
PICK YOUR TEAM!
SEAHAWKS/MARINERS/SOUNDERS/KRAKEN
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Blue and Green Rice
Cr ispy Treats  
Chewy r ice  cr ispy treats  in  lean-
mean green and true b lue  

OR
 
Footbal l  Cupcakes  
Moist  chocolate  or  white  cupcakes
topped with creamy ic ing
 

ADD ONs 
Priced per  Dozen 

Hot  Dogs/$39 
Served with buns ,  mustard ,
ketchup and re l ish 

Hot Wings/$30 
Chicken wings  served with ranch
and b lue  cheese  dress ings* 

Footbal l
Chocolate/$35  
Dipped Strawberr ies  Fresh
strawberr ies  d ipped in  mi lk  and
white  chocolate  

Blue or  Green
Lemonade/$35 
(or  choose your  co lor)  
Pr iced per  Gal lon 
(approximate ly  16-18 serv ings)

MINIMUM ORDER OF 20 GUESTS
$20 PP



APPETIZERS
PRICED BY THE DIZEN-2 DOZEN MINIMUN
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ay Mini  Reuben Sandwiches/$41  

Tender  corned beef  and sauerkraut ,  served on
rye bread with Thousand Is land dipping sauce 

Twice-Baked Shepherd’s  P ie/$39 
Seasoned ground beef  in  gravy ,  topped with
mashed potatoes  and vegetables  in  a  fr ied potato
skin 

Mini  Cornish Pastr ies/$39 
Seasoned roast ,  cut  into  smal l  cubes ,  sautéed
with onions and rutabaga ,  baked in  a  pastry
shel l  

Guinness  Cheese Spread/$24 
A del ic ious  stout  beer  and cheddar  cheese  sauce
served with hot  Rye chips  and s l iced baguettes

LUNCH BUFFET
ENTREE
Corned Beef/$16 
Served over  a  bed of  cabbage

Boxty ’s  Potato  Cakes/$16 
Vegetar ian Entrée  Opt ion –  p lease
spec i fy  quant i ty  
Pan fr ied mashed and shredded potato
cakes  mixed with onions and aged
cheddar .  Served with sour  cream and
green onion

CHOICE OF SALAD 
Purple  Cabbage & Pecan Salad 
Mix of  shredded purple  cabbage and spr ing
mix tossed with sca l l ions ,  sweetened pecans ,
corn,  and our  tangy dress ing*

Shamrock Salad 
Asparagus spears ,  spr ing mix ,  sugar  and snap
peas ,  ce lery ,  and spinach,  tossed in  our
shamrock dress ing* 

CHOICE OF SIDE
Colcannon 
Mashed potatoes  with cabbage 

Brown Butter  Vegetables  
Carrots ,  parsnips ,  cabbage ,  onion,  and rutabaga
l ight ly  seasoned and sautéed in  brown butter
VGF

Carrot  Coins  
Carrots  s l iced into  co ins ,  pan fr ied with butter ,
sugar  and g inger .  F in ished with whiskey and
simmered into  a  sweet  reduct ion V

*Al l  lunch buffets  come with fresh baked soda
bread 


