps*

Stuffed with spinach, artichoke, onion, and garlic Served over $12.00

fettuccine with an artichoke cream sauce.

CHICKEN

$10.75

Greek Lemon Chicken*

Chicken breast pleces in a lemon-herb sauce prepared with
mozzarella and feta cheese and folded into fettuccine and
garnished with black olives,

Chicken Asparagus Alfredo*

Tender strips of chicken, sundried tomatoes, asparagus and $1250
feftuccine in a velvely cream sauce.
Chicken Marsala

Boneless chicken breast served in a marsala-wine sauce.
Sauteed Chicken Breast

Boneless chicken breast served with lemon sherry rosemary  $13.50
glaze.

$1375

$13.50

SEAFCOOD

Fresh Salmon Filet
Grilfed 6 ounce fitlet of salmon served with you choice of Zesty $17.00
BBQ sauce or Orange Citrus glaze.

Shrimp Kabobs
Jumbo shrimp and fresh vegetable skewer served with a soy-  $14.75
ginger glaze over brown rice

Choose 1

{*ed items do not include an additional starch)

« Mashed Potatoes {garlic or traditional}

« Parsley Buttered Red Potatoes

e Rice Pilaf
« Parmesan Buttered Fettuccine
Choose 1
« Green Beans Almondine
s Honey Glazed Baby Carrots
¢ Fresh Steamed Seasonal Vegetables
Menu Includes

e Assorted Dinner Rolls & Butter
e Fresh Garden Salad with Assorted Dressing
Choose 2
Regular Coffee, Decaf Coffee, Lemonade, lced Tea

[nterested in adding a dessert? Kitchen Hearth’s made-from-scratch bakery
is second to none offering a wide variety of cookies, bars, cakes and much,
much more. Please inquire for more information.

Large Group Hors D'Oeuvres Menu
$10 95 per person
{40 Person Minimumy)

£OLD {Choose 3}

http://www kitchenhearth net/groupmenu.asp 3/3/2010




Kitchen Hearth Catering Service of Madison Wisconsin Page 3 of 3

Mini sandwiches
Turkey, Ham, Roast Beef and Vaggie cream cheese spread

Focaccia Sandwich Wedges

Stuffed Pastry Puffs
Smoked Turkey Salad, Chicken Salad or Seafood Salad

Turkey or Veggie Tortilla Rounds

Fresh Fruit Platter with Honey Yogurt Sauce
Vegetable Platter with Spinach Dip
Gourmet Cheese Tray with Crackers
Stuffed Cherry Tomatoes

Sundried Tomato Hummus Triangles

HIOT {Choose 3)

Spinach and Feta Phyllo Triangles

Mini Reubens

BBQ Meatballs

Water Chestnut Rumaki

Vegetable Stuffed Mushrooms

Stuffed Baby Reds _

Baked Artichoke and Cheese Dip with Sliced Baguettes

Appetizer Tartletts

» Caramelized Onion and Fontina Cheese

e Tomato, Basil and Qfive

e Mushroom, Green Onion and Havarti Chegse

Tuscan Chicken and Sundried Tomato Phyllo Triangles

All equipment for food service, plastic plates, bowls, ealing utensils, paper/plastic
tablecloths and paper napkins are included.

[Catering Menu] | [Large Group Menu] | [Group Policies] | [Contact]
©2002-08 Kitchen Hearth Catering Service

http://www kitchenhearth net/groupmenu asp 37372010




Bluephies takes great pride in the fact that we have provided fun, professional and
high quality catering for many Jocal events.

Some of our clients .
UW Pediatrics, UW Engineering, UW Applied Agriculture, Madison Magnet, Madisen Magazine, The March
Of Dimes, Edgewood Campus School, American Institute of Architects, St Mary’s Hospital, UW Hospital,
Meriter Hospital, Reap Food Group, Gilda’s Club of Madison, Madison Symphony Orchestra, Cha Cha Hair
Salon, Barry And Cindy Alvarez,and a host of others as well.

Bluephies will work with you to align a custom menu with your personal style and
budget From intimate affairs to large scale events, we make them all memorable.
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substantial [& |sweet

- § v platters

platters serve approximately 50 people; smaller platters are available

vegetable platter with assorted dips 150,00
greek platter - assorted vegetables with hummus, baba ghanoush, and pita chips 175.00
. fresh fruit 17500
v @ ¥.

ﬁ / v ‘e o fruit and cheese platter 200 00

restaurant € vo dka to ”‘um sausage and cheese platter 200.00

italian antipasto platter - italian meats and cheeses with marinated vegetables 240 00
salmon platter - whole smoked salmon or 2 sides of blackened salmon with garnishes 240.00

shrimp cocktail - 200 jumbo shrimp with a variety of dipping sauces 325.00
ceviche platter 325.00

sandwiChas

ist of 50 canrdwiches

oli 175.00 .
lettuce, and greens ‘

s, and greens 150.00

200 .00
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sweet prices pased on 190 piece i}
ors ahd roppings 175

mini pies @ 0
: ¢ temon tarts 2000
cakes ey hr.n? ’ qntasts 200 00

sheet cakes are available in the following sizes mint PE° nd brownies 150 .00
10" round, 6 layer cake - serves 12-16  50.00 assorted pars ® sic favorites 150 .00
#% sheet - serves about 20 40.00 full sized cookies - chS. s 17500
% sheet - serves about 40 75.00 sted MOUSSES in little glas
full sheet - serves about 80 150.00 asso fours 175.00

d petit
assorteC? cries 150.00

carrot cake - topped with toasted coconut and pecans e covered strawbe

chocotat
chocolate - topped with chopped brownies

red velvet - topped with chocolate chips

jumba cupcakes are available in the above flavors  42.00 per dozen

this is just a small sample of the

eruption cakes

i that h d
' round only - serves 12 50.00 eads that we have made for a

) ) ) variety of parties. talk to us about
chacolate or raspberry eruption cakes filled with yorp o

bits of cheese cake, mousse, cake and almonds your individual tastes and we will

make something just for you.
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peef entrces
junch dioner
roasted beef rendertoin with herbed potatoes and & cqrume\ized peas! onion sauce 1300 16 0o
fig and olive praised beef short rib with a potato purée and gritted asparagus 1200 1% o
hoisin—g\qzed flank steak with a spicy chimichurth qquce, asian claw, and sregmed buns 1275 18 75
porcini and cinnamen rubbed peef shank with a cabernet reduction, praised yegetables, and gratin potatoes 1300 16 a0
spicy gritled shrt steak with cheesy polentd fries, grilled vegetoble, and herb-citrus mojo 1250 15.50
roasted strip loin with o mushroom ragout, fingerhing potatoes; and ucchini 13.00 16 o0
andouiite stuffed meatloaf with roasted potatoes, green peans, and bbq gravy 950 12 50
slow roasted peef ribs, bocon cobernet 5aQUCe, potato galette, and roosted vegetuble 12.50 15 50
5 spice sirfoin Lrochette witha vegetable spring roll and sticky rice 1050 13 50
chicken entrees
junch dinnet
roasted chicken preast with @ honey-vinegar putter, soVOTY pread pudding: and green beans 1200 19 ]
chicken breast stuffed with mushrooms, sun-dried tamatoes and feta cheese, 12.75 1575
served with © red pepper sauce ond potato cake
atmond crusted chicken breast with saffron coUSCOuS and curried yegetable stew 12 50 15.50
seared chicken breast with an orangé dill sauce, fices and glazed carrots 1175 14.75
pump'ki.n seed crusted chicken preast, chile infused weet potatoes: proceoli, and an apple cidef reduction 1250 15 80
spice grilled chicken preast with & sweet potato chorizo gratin, ond gnrgonzu\u noney butter 1200 18 00
aborio crusted pun-fried chicken, mashed potato, gravy, and creamed €Ol 9 50 1250
gritled chicken with sherried onions: and strogunhcf{' mushrooms 1150 4 50
red wine, bocon and mushroom pbraised chicken with gnocchi 9 50 1250
lam
garlic-braised | b and pork Bnt h é
amb with lentils, h Iaces
tandaori spiced , horey glazed cel
chil ed lamb loin with rice, to ery root, and carrots !
- ] m -
e-rubbed tamb leg with an ato cucumber saled, and a mi unch  dinner
traditional bbg ribs with apple-raisin chutney and mint aiol 12.50 1550
withc green chi
eanut-infused bba sp reamy potato salad, baked bean chile bread pudding 1450 1750
. are ¢ibs wi 5, and
ginger and appl . ibs with a tamatillo cor bacen and butter brai 12.50 15.59
il pple brined pork loin, with n salsq, gratin potatoe ised greens 11 00
r 1 . i
grilled pork tenderloin with a potato gratin and roasted ) s, and grilled corn 1464
caramelized snions and cauliflower 10.00 1300
potato hash with a fi 1
afig and gorgonzola com 20b 1500
pote
12,75 15.75

thisisj
just a small
sample of
the food
s th
at we have made for
a variet
y of parti
es. talk to
us about
your

individual
tastes
and we will make someth
ething just
for you




salads

he aIﬂdS ”
a a!!a [ { t 1z
t 5 are av IE} ein t“i ee d erent sizg POI tions

red wine
jicam poached pears with spinach, gor
a, peppers, onion » gorgonzola and candi
4 s and eri . andied walnuts wi sid
chopped blt salad with ranch ispy tortillas with greens and a chi uts with a red wine dressing 2 . lunch  dinner
bibb lettuce, cucumbers ch dressing ipotie dressing 2“75 575 8.75
. , 8N ‘
heirloom tomatoe ap peas, Clnd radishwitha b . 00 5.00 300
erb qnd 5, uruguiq, fetﬂ chEESe und uttEi’mﬂk dressing 250 550 8
. avocado salad with peppe , and aged balsamic vinaigrette 2.25 30
g””&d asparagus blew ch pers and a charred corn vinai ) 525 8 25
! ee i igrett "
nappa cabbage, spi se, wild mushraems and e h grette 75 5.75 8.75
i , spinach, carrots, pe oney mustard dressi 425 7
PmClch] red onions. h , Peppers, enions eris sing .25 10.25
? Qrd b0||ed eggS e . ’ P WOnton, sweet ChilE b . 325 6 25
, crispy bacon, sweet a usil dressing ' 9.25
pple dressing and goat ch 2.25 5,25 3 25
ee ‘
\ ‘ ” 2.18 5.75 8.75
N/ hot sandwiches
) —. per person
. g porks spice rubbed and yinegaf basted 10 50
bbg beef, spice rubbed and praised in hhg sauce 10 50
v @ ' \ . pot italian beef 978
re '\ @ f meatballs and tomato SAUCe 9.7%
staurant £ vo dk atori chiti burgers - purgers with ¢ postion of spicy chill intop 975
orium burger o4 poivte - gritted burgers with @ prandy, gnd @ peppercorn sauce 7 7%
seafo0d entrees
{unch  dinner
artichoke and ofive crusted saimeon with a sweet ped risotto cake 13 00 16.00
ceqred salmon with a pototo celeriac purée and a pinot aoir reduction 1250 1% 50
grilled sglmon with cracked green olives, tomato canfit, and paby potatoses 12.00 15 00
seared palibut with @ potato cauliflowes purée and gold raisin jam 13.00 16.00
scu\\ion-‘g'mger crusted maki mabl withano coconut almend rice coke ropped with @ citrus butter 12 50 15 50
prosciutte wrapped cod with a brown putter caper sauce With nsparogus and Couscous 11.50 14.50
shellfish paetia - clams, shime, mussels, scallops with spanish chorizo and rice 1300 16 ]
brodetto - romato based seafood stew gerved on gritled pread 13.00 16 00
igmbolayd - baceh, andouit'e, ham, crawfish and vegetabtes slow simmered in & spiced tomato broth 950 12 50
}
ortilla wrapped catfish with dirty rice and a scattian putter and WO chite purees 950 12 50
uegetarian entrees
tunch dinnef
spring yegetable rotolloind light tomato sauct 900 12.00
cheese tortellini with gritted yegetables in a tight cream sguce .00 12 09
napoteon of ratatouitle, phylio ,and fetd cheese with basil oil 550 11.50
spaghet’d squash rmanicottl with brow® butter sage squce and gruffie oif 975 1275
vegetable lasagne with tomato sauce .00 1100
yegetable strudel with a roasted {omateo qnd mushreom squces 9.00 12 00
eggplant paymesan with o crispy noodie cake 3.00 11.00
fFfed with cheese, mushrocms, and sp'much in a light mole’ saUce % .50 11 50

chite retfanas” pobland peppers, stu

avocad® saled, black beans and rice



Pig Up & Go Catering Paks
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Complete Catering Info and Menus Available at Restaurai
smokyjons.com

All Combo Packs are packaged in disposable containers
All disposable sating and serving utensils and plates arg included

All Combo Meal Packs are Priced For for pick-up.

Delivery availabiel

All catering done on a first-come, first serve basis,
Thank you for understanding. Cannot be eaten in dining room.
For Catering, for Groups Smaller than 15 persons,

Please use Family Packages section of the Restaurant Menu

Combo Meals

{No Substitutions)

Combo#3 (Feeds

14-18) Combo #5 (Feeds
§-1/4 Slabs BBQ Ribs (24 Combo#4 (Feeds25 25-30)

Bones) 30) 8 ibs BBQ Pork Shouider
2 lbs BBQ Pork Shoulder or 10 Ibs. BBQ Pork Shouider or

BBQ Beef Briskst or BBQ Beef Brisket 8 lbs, BBQ Beef Brisket

2 Ibs. BBQ Turkey Breast 10 tbs. BBQ Turkey Breast 8 lbs, BBQ Turkey Breast
4 tbs. BBQ Baked Beans or 8 ibs. BBQ Raked Beans or 8 ibs BBQ Baked Beans or

Cinnamon Applesauce Cinnamon Applesauce Cinnamon Applesauce

4 bs. American Potato Salad 8 lbs. American Potato 8 Ibs. American Polato
or Creamy Cole Slaw Salad Salad

1172 Dozen Fresh Bakery or Creamy Cole Slaw or Creamy Cole Slaw
Buns 6 Dozen XL Fresh Bakery € Dozen XL Fresh Bakery
{16-1/3 Lb sandwiches) Buns Buns

http://www smokyjons com/pig_up__go catering_paks htm 3/3/2010




Pig Up & Go Catering Paks

$142.00 {80-1/3 Lb. sandwiches)

Cinnamon Applesaucs

15 Ibs. American Potato
Salad

or Greamy Cole Slaw

5 Dozen Xi. Fresh Bakery
Buns

8 Ibs. BBQ Pork Shoulder or
BBQ Beef Brisket

8 Ibs Turkey Breast

8 Ihs BBQ Baked Beans or
Cinnamon Applesauce

8 Ibs American Potate Salad
or Creamy Cole Slaw

» B Dozen XL Fresh Bakery
Buns

» {48-1/3 Lb. sandwiches) {45-1/3 Lb. sandwiches)

Cinnamon Applesauce
24 Ibs American Potato
Salad
or Creamy Cole Slaw
+ 18 Dozen XL Fresh
Bakery Buns

{180-1/3 Lb. sandwiches)

15 Ibs. Spicy Butter Corn
4 Dozen XL Fresh Bakery
Buns

{48-1/3 Lb. sandwiches)

http://www .smokyjons com/pig_up go catering paks htm

$286.00
Combo #86 (Feeds COmMbO#T7  (Feeds30-
25-30) 45) | |
20 -1/4 Slabs BBQ Ribs (60 15 Ibs, BBQ Pork Shoulder
15 Ibs. Baked Beans or
Bones)

$362.00 $303.00
Combo #9 (Feeds f@‘?}mbo £10 (Feeds
o) 30 z&i BBQ Pork Should
8 Ibs Oven Roasted Sliced s Qrk ohouider
or
e BB{Q Beef Brisket
8 Ibs. Oven Roasted Turkey ee ?’? €
30 ibs. BBG Turkey Breast
oreest 24 ibs, BBQ Baked B
15 lbs Garlic Butter Mashed S axKea beans
or
Potatoes

Page 2 of'3

{72-113 Lb, sandwiches)

$329.00

Combo # 8
30-45)

15 lbs. Turkay Breast

15 Ibs. BBQ Baked Beans
or

Cinnamon Applesauce

15 lbs. American Polato
Salad

or Creamy Cole Slaw

5 Dozen XL Fresh Bakery
Buns

(Feeds

{45-1/3 Lb. sandwiches)

$303.00

Combo # 11
100}

24 lbs. BBQ Pork Shoulder
24 Ibs. BBQ Beef Brisket
24 ibs. BBQ Turkey Breast
24 ibs. BBQ) Baked Beans
or

{Feeds

Cinnamon Applesauce

24 Ibs American Potalo
Salad

or Creamy Cole Slaw

18 Dozen XL Fresh Bakery
Buns

{216-1/3 Lb. sandwiches)

3/3/2010




Pig Up & Go Catering Paks Page 3 of 3

$319.00 $853.00 $979.00
Combo # 12 (Feeds
100)
80 -1/4 Siabs BBQ Ribs (180
Bones)

24 lbs BBQ Pork Shoulder or
BBQ Beef Brisket

24 1bs BBQ Turkey Breast

24 Ips. BBQ Baked Beans or
Cinnamon Appiesauce

24 ibs. American Potato Salad
or Creamy Cole Slaw

15 Dozen XL Fresh Bakery
Buns

{144-1/3 Lb. sandwiches)

$1073.00

Copyright © 2009 Smoky Jon's # 1 BBQ
Last modified:03/16/09
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