‘BANQUETS:

Dinner Packages

Please select one package. Only valid for groups up to 70 guests.

Menu A
Alaskan King Crab Legs
Herb Roasted Chicken

Fettuccine Primavera
Filet Mignon
Oven Roasted Pecan Halibut
Prime Ribeye Steak
Shrimp Alfredo

Menu B
Filet Mignon
Oven Roasted Pecan Halibut
Shrimp Alfredo
Herb Roasted Chicken
Prime Ribeye Steak

Chipotle Pork Tenderloin

Menu C

Prime Sirloin Steak
Chipotle Pork Tenderloin
Grilled Salmon Victoria

Fettuccine Primavera

hipofl K Tenderloi Herb Roasted Chicken
Chipotle Pork Tenderloin Fettuccine Primavera
Crab Cakes i
Grilled Salmon Victoria Shrimp Alfredo
Taylor Made . .
Filet Medallions Prime Sirloin Steak Prime Ribeye Steak
0 $44.99 d $39.99 0 $32.99
Appetizers

All appetizers are served family style & are priced per person based on your confirmed number of guests.

 Crisp Fried Calamari $3 O Fried Mozzarella $5
U Crisp Fried Zucchini $3 O Colossal Shrimp Cocktail $7
U Griddle Baked Chicken Quesadilla $4 0 Crab Cakes $7
 Spinach Dip $4 0 Seafood Sampler (hrimp, $16
O Malone’s Win gs $5 calamari & crab cakes)

Salads

Please choose one.
Lexingtonian Wedge

Malone’s Caesar Salad

Desserts

Please choose one.

Included | O Caramel Apple Petitfour Included
U Chocolate Pecan Petitfour Included
$3 U Chocolate Toffee Blondie Petitfour Included

U New York Style Cheesecake $4

Menu A includes a complimentary Breakfast Muffin for each guest.
U Muffins can be added to Menu B or C for an additional $4per person.

Bar & Wine Packages

U Bar Package A

House Wine,
Domestic & Imported Beer
Bar Package A with Call Spirits

a
d Open Bar

Priced per person.

$14 | O Bar Package B $20
Reserve Selection Wine,
Domestic & Imported Beer
$16 | O Bar Package B with Call Spirits $22
U cCash Bar

All entrees includes a potato and Chef’s selection vegetable.
Non-alcoholic beverages $2.49. All prices are per person.




‘BANQUETS:

Plated Dinners

(For groups of 70 or more)

Entrée Selections

Please select ONE entrée to serve to your guests.

 Herb Roasted U Taylor Made U Prime Ribeye

Chicken Dinner $22 Filet Medallions §31 Steak $40
U Filet Medallion . . )

& Grilled Shrimp $25 | O Prime Rib $32 | O Lobster Tail $40
Q Grilled Salmon $27 | Q Filet Mignon $35 | O Cowboy Ribeye $42
U Chipotle Pork $28 U Filet Medallion & $37 U Filet Medallion $42

Tenderloin Grilled Salmon & Crab Cake
U Bacon Wrapped U Filet Medallion

Filet Medallions $29 | O Crab Cakes $38 & Crab Leg $43

(J Filet Medallion & . .
O Prime Sirloin Steak  $30 Oven Roasted $38 O Filet Medalhpn $43
. & Lobster Tail
Pecan Halibut

Appetizers

All appetizers are served family style & are priced per person based on your confirmed number of guests.

 Crisp Fried Calamari U Fried Mozzarella $5
U Crisp Fried Zucchini $3 Q Colossal Shrimp Cocktail $7
U Griddle Baked Chicken Quesadilla $4 [ Crab Cakes $7
 Spinach Dip $4 0 Seafood Sampler hrimp, $16
D Malone’s ngs $5 calamari & crap cakes)

Salads

Please choose one.
U Lexingtonian Wedge

Malone’s Caesar Salad

Included | A

Desserts

Please choose one.

Caramel Apple Petitfour Included
Chocolate Pecan Petitfour Included
Chocolate Toffee Blondie Petitfour Included
New York Style Cheesecake $4

U Bar Package A

House Wine,
Domestic & Imported Beer
Bar Package A with Call Spirits

a
U Open Bar

Bar & Wine Packages

Priced per person.

$14 | O
$16 | O
a

Bar Package B $20
Reserve Selection Wine,

Domestic & Imported Beer

Bar Package B with Call Spirits $22
Cash Bar

All entrees include a potato and Chef’s selection vegetable.
Non-alcoholic beverages $2.49. All prices are per person.






