JJ°S CATERING AND RENTAL

113 V. FLETCHER STREET, ALPENA, MI 43707

SMOKED SALMON

SERVED WITH FRESH LEMONS
AND CRACKERS.

MARINARA OR VOOKA MARINARA.

SALMON
. SHOKED AND SEARED
CHODSE YOUR FAVORITE.. T eree
z NN - B
SHRIMP BAGUETTES.- >
FRESH FRUIT TRAY-. g
O\ MARYLAND CRAB STUFFED
VATERMELON, CANTALODPE, N\ IN SHRIMP WITH BACON.
HONEYOEV, SEEDLESS RED AND GREEN - : o,
ERAPES, FRESH STRAVBERRIES, [Nl g
PINEAPPLE, BASED ON SEASONAL MARYLAND CRAB CAKES "Ah i e
AVAILABILITY: KIVI, AND DRANGES. iz \.HT_[HLIJHP e
VITH 4 RENOUCAGE SAU w
VEGGIE & RELISH TRAY ¥
BROCCOLI, CAULIFLOVER, CHERRY TOMATOES, MOZZARELLA STICKS &
CELERY, BABY CARRDTS, SWEETDILL PICKLES, \
. BLACK DLIVES-AND MILD PEPPERONCINIS. HOMEMADE VATH STRING MOZZARELLA CHEESE ™\
Talgt Y, Y VITH PROSCIUTTO VRAPPED AND ROLLED \
T CAPRIS EGG ROLL SKIN AND SERVED.VITH FRESH Q

“ g
F#RESH MOZZARELLA AND TOMATOES \ \\\

s e e e ®" T %a"." SPRINKLED VITH FRESH BASIL SERVED
o alis o " VITHBALSAMIC GLAZE. BACON WRAPPED SBAI\'LUPQ \
R A VRAPPED N APPLEV0OD BACON:

oy IR | — ABSDLUTELY DELICIOUS =
e BRUSCHETTA
et oo FRENCH BREAD WITH ITALIAN-ILIVE OIL AND

SEASONING, WITH DICED TOMATOES, SAUTEED PORTOBELLD

o CUCUMBER OR CHERRY TOMATO CUPS .~ IO, VITH MONTEEY J o
‘ - FILLED VITH CHOICE OF RERB CHEESE, // 4 COCONUT FRIED SHRI

SALMON MOUSSE, CHICKEN"SALAD, /S
WHITEFISH SALAD, OR EGG 5A '

ASSORTED SUSHI

CALIFORNIA ROLL, SPICY TUNA ROL
MON ROLLS, SHRIMP SERVED

HAND CARVED SANDWICHES

BEEF TENDERLOIN, TURKEY BREAST, PORK LOIN,
SERVED-ON A HOMEMADE SOFT DINNER ROLL
WITHHORSERADISH OR HONEY DIJON SAUCE.

CHEESE CAKE CHOCOLATE CUPS

VITH HOMEMADE CREAMY CHEESE CAKE
SERVED IN CHOCOLATE CUP GARNISHED
VITH BLACKBERRY OR RASPBERRY.
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/\ MEATBALLS

TOUCH OF ITALY WITH HOMEMADE MEATBALLS
WITH FRESH GROUND BEEF AND SAUSAGE,
WITH BREAD CRUMBS. EGGS. AND OUR SPECIA

ASPARAGUS WRAPPED IN PROSCIUTTO

OR CHIPD
HAM ROLL UP-. N
SERVED VITH REEN ONIN 0R SVEET-QRBLL HOT & SPICY BUFFALD C}“BKE}WNGS
PICKLE VITH CREAM CHEESE ROLLED UP. . GREAT VINGS FRED TOPERFECTION. = "\
O SERVED VITH HOT SAUCE, BB SAUCE,
DEVLEDEGGS i A=
USUALLY SERVED VITH THE HAM ROLL UPS. N\
MINI CROISSANT SANDWICHES :
BLACK FOREST HAM, HONEY ROASTED TURKEY, \ b
ROAST BEEF, CROBBEL'S CORN BEEF, N E
o i VEGETABLE PORKERG RLLS
T .. HﬂTHumnnnnPLuuglﬁf\\\\\
o +ieete QUESADILLAS ESCARGOT . .\

S e ae . "GEEECHCKEN, OR SHRINP VITH _
* % eye T e o < MOZZARELLA AND CHEDDAR CHEESE SERVED SERVED N HUSHRODM CAP,
o el "l e, ITHSOUR CREAM AND SALSA. TOPPED VITH LITTLE MOZZARELLA GHEESE. ™\,

. ::_ ® .:: :.. ] : .. g \ \
" o R LAYERED MEXICAN BEAN DIP
DA O REFRIED BEANS, SOUR CREAM, CREAM
et oot e, CHEESE, GUACAMOLE, SALSA, CHEDDAR
o et %t CHEESE, SHREDDED LETTUCE, BLACK
* " FILLOTRIANGLES- AKA SPANAKOPITA ~  MWHEDEGIAIRGE g WA

IMMERED IN ASSORTED CHEESE
TH LETTUCE, TOMATOES ONIONS, BLACK OLIVES
AND JALAPENDS WITH-CHIPS SERVED ON THE SIDE.

MUSSELS

SERVED IN MARINARA OR
VODKA MARINARA OR AGLID SAUCE

SPINACH ARTICHOKE DIP

CREAM CHEESE, SAUTEED SPINACH
VITH GARLIC AND ARTICHOKE HEARTS
VITH MOZZARELLA CHEESE SEASONED AND
SERVED WITH TORTILLA CHIPS.

o (
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-

~STARCHES, VEGETABLES & PASTA

STARCHES
MASHED POTATO

'l VY

TWICE BAKED POTATO

BAKED POTATO .

STEAMED WITH ONIONS AND BUTTER.
RED SKIN MASHED POTATOES
WILD RICE -~
-+ RICE PILAF

Y
.......
. .

L)
.
.........

GLAZED CARROTS
GREEN BEANS

QSTEAMED ASPARAGUS
CALI

ORNIA MIXED VEGETABLES

N\
ASIAN BLEND

RED SKINPOTATOES -

PASTA SELECTIONS

LIGUINE - PENNE - FETTUCINI.
RIGATONI - BOW Tl E

YOUR CHOICE OF SAUCE:~ -

ALFREDD SAUCE
BOLOGNESE SAUCE
FRESH MARINARA .*
PESTO SAUCE
RED OR WHITE CLAM SAUCE -
SUN-ORIED TOMATOES AND BASIL*<
CREAM TOMATD SAUCE® =

PASTADISHES .~ .-

PENNE SUN DRIED\PULLE\\

SUN-DRIED TOMATOES; SAUTEED PORTOBELLO MUSHRODMS,
VITH CREAMY TOMATO-SAUCE AND GRILLED CHICKEN,

AN
LASAGNA . o N\

VITH OUR HAND-HAE nuwl;NESE,'LMEnEn\\\
OUR RICOTTA, MOZZARELLA AND PASTA 5@3.
VEGETARIAN LASAGNA
OUR CREAM SAUCE VITH FRESH
VEGETABLES AND RCOTTA SAUCE
TOPPED VITH MOZZARELLA.

s SEAFOOD ALFREDO

SHRIMP, SCALLOPS, CRAB, SAUTEED
R CREAM'SAUCE, TOSSED IN P

F YOUR CHOICE.
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DROP-OFF MENU

MEATS VEGETABLES
BAKED CHICKEN GREEN BEANS
SLM CORN -
SLICED BEE GLAZED CARROTS .
MEAT s\ CALIFORNIA MIXED }IEG.E.T.ABLES
\ SUCEDTIRER, ROLLS - \
\\ POLISH SAUSAGE Rt
ilHin. SOFTROLLSWITH BUTTER = = . -
' MRDROLLSWITHBUTIER .
STARCHES OO
MASHED POTATO WITH GRAVY | SALADS\\\\\
RED SKIN GARLIC MASHED POTATO COLESLAW .\ "\
- ZBAKED POTATO WITH SOUR CREAM POTATO SALAD .

o So%ets NN\ \
1+ =12t . .- TWICE BAKED PAN STYLE POTATO MACARONI SALAD. > \

< TOSSED SALAD \
S RICE PILAF Rt

/ /
J
STEAMED RED SKIN PGTATO /
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HAND CARVED PRIME RIB ROAST

_ SLOV CODKED TO PERFECTION.
SPRSUNED, THEN BAKED
HAND CARVED TURKEY BREAST HAND CARVED BEEF TENDERLOIN
A} - ABSOLUTELY OUR NUMBER ONE SELLER™
SLOW ROASTED ANJ MARINATED AND SLOV COOKED T0
BASTED SERVED WITH DIJON H TARD, HORSEY MEDIUM RARE, CUT IT VITH A FORK,
SAUCE, OR A SPICEY CHIPOTLE SAOCE YOUR CHOICE

SERVED VITH HORSEY SAUCE ON THE SBE.
CHICKEN-MONTEREY FILLET OF BEEF TENDERLOIN
SAUTEED PORTABELLA MUSHRQMS, VITH

SERVED VITH A CREAMY. =2
SAUTEED ONIONS VITH MONTEREY JACK CHEESE

BEARNAISE DR HORSERADISH SQHEE...° \
CHICKEN PARMESAN ?;;\ PORTERHOUSE STEAK - --
CHICKEN BREAST EGG WASHED, DREDGED IN b5, :

5 AGED BLACK ANGUS.
PARMESAN BREAD CRUMBS :

VITH MARINARA CHEESE SAUCE. RIBEYE STEAK b
AGED BLACK-ANGUS. ADD GOREONZOLA :
STUFFED CHICKEN BREAST OR BLEU CHEESE CRUMBLES %‘h\ |
VITH SAUTEED SPINACH, GORGONZOLA CHEESE TO.A ROBUST F.““’"”\
AND TOBPED VITH A CREAN SAUCE. \ \ \\
S RN ol NEW YORK STRIP STEAK
* LEMON ROASTED CHICKEN e WA 4"
o+ <" DU NARINATED CHICKEN BREAST SEARED NN
"% o*""L=L AND'SEASONED VITH LEMON PEPPER AND BEEFROLLUPS >« ¢
L%t e ERESHSUUEEZED LEMON, SLOV COOKED, RS
a7t TOPED VITH A CHARDONNAYSHUCE

SLICED PRIME RIB WITH HERBAL STUFFING \

e ROLLED 1P AND TRPPED VIH BEEFGRALY
s "'+ «=, -~ CHICKEN MARSALA <

R R A JUILIAN CHICKEN BREAST VITH \
ate atutat e e SAUTEED PORTABELLA MUSHROOMS IN 0UR MARSALA

R VINE SAUCE SERVED OVER A BED OF PASTA. ‘

e, \  /  MEATBALLS

OUR HOME MADE MEATBALLS VITH
“ BEEF SAUSAGE AND VEAL,
SIGNATURE SEASONING SLO

SLICED BEEF
CHICKEN FRANCAISE

A CHICKEN BREAST VITH SAUTEED MUS
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STEAK HOUSE REDSKIN POTATO SALAD

DICED REDSKIN POTATO WITH EHEDDAR CHEESE, BACON,
ONIONS, AND OUR SIGNATHRE SEASONING MIXTURE.

EGG SALAD .
HARD BOILED EGES, DICED AND SEASONED.
\\ N\ ‘\\

AN MACARONISALAD -

ELBOV PASTA VITH DICED HARD BOILED EGG,
TUNA AND PEAS IN OUR HOUSE SEASONING.

COLESLAW

SHREDDED CABBAGE WITH OUR SPECIAL SEASONING.

... SPAGHETTI SALAD
SPAGHETTI ITALIAN DRESSING, ONIONS, GREEN PEPPER,
o el . SALAMI AND BLACK OLIVES

<" .. TORTELLINI

R = p i BOV TIE PASTA VITH SUN-DRIED TOMATOES,
®y esgrsiaitng oo’ MOZZARELLA AND PESTD SAUCE.

FRESH SALADS

GOURMET TOSSED SALAD

SPRING MIX GREENS WITH CUCUMBERS,
GREEN PEPPERS, BLACK OLIVES, CARROTS,
RED ONIONS, AND CHERRY TOMATOES.

BABY SPINACH SALAD

FRESH MUSHROOMS, CRISP BACON, SLICE
HARD BOILED EGE, AND.CROUTONS.

STRAWBERRY SPINACH SALAD.

BABY SPINACH AND FRESH SLICED . \
STRAVBERRIES, VITH GORGONZOLA

CHEESE, CANDY ECANS, CROUTONS AND == & & .= o
HOMENACE ST_RAVBEEIQ’\WNMGPETTE. RO
MESCLIN SALAD .t

SPRING MIX-GREENS WITH GORGANZOLA DR FETA
CHEESE, JULIENNE PEARS, SUGAR TOAS
WALNUTS; MANDARINS, AND-ORIED EEAN\HEPI}IFS\
WITH-RASPBERRY VINAIGRETTE. \ \
N\

CHEFSALAD > <

CHOPED ROMAINE VITH SLICED HONEY-ROASTED \

TURKEY, SLICED BLACK FOREST HAM, HARD BOILED \
SLICED EGE, CUCUMBERS, DICED TOMATOES WI
SWISS AND CHEDDAR CHEESE. \\

MICHIGAN FRUIT SALAD
CHOPPED ROMAINE VITH MANDARIN ORANGES,
MICHGAN DRIED CHERRIES, WALNUT PIECES,
CRUUTONS AND RASPBERRY VINAIGRETTE.
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-

SEAFO0D

LUMP CRAB MEAT
WITH A REMOUCABE SAUCE

SALMON WITH LOBSTER SAUCE

BAKED FRESH SALMON SEASDNED AND TOPPED VITH A
LOBSTER SAUCE - BECOMING-ONE OF OUR BEST SELLERS!

GRILLED SALMON

MARINATED SALMON GRILLED ON BED OF ONIONS
TOPPED VITH SHREDDED PEPPER JACK CHEESE, .

W/LOBSTER SAUCE

SALMON GRILLED ON A BED OF ONIONS THEN
FINISHED-WITH A.LOBSTER SAUCE.

Y

1" *% 2. "+" =" BAKED OR DEEP FRIED COD

. o _':. = *" ALASKAN COD SERVED BAKED DR DEEP FRIED.
e SHRIMP SCAMPI

L e JUMBD SHRIMP SAUT'HI.ITTEII GARLIC WITH

wee 7 VHITE VINE SAUCE, SER!

MER BED OF FETTUCINE.

~ SERVED EITHER THE WHOLE LOBSTER UR
( SERVED ON TOP OF THE SHELL. \

N

77 R

GRILLEDSALMON

~ SEAFOOD & PORK & CHEF STATIONS

PORK

PORK RIBEYE

MARINATED AND SLOV COOKED =
WITH APPLE SAUCE

SMOKED PORK BUTTS.

SMOKED IN OUR DWN SMOKER F[Ii! 8-10 HOURS,
THEN PULLED APART JUST PRIOR T0 SERVING
VITH.HOMEMADE BB SAUCE.

FRESH SLICED COUNTRY HAM = - =" =

SMOKED HAM WUTH OURBWN GLAZE.
N

CARVING STATION.
\ OO
OUR CHEF SIATIPNS\\ N

g
MASHED POTATOBAR .
CREAMY MASHED POTATOES SERVED IN HM!TIHT‘ELA& H
YOUR CHOICE OF TOPPINGS: CRISP BACON, CHEDDAR-CHEESE
SAUCE, BEEF OR CHICKEN GRAVY, PEAS, BROCCOLI, SALF
MUSHROOMS, CHEDDAR CHEESE, SOUR CREAM, CHIVES.

i
MEXICAN FAJITA STATION
/" /" HCKEN DR BEEF SEASONED, SERVED VITH
"/ SAUTEED PERBERS AND ONIONS, FLOUR
TORTILLAS, CHEDDAR CHEESE, SOGR CREA
/nsnytx OLIVES AND SLICE :

OMELETTE & PANCAKE STATION

OMELETTES MADET0'ORDER VITH DICED HAM,
SAUSAGE, BACON, GREEN ONIONS, FRESH MUSHROOMS,
SPINACH, CHEDDAR CHEESE AND SWISS CHEESE.

STUFFED CABBAGE

PICK YOUR INGREDIENTS: BUTTER OR OLIVE OIL,
CHOPPED GARLIC, FRESH MUSHROOMS, ONIONS,
DICED CHICKEN, SHRIMP, ALFREDO OR MARINARA OR
VODKA MARINARA SAUCE, TOSSED IN LINGUINE,
BOV TIE, PENNA PASTA.




