WILLY PARKERS AMERICAN BAR & GRILL
CATERING PACKAGES

BASE PACKAGE

28.95 PER PERSON
3 HOUR PARTY

MENU SELECTIONS
CHOICE OF CAESAR SAILLAD OR MARKET SAILLAD
CHOICE OF THREE HOR D'OEUVRES
CHOICE OF THREE ENTREES
UNLIMTED SODA OR COFFEE

ADDITIONAL HORS D'OEUVRES +3 PER PERSON
ADDITIONAL SIDES CHOICES +2 PER PERSON
ADDITIONAL ENTREE CHOICES +5 PER PERSON
DESSERT OPTION +4 PER PERSON

ADDITIONAL STATIONARY PLATTERS
VEGETABLE CRUDITES - 35
GRILLED VEGETABLE PLATTER - 35
CoLD ANTIPASTI - 55
FRESH FRUIT DISPLAY - 45
SHRIMP COCTKAIL PLATTER - 110
IMPORTED CHEESE PLATTER - 65

BEVERAGE OPTIONS

FOR PARTIES OF 20 OR MORE
v 3 HOURS
$5 PER PERSON PER HOUR AFTER 3 HOURS

BEER & WINE

10 PER PERSON
Domestic Tap BEErR & Houske WINE
(14 FOR PREMIUM BEER & WINE)

PrEMIUM PACKAGE
15 PER PERSON
ImporT & DoMESTIC BEER, HOUSE WINE,
PreMiuM LiIQuoR: ABsoLUT, DEWARS, BACARDI

ULTRA PREMIUM PACKAGE
25 PER PERSON
IMPORT BEER, RESERVE CELLAR WINE,
Topr SHELF LLIQUOR, CORDIALS, MARTINIS

COCKTAIL PARTIES

Two Hour EVENT
PreEMIuM BAR PACKAGE
F1vE PAsseD HORS ID'OEUVRES
30 PER PERSON

THREE HOUR EVENT
PreEMIuM BAR PACKAGE
F1ve PAasseD HORS ID'OEUVRES
38 PER PERSON

MiD-WEEK LLUNCHEON

10 ADULT MINIMUM
AVAILABLE MONDAY THUR FRIDAY 11:30-2:00

[_LUNCHEONS INCLUDE THE FOLLOWING:
BREAD BASKET SERVICE
COFFEE OR TEA & FOUNTAIN SODA

TorAL LUNCHEON PACKAGE - 22.95
FAMILY STYLE APPETIZERS: CHOOSE 2 FROM
OUR HORS DOEUVRES SELECTION
SALAD: CHOICE OF CAESAR OR FIELD GREENS
PASTA: CHOOSE I FROM OUR PASTA SELECTION
ENTREE: CHOOSE 3 FROM OUR ENTREE SELECTION
DESSERT: CHOICE OF 2 SIGNATURE W.P. SWEETS

W.P. . UNCHEON PACKAGE -20.95
FAMILY STYLE APPETIZER: CHOOSE 2 FROM
OUR HORS D'OEUVRES SELECTION
SALAD: CHOICE OF CAESAR OR FIELD GREENS
ENTREE: CHOOSE 3 FROM OUR ENTREE SELECTION
DESSERT: CHOICE OF 2 SIGNATURE W.P. SWEETS

LicuT LLUNCHEON PACKAGE -18.95
SALAD: CHOICE OF CAESAR OR FIELD GREENS
ENTREE: CHOOSE 3 FROM OUR ENTREE SELECTION
DESSERT: CHOICE OF 2 SIGNATURE W.P. SWEETS




WILLY PARKERS AMERICAN BAR & GRILL
CATERING PACKAGES

HoR DOEUVRES

BRUSCHETTA
ROMA TOMATO / FRESH HERBS / PARMESAN

BEEF & CHICKEN KEBAB
ASSORTED DIPPING SAUCES

SrINACH & ARTICHOKE Dip
TOASTED PITA

GRILLED MARGHERITA P1zzA
MARINARA / MOZZARELLA / BASIL

Prosciurro & MELON
EXTRA VIRGIN OLIVE OIL/ SEA SALT
TuscaN FRIES
SHAVED PARMESAN / SUMMER TRUFFLE SALT/ FRESH HERBS

BB0O PULLED PORK SLIDER
BRIOCHE BUN/COI,ESI,A\V

ANGUS BEEF SLIDER
BRIOCHE BUN / CHEESE / PICKLE

CHICKEN FINGERS
SWEET CHILI / HONEY RANCH / GOLDEN BBQ

STUFFED MUSHROOMS
FRESH HERBS / GORGONZOLA

Bakep Crams
OREGANATA OR CASINO

MARYLAND CRAB CAKE
CORN RELISH /\VHOI,E GRAIN REMOUILADE

BEEF TARTARE
PICKLED ONIONS / HORSERADISH AIOLI

SHRIMP COCKTAIL
COCKTAIL SAUCE

TuNnA TATAKI
MELON / CRISPY WANTON / FRIED WASABI

SHRIMP TEMPURA
WASABI AIOLI / SWEET CHILI



WiLLY PARKERS AMERICAN BAR & GRILL
CATERING PACKAGES

SALAD

Crassic CAESAR
R().\/IAINE/ SHAVED PARMESAN/ HERB CROUTON

ORGANIC MARKET
ORGANIC GREENS / GRAPE TOMATOES / CUCUMBER
CARROTS / WP VINAIGRETTE
WiLLY PARKER COBB
ICEBERG / BACON / TOMATO / CRUMBLED BLUE CHEESE
HARD BOILED EGG / WP VINAIGRETTE
GREEK

ICEBERG / ROMAINE/ KALAMATA OLIVES / RED ONION / FETA CHEESE
TOMATO / CUCUMBER/ LEMON & OREGANO VINAIGRETTE

ENTREE

ALL OF THESE ENTREE SELECTIONS ARE SUBJECT TO AVAILABILITY

Pasta

RiGATONI
BOLOGNESE / BASIL / PARMESEAN
BAKED [LLAsAGNA
MAMA’S RECIPE
ORECCHIETTE
BROCCOLI / TOMATO / SWEET SAUSAGE / PARMESAN / GARLIC
PENNE ALA VODKA
PROSCIUTTO / PEAS / PARMESAN

YOUR CHOICE OF PASTA
MARINARA OR PRIMAVERA

CHICKEN

CHICKEN PARMIGIANA
MARINARA / RIGATONTI

PAN SEARED CHICKEN
ROMA TOMATOES / BASIL / MOZZARELLA / SCAMPI SAUCE
CAJUN CHICKEN
ROASTED CINNAMON APPLES / SWEET POTATO FRIES / CANDIED WALNUTS / BEURRE BLANC SAUCE

PArRMESAN CRUSTED CHICKEN
PROSCIUTTO / BROCCOLI DI RABE / TUSCAN ORZO

CHICKEN BREAST
YOUR CHOICE OF
MARSALA / FRANCAISE / BLACKENED / GRILLED



WILLY PARKERS AMERICAN BAR & GRILL
CATERING PACKAGES
PoRrk

CAROLINA Pork CHopr
ROASTED CINNAMON APPLES/ MAC & CHEESE

BaBy BAck RiBs
CREAMED SPINACH / BAKED POTATO

BEEF

SKIRT STEAK
ROASTED POTATOES / FRESH HERBS / BROCCOL.I

ANGUS BURGER
FRENCH FRIES / LETTUCE / TOMATO / ONION / PICKLE

+5P.P
NY STRIP STEAK

YUKON POTATO / ASPARAGUS

RiB EYE STEAK
GRILLED OR CAJUN / SPINACH / STUFFED POTATO

+10 P.P

FiLET MIGNON
AU POIVRE OR GRILLED / ASPARAGUS / STUFFED POTATO

LAaMmB CHOPS
MINT DEMI GLAZE / TUSCAN ROASTED POTATO / ESCAROLE

SEAFOOD

GRILLED SALMON
DIJONAISE / GRILLED VEGETABLES
PAN SEARED SALMON
PESTO / ()RZ()/ RED ONIONS / GRAPE TOMATOES

T1LAPIA OREGANATA
ROASTED GARLIC / LEMON / OLIVE OIL / SPRING VEGETABLES

Fisa & CHips
BEER BATTER / CRISPY POTATO / MALT VINEGAR
TARTAR SAUCE

+5P.P
SHriMP & ScaLLoPr KEBAB
SuMMER CoUs COUs
SEARED TUNA
TATAKI CRUSTED / SPICED ASIAN SLAW / SWEET CHILI GLAZE

JuMBO SHRIMP
YOUR CHOICE OF
SCAMPI / OREGANATA / FRANCAISE



DESSERTS

BANANA'S FOSTER
AprPLE CRISP
BROWNIE SUNDAE
AMERICAN CHEESECAKE
BriocHe BREAD PUDDING

OUR PASTRY CHEF WILL CREATE DESSERTS TO YOUR LIKING WHILE
INGREDIENTS ARE IN SEASON AND AVAILABLE. PLEASE INQURE
ABOUT CAKES FOR LARGE EVENTS AND BUFFETS.



