
$30 per person

Celebration of Life Menu

Multiple entrée pricing dependent on entrée choices. Final price will be determined on proposal. All meals are subject to
18% service charge plus 10% sales tax. A deposit is required to confirm any date. All pricing includes table and chair set up

and tear down, as well as white table linens and napkins. Payments can be made with credit card, check or cash. 

Prairie Bluff

    Garden salad, rolls and butter w/ choice of dressing
Ranch / Italian / Thousand / Creamy Garlic / Bleu Cheese /

French / Caesar / Balsamic

Roasted garlic mash, herb roasted red potatoes,  cilantro lime
orzo, white & wild rice pilaf,  mashed sweet potato, baked

potato

Oven roasted vegetable,  honey glazed baby carrots,  bacon
braised brussel sprouts,  vegetable medley,  green beans with

bacon & toasted almonds

E N T R É E  I N C L U D E S :E N T R É E  I N C L U D E S :

P O T A T O  C H O I C E :P O T A T O  C H O I C E :

V E G E T A B L E  C H O I C E :V E G E T A B L E  C H O I C E :

B E V E R A G E S :B E V E R A G E S :
    Coffee,  water,  and your choice of iced tea or lemonade on

the tables.  Hot tea is available upon request.  Soda is available
for an additional charge.

D E S S E R T  C H O I C E :  D E S S E R T  C H O I C E :  
    vanilla ice cream OR cookies & brownies

C H O I C E  O F  O N E  E N T R É E :C H O I C E  O F  O N E  E N T R É E :
·Chicken Breast – Herb Roasted, Champagne, Picatta or Marsala                  
·Bourbon Glazed Pork Loin
·Smoked Pulled Pork
·Baked Mostaccioli
·Prairie Bluff Pot Roast
·Slow Roasted Roast Beef w/ Mushroom Demi
·Chicken Parmesan with Tomato Bruschetta Relish
·Blackened Mahi with Pineapple Citrus Salsa
·Apple Walnut Stuffed Pork Loin with Apple Brandy Glaze
·Slow Roasted Italian Beef with Rolls

B A R T E N D E R :  $ 2 0 / H R                                   B A R T E N D E R :  $ 2 0 / H R                                   


