CATERING MENU
minimum of $75 with a $20 delivery fee PLYMOUTH BOX LUNCH 51299

Sandwiches and Wraps served with a Can of Pop, Potato Chips,
Coleslaw & Pickle. All salads include Pita Bread and a Can of Pop

8-10 ppl 16-20 ppl

The John Marshall - Char-grilled Chicken Breast with Honey Lime Sauce and
Melted Pepper Jack Cheese, topped with Avocado Slices

California Club - Char-grilled Chicken Breast with Bacon, Mozzarella, Tomato,
Roasted Red Peppers, Spinach and Fresh Basil

Balsamic Chicken - Char-grilled Balsamic Chicken Breast with Dry Mustard and
Green Onion marinade served on a Pretzel Rl

Grilled Buffalo Chicken - served on a Pretzel Dough Bun with Grilled Onions
The Parm - Grilled Chicken Breast with Marinara Sauce and Melted Mozzarella
Cheese on a Sesame Seed Bun

Reoasted Turkey Cobb Sandwich - A Gourmet Sandwich of Roasted Turkey
Breast. Tomato, Avecado, Bacon, Lettuce and Honey Mustard an a Multi-Grain roll
Classic Turkey - Roasted Turkey Breast, Tomatoes, Lelluce, Provalone Cheese
and Mayonnaise served on a Mulli-Grain Roll

Chicken Shish Kabob Sandwich - served on Pita Bread with Onion, Tomato
and Tzatziki Sauce

Pork Shish Kabob Sandwich - served on Pita Bread with Onion, Tomato
and Tzatziki Sauce

Grilled Tilapia Sandwich - Served on a Multi-Grain Roll

Club House - Turkey, Bacon, Lettuce and Temato on your choice of White or
Multi-Grain Bread

B.L.T. Club - Bacon, Lettuce and Temato Triple Decker-style on your choice of
White or Multi-Grain Bread

B.L.T. - An all-time Favorite with Bacon, Lettuce and Tomato on White or
Multi-Grain Bread

Corned Beef Sandwich - Fresh sliced Comed Beef served on Rye Bread
Pastrami Sandwich - Thinly Sliced Pastrami served on Rye Bread

BEQ Pulled Pork - On a Pratzel Dough Bun

Grilled Vegetable Panini - Porabella Mushreams, Oniens, Tomalto,

Green Peppers, Provolone Cheese and Pesto Mayo

Grilled Chicken Panini - Grilled Chicken, Spinach, Tomato and Onicns

8-10ppl 16-20 ppl

Shish Kabob Wrap - Tender Morsels of Marinated Chicken or Pork with Tomatoes,
Peppers, Onicns, Lettuce and Tzatziki Sauce

Caprese Avocado Wrap - Sliced Avocado, Tomato, Basil Peste and Mozzarella
rolled in a soft Wheal Wrap

Chicken Chipotle Wrap - Grilled Chicken, Avocado, Lettuce, Tomato, Pepper
Jack Cheese and Chipotle Mayo in a soft Garlic-Herb Wrap

Chicken Caesar Wrap - Chicken Breast, Romaine, Parmesan Cheese and our
Parmesan dressing relled in a soft Garlic-Herb Wrap

Chicken Veggie Wrap - Peppers, Onions, Spinach, Portabella, Lettuce, Tomato
and Swiss Cheese in a soft Spinach Wrap

Buffale Chicken Wrap - A delicious wrap of Grilled Buffalo Chicken, Letiuce,
Tomato, Crumbled Blew Cheese and Chipofle Ranch

VINIBURGERS 5144 169 PUB * RESTAURANT * ROOFTOP BAR & GRILL * LOWER BAR

DDX

UTHGRILL minimum is 10 box lunches for defivery

VIINIOUNgers also Avallabie Prices DO NOT Include Tax or 20% Gratuity. Food Will Be Served for 2 Hours.
Required Deposit on Parties of 40 or more,
If the event is not cancelled within 7 days prior to the event
a 530000 cancellation fee will be charged.

www.plymouthgrill.com




PARTY MENU SPECIALTY BUFFET DRINKS & DESSERTS

15 Guest Minimum

SEAFOOD BUFFET $21 per guest

« Seafood Salad, Baked Cod, Lemon Butter Sauce, Corn on the Cob,
Fried Shrimp with Cocktail Sauce and Rice Pilaf

GRILLED CHICKEN BUFFET $21 per guest
* Lemon Herb Grilled Chicken (Served with Cream Sauce), Caesar or
House Salad, Rice Pilaf, Vegetable Tray, Rolls and Butter

AMERICAN CLASSIC BUFFET $23 per guest
« Caesar Salad, Grilled Prime Sirloin Steak, Baked Meat Loaf with Gravy,
Sautéed Green Beans, Vegetable Platter

BAR SERVICE

DRINK TICKET SERVICE (shots not included)
Each guest receives a predetermined number of tickets.
Charges are based on number of tickets sold.

HOST TAB - charges are accrued based on actual consumption

1 TICKET - $6 1 TICKET - $9

Domestic Beer, House Wine & Sodas  Beer, House Wine, Soda &

Call Brand Drink
1 TICKET - $8 all Brand Drinks

Domestic Beer, House Wine, Soda & 1 TICKET = $10
Well Brand Drinks Beer, House Wine, Soda &

Premium Brand Drinks

CASH BAR SERVICE
Guest responsible for their own purchases and gratuity.
There is a $2.00 per guest fee for this service

PACKAGE BAR SERVICE

Based on per-hour, per-person basis. CATERI NG M E N U

Please see details below. minimum of $75 with a $20 delivery fee

DRAFT BEER, HOUSE WINE & SODA
1 hour/$17 + 2 hours/$21 « 3 hours/$25 « 4 hours/$29

DRAFT BEER, HOUSE WINE, SODA &

WELL BRAND DRINKS
1 hour/$18 « 2 hours/$23 + 3 hours/$28 * 4 hours/$33

DRAFT BEER, HOUSE WINE, SODA &

CALL BRAND DRINKS
1 hour/$21 = 2 hours/$27 » 3 hours/$32 « 4 hours/$38

DRAFT BEER, HOUSE WINE, SODA &

PREMIUM BRAND DRINKS
1 hour/$23 + 2 hours/$29 * 3 hours/$35 * 4 hours/$41

8-10 ppl  16-20 ppl

i ' Rl ".I = s o1 L= HOUSE WINE Laterra for all Red and White
TOP RED WINES TOP WHITE WINES

Shish Kabobs, Greek Salad, Greek Sausage + Clos du Bois Merlot + 14 Hands Moscato and Bermuda Onion with Chipotle Rancr
1 bread, Greek Rice, Rolls an * Clos Du Bois Pinot Noir * Clos du Bois Pinot Grigio CAESAR S b

+ La Terra Cabernet Sauvignon * Clos du Bois Chardonnay Srunchy C

+ Geyser Peak Cabernet Sauvignon * La Terra Chardonnay Ir Spe

+ Folie & Deux Amador Zinfandel + Geyser Peak Sauvignon Blanc CRANBERRY WALDORF SA

« Dreaming Tree Crush * Oyster Bay Sauvignon Blanc Spring Mix, Chicken, Candied Pecans, Cranbe

» Sangria * La Tierre White Zinfandel Goat Cheese and
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