? PARTY PLATTERS BREAKFAST BUFFETS®

ALL PLATTERS PRICED FOR 20 PEOPLE. CREATE YOUR OWN BREAKFAST BUFFET! CHOOSE ONE EGG DISH, TWO MEATS,

TWO BREADS AND TWO SIDES. ALL COMBINATIONS $10 PER PERSON.

DeL1 DELiGHT Turkey Wrar Brres

Thinly sliced ham, turkey and roast beef with
Cheddar, Jack, and Swiss cheeses. Served
with lettuce, tomatoes, onions, and whole
wheat buns. $80

Crus Cuss

Qur signature club sandwich, cut into sixths
for the perfect bite-sized sandwich. We take
wheat bread and fill it with turkey, lettuce,
tomate and bacon with Swiss cheese and
mayo. $75

CHEESE & CRACKERS

A selection of cheeses including Cheddar,
Swiss, Jack, and American served with a
variety of crackers. $80

DESSERTS

Bite-sized portions of our turkey wrap, a EGaGs

tomato tortilla rolled with turkey, lettuce,
tomato and bacon with mayo. $75

VEGETABLE MEDLEY

ScraMBLED EGGs * Ecc FRITTATA * SANTA FE QUICHE
HaM & VEGGIE * HUEVOS RANCHEROS

Fresh cut broccoli, baby carrots, cauliflower MEATS

and crispy celery served with our
outstanding Ranch dressing. $80

HaAM * BACON * SAUSAGE

MeaTt & CHEESE BREADS

A selection of cheeses including Cheddar,
Swiss, Jack, and American served

with thinly sliced ham, turkey and roast beef.
Complimented with a variety

of crackers. $80

BAGELS * ENGLISH MUFFINS * Biscurrs ® CROISSANTS
PasTRIES * FRENCH ToOAST

SIDES

FresH Cut FruiT * HasH BROWNS ¢ DICED POTATOES * OATMEAL

ALL DESSERTS PRICED PER PERSON.

Covrossar. Cookie

Our legendary dessert - a huge chocolate
chip cookie served with vanilla ice cream,
hot fudge, whipped cream topping,

and chemies. $6

BrownNiEs
Rich homemade brownies, with or without
creamy chocolate frosting. $2

Fresu BAkep CooOKIES
Fresh homemade chocolate chip or catmeal
raisin cookies, served warm. $2

 BREAKFAST SIDES

BAGEL SanpwicH
Toasted Bagel loaded with scrambled eggs,
cheese and your choice of bacon or

CHEESECAKE sausage 85
Homemade creamy
cheesecake with a
fresh-baked graham
cracker crust, topped
with blueberries,
strawberries or hot
fudge and M&M'’s. $4

Biscurr SanpwicH

Fresh buttermilk biscuits baked until golden
and flaky, filled with scrambled eggs,
cheese and your choice of bacon or
sausage. $5

BREAKFAST PANINI

Thick slices of panini bread stuffed with
scrambled eggs, cheese and your choice of
bacon or sausage. $5

PumprkiN CHEESECAKE

A different spin on our famous
cheesecake! Served with caramel and
whipped cream toppings. $4

BreAkFAsT BURRITO

Qur signature tomato tortilla, steamed and
loaded with eggs, cheese, green peppers,
onions and served with salsa. $5

PmvearrLE UpsipE Down
Just like you remember it! A sweet, light
cake topped (or bottomed) with
pineapple. $5

MurrFIN SANDWICH
Toasted English muffin, filled with scrambled
eggs, cheese and your choice of bacon or

YoGurT SMOOTHIES

Fresh fruit, lowfat yogurt and juices blended
together to create a delicicus and easy to
eat breakfast treat! $4

Choose from: Peach, Blueberry, Mango,
Strawberry Banana, Raspberry, Tropical
Paradise, Bahama Mama or Cool Fruit.

Fresa Cut Fruit

Seasonal fruits cut and mixed together for
the ultimate fruit compote. $5
Non-seasonal fruits available upon
request, $1

AssorTED RoiLs, PASTRIES
A selection of freshly baked rolls and
pastries, including:

Danishes, Cinnamon Rolls, Donuts,
Croissants and Muffins. $12/dozen

CruncHY YOGURT

Low-fat vanilla yogurt topped with crunchy
whole-grain granola. $4

With fresh fruit $5.50

AL 515.222.3129
1301 NW 11471H ST.
CLive, IA 50325

WWW.MYBRICKHOUSE.BIZ

sausage. $5 @




APPETIZERS

ALL APPETIZERS PRICED FOR 10 PEOPLE.

Crispy CHickEN TENDERS
Hand-battered strips of chicken breast,
lightly fried until crispy. Original, Buffalo-
style, or with our spicy Cajun Sauce. $40

SanTA FE Sepinaca Dip
Sauteed spinach blended with mixed
cheeses and sour cream. Served with
fresh salsa and warm tortilla chips. $40

Cricken WiNGs

Meaty drummettes served with celery
sticks and bleu cheese dressing. Buffalo
Mild, Buffalo Wild, Cajun, BBQ, or Bour-
bon Glaze. $45

Spicy GRILLED SHRIMP

Plump black tiger shrimp, seasoned and
chargrilled and served on a bed of rice with
Bourbon glaze. $45

CocCKTAIL SHRIMP
Plump black tiger shrimp, served cold with
cocktail sauce. $40

JararERO POPPERS

Spicy jalapeiios filled with cream cheese,
lightly battered and deep fried until golden
brown. $45

PoTaTo SKINS

Thick slices of potato fried until golden
brown and crispy. Topped with bacon and
cheese. Served with sour cream $35

BOXED LUNCHES

ALL BOX LUNCHES COME WITH ONE ENTREE, ONE SIDE, ONE DESSERT, AND A
CAN OF SODA. (MINIMUM ORDER OF 15, ALL PRICES PER PERSON)

Crus Sus
Generous helping of ham, bacon and

Swiss cheese, served with |ettuce, tomato,

and mayo on a hoagie roll. $12

RoasteEp TurkeEy Wrar
Smoked turkey breast thinly sliced and

stuffed thick into a soft tomato tortilla, with
bacon, lettuce, tomato, and mayo. $11.50

PorToBELLO WRAP

Sliced Portobello caps char-grilled and
served in a soft tomato tortilla with Jack
cheese, lettuce, pico de gallo and spicy
cream cheese. $12

GriLLED CHaickeN WraP
Grilled chicken with lettuce, tomato, bacon
and cheese wrapped in a jumbo tomato
tortilla, served with honey mustard sauce.
$12

Tuna or CHICKEN Prra
Soft pita shell stuffed with a thick creamy
tuna or chicken salad. $11

VecETARIAN LUNcH
Choose four of our side dishes to create

your own vegetarian variety: Broccoli, corn,

green beans, cottage cheese, cole slaw,
baked potato, smashed fresh fruit. $11

Sides: Cole Slaw, Pasta Salad, Potato Salad, Corn, Green Beans, Broccoli
Soups: Wisconsin Cheddar Cheese, Creamy Potato, Cream of Broccoli, Clam Chowder, Chili
Desserts: Brownie, Chocolate Chip Cookie

| SpasaGNA

DINNER BUFFETS

ALL DINNER BUFFETS INCLUDE CHOICE OF SALAD (3 DRESSINGS), ONE VEGETABLE,
AND ONE POTATO/RICE/PASTA DISH. ALL PRICES PER PERSON.

CuickeN TENDERS

Large, hand-battered tenders lightly fried
and served with dipping sauces. Choice of
regular, buffalo, or Cajun. $12.50

BBQ Riss
Hickory smoked or Honey BBQ glazed
baby back

ribs, slow cooked
until fork tender,
then grilled to
perfection. $14.50

Tender Spaghetti baked in creamy Alfredo
sauce and four cheeses, topped with your
choice of a rich meat sauce or creamy Al-
fredo sauce. $13

YANKEE Pot Roast
Brisket of beef slow-roasted in its own

Juices until falling-apart tender with carrots,

covered with brown gravy. $13

Pasta Basta

Your choice of spaghetti or penne pasta,
served with hearty meat sauce, creamy
Alfredo sauce, or tangy marinara. $11.50
Add Meatballs $1.00

GriLLER BUFrET

Grilled chicken breast and 1/4 pound beef
patties, served with lettuce, tomato, onion,
and buns. $11.50

RoasteDp BEEF

Large bottom round roast, slowly cooked
until juicy and tender, served with brown
gravy $12

Prive Ris

Prime rib slow-roasted to juicy perfection
and hand-carved. Served with

Aus Jus $15

RoastED Pork Lom

Lean, boneless loin of pork topped
with seasonings and slow-roasted until
tender. $13

RoastED HAM

Honey-glazed ham slow roasted until tender
and juicy, sliced and topped with pineapple.
$12

MEATLOAF
Generous portions of thick sliced home-

made meatloaf, topped with brown gravy.
$12

Cueesy MaNICOTTI

Tender pasta tubes filled with Italian
cheeses and smothered in a rich and tangy
marinara sauce. $11.50

BrickHOUSE PasTA

Seasonal fresh vegetables and garlic tossed
with linguini in olive oil. $11.50

With seasoned grilled chicken breast $12.50
With spicy grilled black tiger shrimp $14
With seasoned grilled salmon $14

CHickEN PARMESAN
Herb-seasoned grilled chicken breast
topped with tangy marinara and mozzerella
and Parmesan cheeses, served on a bed of
linguini. $12.50

LeEmonN PeEPPER CHICKEN
Boneless, skinless chicken breast, char-
broiled and seasoned with lemon pepper.
$12.50

Dijon Cricken

Tender chicken breast smothered in a rich
Dijon mustard sauce and served with
sautéed mushrooms $13

Pecan CrustED CHICKEN
Chicken breast covered in spices and
chopped pecans, seared in olive oil until
golden brown. $13

Seicy JumBALAYA PasTA
Linguini noodles topped with spicy ltalian
sausage sautéed with onions, peppers and
other fresh vegetables. $12

CrickeN MARSALA

Thick, juicy chicken breast seared in
marsala wine sauce and topped with
sautéed mushrooms $13

WiLD ALASKAN SALMON
Char-grilled and seasoned, Cajun-style or
Bourbon-glazed wild salmon filet. $15

Asian Stir Fry

Your choice of chicken or beef sauteed with
mixed vegetables in Teriyaki sauce.

With Chicken $12

With Beef $14

Vegetable Choices: Steamed Broccoli, Corn, Green Beans, Cole Slaw, Glazed Carrots,
Vegetable Medley, Green Bean Almandine

Potato/Rice/Pastas: Baked Potato, Smashed Potatoes, Double Smashed Potatoes,
Red Potatoes, Steamed Rice with Vegetables, Steamed Wild Rice,

Buttered Fettuccini or Linguini

- SALAD BUFFETS

ALL SALAD BUFFETS INCLUDE GARLIC BREAD, CHOICE OF SOUP
AND CHOICE OF 3 DRESSINGS. ALL PRICES PER PERSON

NerTUNE’s PAasTA SALAD
Char-gilled salmon or black tiger shrimp,
tossed with assorted seasonal vegetables

and penne in fat-free ltalian dressing. $15.50

GriLLED CHICKEN SALAD

Char-broiled seasoned chicken breast, sliced

and served on a bed of fresh salad greens,
tomatoes, cucumbers, dried cranberries and
toasted pecans. $14.50

Asian CHICKEN SALAD
Char-grilled marinated chicken breast atop
fresh salad greens, shredded cabbage, cu-
cumbers, chow mein noodles, mandarin or-
anges, dried cranberries, red pepper slices
and sesame seeds. $14.50

Brickrnouse CHEF SaLAD
Ham, turkey, bacon, cucumbers, diced to-
matoes, mixed cheeses and hard-boiled egg
on a bed of fresh salad greens. $14.50

Crispy CHICKEN SALAD
Hand-battered chicken tenders, diced and
served atop fresh greens with cucumbers,
tomatoes, and mixed cheeses. $14.50

Cagssar’s Crassic SArAD
Crisp Romaine lettuce tossed with our
signature Caesar dressing, homemade
croutons and fresh-grated imported
Parmesan cheese. $12

With seasoned grilled chicken breast $14
With spicy black tiger shrimp $15.50
With seasoned salmon $15.50
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