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Party Date Location
> SELﬁ'CT ONE SALAD <«
0  Mixed Green Salad O  Fruit Salad
[0  Mandarin Orange & Fresh Spinach Salad with [0 Italian Salad with Croutons, Olive Oil, Red
Toasted Almonds, Croutons & Sweet & Sour Sweet Peppers & Parmesan Cheese
Dressing
+ SELECT TWO SIDE DISHES <
[0 Corn O’Brien [0 Buttered Parslied Noodles
[0 Baby Carrots with Brown Sugar & Orange Juice [ New Potatoes with Butter & Dill
[0 Rice with Peas & Red Sweet Peppers [0 Hash Brown Casserole
[0 Green Beans Almondine [0 Potatoes Au Gratin
[0 Mixed Vegetable with Lemon Butter

5 SELECT oq'«s OR TWO ENTREES

[0 Chicken Breast with Sour Cream, Green Onion [
& Mushroom Sauce =

[0 Chicken Breast baked with Raspberry Sauce

[J Chicken Parmesan O

[0  Sliced Roast Beef Au Jus or Red Wine

Mushroom Sauce

Pecan Pie with Whipped Cream

O O
[0 Pumpkin Pie with Whipped Cream O
[1 Chocolate Brownie with Raspberry Sauce i1

Roast Loin of Pork with Apple Gravy

Sliced Turkey Breast with Cranberry Orange
Sauce

Baked Ham with Brown Sugar and Pineapple

> SELECETTWO DESSERTS <«

Fruit Pie

Cheesecake with Cherries

Carrot Cake with Cream Cheese Icing

< ROLLS & BpﬂER SERVED WITH ALL DINNERS <



Catering by:

Catering by Mr. G’s
will be happy to tailor
a menu for your special occasion.
Call for a customized menu.

Old #3 Firehouse Cafe

226 West Washington
Fort Wayne, Indiana 46805
(260) 422-4850

A turn of the century firehouse turned into a
museum with a firehouse theme cafe on the second floor,
perfect for parties of up to 55 guests in the cafe or 200
guests downstairs. Special menus are available for every
occasion. If you are looking for a fun atmosphere and good

food at reasonable prices.
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