A. Mulligan’s Pub

A. Mulligan’s Pub
Menu

All prices subject to 19% taxable service charge in addition to applicable state and local taxes. The Catering office must be notified of
any reductions in guarantees a minimum of 7 days in advance of the scheduled function or estimated numbers will automatically be
prepared and charged for. Due to fluctuating Food and Beverage prices, menu prices may change without notice, unless arrangements
are confirmed by a signed banquet event order.

A. Mulligan’s Pub
APPETIZERS
Large bowls of Chips, Pretzels, Nachos & Salsa
Cheese & Cracker Tray
Antipasto Tray (Feta cheese, salami, ham, pepperoncini, black olives, green olives) (100 pieces)*
Large Vegetable Tray with Dip (carrots, celery, scallions, cauliflower, broccoli, radishes)*
Relish Tray (dill pickles, sweet pickles, black olives, green olives, banana peppers, pepperoncinis)*
Buffalo Chicken Wings (100 pieces)*
Buffalo Chicken Tenders (100 pieces)*
Jalapeno Stuffed Poppers (100 pieces)*
Chilled Cocktail Shrimp on Ice (100 pieces)*

$15.50 each
$135.00
$135.00
$120.00
$120.00
$150.00
$185.00
$125.00
$275.00

* = Prorate in 25 piece increments

BUFFETS
Boxed Lunch
Ham and/or Turkey generously stacked on a hoagie roll
and topped with American cheese, lettuce and tomato.
Includes side of potato salad or coleslaw, a bag of potato
chips, an apple, a package of cookies, and a soft drink.
$14.95 per guest
Additional options:
Grilled Chicken Breast Sandwich…..$15.95 per person
Italian Sub Sandwich………..………$15.95 per person

Deli Buffet
Shaved honey glazed ham, smoked turkey breast and slow
roasted beef piled high and accompanied with creamy
American and Swiss cheese slices. Assorted white & wheat
breads, coleslaw, potato salad, chips, pretzels, brownies, and
condiment platters of lettuce, tomato, onion, mustard,
ketchup, and mayonnaise.
$17.95 per guest
Substitute Corned Beef or Pastrami…add $6.00 per person

(ham, turkey, salami, mozzarella, tomato, onion, banana pepper)

Grilled Buffet
1/3 lb juicy hamburgers and plump ¼ lb hot dogs served with
buns and sliced American and Swiss cheeses. Dress your
sandwiches with tomatoes, onions and crispy lettuce.
Includes coleslaw, potato salad, chips, pretzels, brownies,
soft drinks, and coffee/tea if desired.
$17.95 per guest
Additional options:
Bratwurst with Festival sauce…........add $5.00 per person
Italian Sausage w/ Festival sauce….add $5.50 per person
Grilled Chicken Breast………...…….add $5.50 per person
Hot Dog Station……………..………..add $6.50 per person
(poppy seed buns, chili, shredded cheese, diced onion, dill pickle, peppers,
sauerkraut, stadium mustard, sweet pickle relish, banana peppers)

Lake Erie Fish Fry
All you can eat Lake Erie Perch seasoned in our own
homemade breading and served with tartar sauce on the
side. Includes battered onion rings, beer battered
mushrooms, hush puppies, coleslaw, tossed salad with
choice of dressings, dinner rolls with butter, two flavors of
cheesecake, soft drinks, and coffee/tea if desired.
$29.95 per guest
Additional options:
Breaded Walleye…………….….…add $7.00 per person
Fried Shrimp…………………..……add $7.00 per person
Fried Clam Strips…….……….……add $6.00 per person

All prices subject to 19% taxable service charge in addition to applicable state and local taxes. The Catering office must be notified of
any reductions in guarantees a minimum of 7 days in advance of the scheduled function or estimated numbers will automatically be
prepared and charged for. Due to fluctuating Food and Beverage prices, menu prices may change without notice, unless arrangements
are confirmed by a signed banquet event order.

A. Mulligan’s Pub
Chicken BBQ
Two 5 oz. chicken breasts served in a homemade BBQ
sauce and grilled to perfection. Served with baked potato
with butter & sour cream, hot vegetable or baked beans,
coleslaw, tossed salad with choice of dressings, dinner
rolls with butter, two flavors of cheesecake, soft drinks, and
coffee/tea if desired.
$26.95 per guest
“Mulligan’s Famous” Steak Fry
A juicy center cut 12 oz New York Strip steak served with
baked potato with butter and sour cream, seasonal
vegetable du jour, baked beans, coleslaw, tossed salad
with choice of dressings, dinner rolls with butter, two flavors
of cheesecake, soft drinks, and coffee/tea.
$33.95 per guest
Alternate options:
10 oz Sirloin Steak…………….……......…$30.95 per guest
12 oz Ribeye Steak…………….………add $5.95 per guest
8 oz Filet Mignon……….…..…….……add $6.95 per guest

A Taste of Italy
Two Pasta Entrees. Choose from the following:
Penne Rosa
(penne pasta, spinach, roma tomatoes, house rosa marinara sauce,
and mozzarella cheese)
Fettucine Alfredo
(fettucine pasta, creamy alfredo cause, and parmesan cheese)
Mostaccioli
(mostaccioli noodles, marinara cause or Bolognese sauce)
Served with seasonal vegetable du jour, tossed garden
salad, assorted dressings, garlic bread, two flavors of
cheesecake, coffee, tea, and non-alcoholic beverages.
$28.95 per guest
Additional options:
Italian Sausage w/ Festival Sauce……...$5.50 per guest
Italian Beef w/ Mild or Hot Peppers….....$6.50 per guest

Memphis BBQ
Smoked beef brisket and pulled pork; dry rubbed,
smoked, slow cooked, and finished with a Memphisstyle sweet and tangy BBQ sauce. Sandwich ready
with buns, seasoned wedge potatoes, caramelized
onions, baked beans, coleslaw, and cornbread.
$29.95 per guest
Add Baby Back Ribs………………....$7.00 per guest
Baked Potato Bar
Large Idaho potatoes with all the toppings you could
ask for. Soup (broccoli cheddar or chili). Toppings:
Chili, butter, sour cream, shredded cheddar &
mozzarella cheeses, frizzled onions, sautéed
mushrooms, sliced black olives, jalapenos, bacon bits,
chives, cheese sauce, ranch dressing, and salsa.
Tossed garden salad or Caesar salad with assorted
dressings, sliced cucumbers, cherry tomatoes, and
croutons. Soft drinks, and coffee/tea.
$19.95 per guest
Additional options:
Add Grilled Chicken Breast….…add $5.50 per guest
Add Grilled Salmon……………..add $6.00 per guest
Southern Barbeque
Tender baby-back ribs and plump chicken breast
mopped with our sweet and tangy barbeque sauce, and
finished on the grill for that special, smoky flavor.
Accompanied with corn on the cob, garlic redskin
mashed potatoes, coleslaw, tossed garden salad, rolls
and butter, hot cherry cobbler, coffee, tea, and nonalcoholic beverages.
$33.95 per guest
Substitute grilled chicken with southern fried at N/C
The Santa Fe
Our standard Mexican/South-of-the-Border buffet
with seasoned ground beef, soft and hard tortilla
shells, tortilla soup, shredded cheese, diced
tomatoes, diced onion, shredded lettuce,
guacamole, salsa, hot nacho cheese, and jalapeno
peppers, sopapillas with sweet honey, coffee, tea,
and non-alcoholic beverages.
$19.95 per guest
Add chicken and steak fajitas……...$9.00 per guest

All prices subject to 19% taxable service charge in addition to applicable state and local taxes. The Catering office must be notified of
any reductions in guarantees a minimum of 7 days in advance of the scheduled function or estimated numbers will automatically be
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are confirmed by a signed banquet event order.

