Flanders Fish Market & Restaurant ~ Catering Services
Fall and Winter 2006-2007

® CAPPY'SBOUNTIFUL BUFFET @

® Stationary Starters ® & Salads ©
Assorted Cheeses and Crackers (Please choose one)
Cappy’s Cold Crab Dip and Fresh Vegetable Crudités Tossed Green Salad with balsamic vinaigrette
- Or‘ -
Classic Caesar Sdlad
® Entrees ® ® Sides ®
(Please choose three) (Please choose one)
Today’ s Baked Seafood Catch Vodka Penne

Roast Chicken, on the bone, Seasoned to Perfection
Tilapia Almandine
Roast Pork Loin with Maple Glaze
Stuffed Cod
London Broail (Plain, Teriyaki or Gorgonzola Mushroom)

Flanders Seafood Rice
Garlic Mashed Potato
Roasted Y ukon Gold Potatoes

® Vegetables ® ® Dessert ©
(Please choose one) (Please choose one)
Mixed Grilled Vegetables Seasona Fruit Crisp
Steamed Broccoli with olive oil and lemon Key Lime Tart

Roasted Seasonal Vegetable

I ncludes...

Rustic Bread and Butter
Fountain Drinks, Lemonade and Iced Tea
Ashlawn Farm Roast Regular and Decaffeinated Coffee and Assorted Teas

Dinner Pricing

$21.95 per person
(Plus 6% CT sadlestax and 18% gratuity)

Lunch Pricing

$16.95 per person
(Plus 6% CT sadlestax and 18% gratuity)

ADD TO'S...

Customize your buffet by adding one or more of these items to your menu!

Clear or Creamy Clam Chowder .........

................... $2.50 per person

LobSter BiSQUE.......ccovevveiieceieiecie et $3.75 per person
Assorted Hot or Cold Appetizers.......ccooceeevieeenen. (Seepage 2 or 3)
Ice Cream for your Crisp......occeeeveeerieeiiee e $0.99 per person
Raw Bar (oystersand clams...........cccoveeevieenienenne. $6.00 per person

We are pleased to provide a cash or consumption bar at your request.

Ask usabout our clambake, catering and special event services.

We host gourmet dinners, cooking classes, kids' birthday parties and bridal showers

in our demonstration kitchen and spacious banquet room.

Please call (860) 739-7545, Ext. 10 or check our website for details at www.flandersfish.com.




