Osagc

Catering/ Banquet Menu

A” Prices are Presen’cec{ as a Fer Ferson C}warge unless otherwise sPechCiec{‘

[Hors d’oeuvres -Priccd by the Piccc
Shrimp & Southwest | artar Sauce on | ri-color | ortilla CrisP $1.25
Marinated Pork | oin on Crostini with Citrus Chutneg $1.25
Smoked Chicken Salacl in th”o Fas’cry CUP $1.25
Smoked Salmon on R\lj@ Crisp with Cumin Cream $1.50
Smoked Salmon or Duck Wontons with Plum Sauce $2.00
Toastecl Fecan Ba”s with Ked Fepper Cream Cheese $.95
Mini Salmon & Corn Cai(es with Southwest Kemoulade $1.25
Blue Ci—leese & Roaste& Fepper Stuged Mushroom Caps $1.00
Mini Smoked Chicken & Fepperjack Cheese Qpesadi”as $1.50
Meatballs served with choice of Stroganog Sauce or BBQ,GIaze 95
Girilled Chicken 5a’ca35 with Spic3 FPeanut Sauce (Glaze $1.25
Hoe Cal(e toPPecl with Crabmeat, Shaved Ham & Ho”andaise $2.00
Pacon WraPPecl Shrimp with Southwest Remoulade $1.50
Mini Buffalo T enderloin Cl‘leeseburgcrs with Roma | omato & Onion $1.75

T rays & Platters
(edar Smoked Whole Atlantic Salmon [Filet

Served with traditional accomPanimen’cs

$2.50 per person

Roasted Red Be” Fepper & Cilan’cro Salsa with ]ndian Corn Tor‘ci”a Chips

$1.00 per person

Domestic & lmPor’cec{ Cheese Selection
Served with assorted stone ground, whole grain crackers

$3%.00 per person

T:resh Cu’c 5easonal [ ruit Trag~}:r65h [ ruits, Mclons and Berries

$2.50 per person

Roasted FCPPer & SPinach Artichoke DIP with T oasted Fita Foin’cs
$1.50 per person



Salacls—SCr\/ccl Dinner

Osage Sa]ad $2.95
Mixed (Greens ’coPPed with Blue C!‘xeese, Toastecl Fecans and Dried Cranberries

Ogerec} with the choice of raspbcrrg vinaigrette or ranch clressing

Tabasco Caesar $2.95
SPfoj (aesar Dressing, Sage (routons, Shaved Parmesan

SPinach Sala& $%.95
Orange Dﬂon Dressing, ] omatoes, Onions, Bacon

Entrccs—Scrvcd Dinner
]ﬂClUdCS Fresh baked dinner ro”s

Filet of Bemc Tenclerloin $18.95
8 ounce Filetl served with medley of sautéed vege’cablesj mashed potatoes and Demi~glace

Spli’c Roast Preast of (hicken $16.95
Stuffed with sage, spinaclﬁ, Pepperjack cheese and served with mecﬂeg of sautéed vegetab]es,

mashecl Potatoes

Searecl Honeg Marinated Fork | oin 16.95

Cumin SPicec{ and served with mec”eg of sautéed vegetab]es, mashed Potatoes

(edarFlank Salmon $16.95
TOPPecl withja]apeﬂo comPounc{ butter and served with mec”eg of sautéed vegetables,

mashed Po’catoes

Prime Rib $17.95
Slow roasted, served with \Wild Turkeg Bourbon Sauce

and mec”ey of sautéed vegetables, mashed Potatoes

Filet & Chipotle SErimP Brochette $20.95
6 ounce filet and savory gri“ed shrimp brochette
served with mec”cg of sautéed vege’cables, mashed Po’ca’coes
Substitute 8oz Putter Poached Split | obster T ail
forthe Shrimp Brochette $36.95



Side OPtions-Scrvcd Dinner

Add to entrée or substitute on the P!a‘ce for $.50 per person
Sage Folenta $1.95
Gar]ic Roas’cecl Fotatoes $1.95
Roas’cecl Squash Furee $1.75
Jalapeﬂo Cheese (arits $1.95
Sau’cecd Asparagus $2.25
Cayenne G]azecl Carrots and Farsnips $1.95

Dessert Options-Served Dinner

$4.95 per person

Warm Paked ]:uclge
Fecan F’ra]ine Cheesecake
Warm APPle CrisP
Cinnamon, Raisin bread Fudcling
Berrg Bread Fu&&ing

Carvccl Mcats
Served with fresh baked Farker rolls and traditional condiments
[1and carved and served to order

Roast Prime Rib
$7.50 per person

Filet of Beef T enderloin
$7.50 per person

Center Cut Roas’c BCCF
$6.50 per person

Roast Fork | oin

$6.00 per person

Whole Koast Turkey
$5.50 per person

Can be served for recePtion stﬂle event or buffet service



Buffet Options
Served with fresh baked dinner rolls

(Choice of Corn Chowder, Osage Salad or | abasco Caesar Salad
(hoice of Warm Baked I:uclgej FPecan Praline Cheesecake, Warm APPIC Crisp,
or (innamon, Raisin Pread Fudding
Choice of Garlic Mashed Fotatoes, Mec”eg of Mixed \/egetab]es, Jalapeno Cheese (rits

E_ntrccs Availablc forsi 3.95 per person
Lasagna Bolognese
Bee]c Stroganog
Paked Ham
*BBQ/BCCF Prisket

E_ntrccs available for $1 8.95 per person
*Roast Fork Loin
*Roast BCCF
*Koast Turkey

E_ntrccs available for $2%.95 per person
*Beef T enderloin

Stuffed Preast of (hicken
*Frime Klb
At]antic Salmon f:ilet

*]:or Hanc{ Carved Meats add $2.00 per person

Contact
Jamcs Andrcws
918-808-3209
Jameswosagerestaurant@gahoo.com

for more information



