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ATFUN, CAsUaL _JONT

Ga’revivwg Menu

Entrees

Winhas
4

BONELESS or TRADITIONAL
We recommend 5 or 6 wings per
person; but you know your guests
best! Sauces split per 100 wings.

GRILLED CHICKEN

SANDWICHES
Served with the “Works Bar”

*125 per 16 sandwiches.

1/3 LB CHEESEBURGERS
Served with the “Works Bar.”

5125 per 20 burgers.
CHICKEN FINGERS

Hand-Breaded or Grilled. Have them
shaken in your favorite wing sauce
or get it on the side.

575 per 25 fingers.

JUMBO ALL-BEEF
HOT DOGS*

Served with ketchup and mustard,
*75 per 25 hotdogs.

The Fiins

*150 per 100 wings.

Sides +More

Serves approximately 30

American Potato Salad* . . . .°50
BBQ Baked Beans* ... .... *50
Buffalo Cauliflower . . . . . .. 65
Freshly Fried Potato Chips* . .°40
Fries* . . ... .. i e, 40
Macaroni & Cheddar Salad*. .*50
Macaroni & Cheese* .. .. .. 50
Mac-N-Cheese Bites . . . . .. 575
Mini CornDogs . ........ 75
Mozzarella Sticks . . . ... .. 575
Potato Wedges. . . ... .... 40
Calad

Serves approxinﬁa%ly 30

CaesarSalad . . ......... 560
GardenSalad. . ......... 60
Red, Bacon & Blue Salad . . . .570
Red Rooster Salad. . .. .... 70

120z Bottle of Dressing. . . . °5
120z Bottle of Wing Sauce . . 5

Panof Celery. . ........ 57



