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

~CAPPY'STOUR BUSBUFFET ~
~FEATURING ALL YOU CAN EAT LOBSTER! ~
~ Buffet Menu ~

Seafood
Fresh Steamed Maine Lobster
Chesapeake “Old Bay” Steamed Shrimp
Fried Shrimp
Fried Fish of the day
Seafood Specid
Flanders Broiled Fish Fillet

Cajun Fish Fillet
Meats

BBQ Beef Ribs

Chef’s Choice Chicken
Salads
Garden Green Salad
Seafood Salad
Cole Slaw
Cream Herring
TunaSalad
Sides
Farmers Market Vegetable
Garlic Mashed Red Skinned Potato
Flanders Seafood Rice
Corn —on the-Cob (in season)

Our own freshly baked desserts and ice cream

Unlimited Lemonade, Fresh Brewed |ced Tea, Coffee and Decaffeinated Coffee

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

Buffet Price Per Person

Parties of 45 or more guests ~ $57.00
Parties of 40 to 44 guests ~ $59.00
Parties of 35 to 39 guests ~ $62.00

State salestax and gratuity included
Maximum buffet timeis 1-hour and 45-minutes.
No doggies bags, please.

~TERMSAND CONDITIONS ~

FOR ALL BUS & TOUR GROUP GATHERINGS
Date will be reserved and guaranteed upon receipt of a $300 deposit by credit card, cash, check or money order.
We do not hold the date until payment is verified.
Deposits are non-refundable within 30-days of the scheduled event.
We require a 50% payment due 60-days prior to the scheduled event.
We require afinal head count and payment in full of the outstanding balance 14-days prior to the scheduled event.
Reservations are scheduled in two-hour time blocks, beginning promptly at 11:00 a.m. and concluding by 9:00 p.m.
Sunday through Saturday

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




