APPETIZER BUFFET

AVAILABLE FOR D. BACK ROWE OR CATERING

SMOKED WINGS POTATO SKINS

SEASONED WITH OUR SECRET BLEND OF BAKED POTATO BOATS WITH CRISP BACON,

SPICES AND SLOW SMOKED OVER SCALLIONS, AND MELTED MONTEREY JACK
HICKORY WOOD. AND CHEDDAR CHEESES.
STRIPS OF CHICKEN BREAST HAND ASSORTED MELONS, GRAPES,
BREADED AND DEEP FRIED. AND STRAWBERRIES.
ITLAIAN MEATBALLS IN MARINARA SAUCE DEEP FRIED AND TOSSED WITH SPICY
AND SMOTHERED IN PROVEL CHEESE. BUFFALO SAUCE.
FRESH BROCCOLI, CARROTS, CELERY, LIGHTLY BREADED RAVIOLI STUFFED WITH
GRAPE TOMATOES, CUCUMBER, PEPPERS. SEASONED BEEF AND DEEP FRIED.

SPINACH & ARTICHOKE DIP

CHOPPED SPINACH AND ARTICHOKE HEARTS BAKED WITH A BLEND OF
CHEESE AND SERVED WITH TORTILLA CHIPS.

3 appetizers: 12.00 per person
4 appetizers: 14.00 per person
5 appetizers: 16.00 per person
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for more information call us at 573.443.8004 or email banquetsedrowesrestaurant.com




