
Buffet Dinners

All sit down dinners served with bread and butter, fresh garden salad, 
and your choice of one of the following sides:  twice baked potato, 

baked potato, cilantro rice, vegetable medley, Garlic mashed potatoes, 
baby carrots, green beans or broccoli.

Beef

RIBEYE (10 oz.) - 16.95
PRIME RIB (10 oz.) - 16.95

STRIP STEAK (10 oz.) - 17.95
PORTER HOUSE (18 oz.) - 18.95

Fish

SALMON -  15.95
MAHI-MAHI  -  16.95

JUMBO SHRIMP SCAMPI  -  14.99

CHICKEN

CHICKEN PARMESAN (8 oz.) - 12.95
CHICKEN ALFREDO (8 oz.) - 12.95
CHICKEN MARSALA (8 oz.) - 12.95

CHICKEN CORDON BLUE (8 oz.)  -  12.95
 

Pork

ROAST PORK LOIN - 15.95
GRILLED MARINATED PORK STEAK  -  13.95

Pastas

PENNE CHICKEN ALFREDO  -  9.99
PASTICHO AL FORNO  -  9.99

CREAMY SHRIMP PRIMAVERA  -  9.99
PESTO PENNE SHRIMP OR CHICKEN  -  9.99

Our menu can be tailored to your needs. 
The above prices are based on a 20 guest minimum.

catering 
menu



Appetizers
BLACKENED CHICKEN CAESAR   
Blackened Chicken with Romaine 
lettuce, tomato, provolone cheese 
on a Kaiser Roll.
TURKEY CLUB SANDWICH  Turkey, 
bacon, Swiss with lettuce, tomato, 
Avocado spread, Alfalfa Sprouts on 
Texas Toast.
ROAST BEEF AND CHEDDAR 
Slow cooked roast Cajun beef with 
Cheddar cheese and Horseradish 
mayo on a French Roll.
CHICKEN CLUB   
Grilled Chicken and Pepperjack cheese, 
fresh green leaf lettuce, smoked bacon 
and honey mustard on a Croissant.
SMOKEY & SWEET HAM 
Ham with Smoky Gouda, lettuce 
and tomato on a Wheat Roll.
EURO SANDWICH  
Turkey, Ham, Swiss and Provolone, 
lettuce and tomato on Honey 
Wheat Roll.

 Executive Boxed Lunches  $10.95
COLD

Fresh Vegetable Tray Served with Ranch Dip – 14.99
Cheese and Cracker Tray  -   17.99

Assorted Fruit Tray Served with Cream Dip & seasonal fruit – 23.99

HOT
Choice of any three below appetizers - $9.95 per person. 

Minimum of 20,  $1.00 extra for each additional. 

Chicken Wings
Meatballs

Toasted Ravioli with Marinara Sauce
Pierogies with BUB Chipotle sauce

Fried Pickle Spears with Bottom’s Up Chipotle sauce
Mini tacos served with home made salsa

Spinach Artichoke Dip
Breaded Chicken Strips served with Honey mustard or ouw own BBQ

Peel and Eat Shrimp by the Pound - Market Price
Chilled Jumbo Shrimp Cocktail - Market Price

Our menu can be tailored to your needs.

CHICKEN CAESAR SALAD  Chicken, romaine lettuce, croutons, Parmesan, 
julienne red onions and black olives with Caesar dressing.

BOTTOMS UP CHEF SALAD  Julienne ham, turkey, with boiled eggs, 
Cheddar and Swiss cheese on mixed greens, with Bottoms up house 

Sweet Poppy Seed Vinaigrette.

ITALIAN SALAD   Salami, olives, red onion, Parmesan, Provolone cheese with 
mixed greens and Italian Vinaigrette.

JENN’S SPINACH SALAD  Fresh Spinach, toasted Almonds, fresh sliced 
strawberries, with sweet poppy seed dressing.

SALMON SALAD   Fresh Atlantic skinless Salmon skillet fried on garlic butter 
and spices, served on mixed greens, sun dried tomatoes, julienne red onions, 

croutons and choice of dressing.

MEDITERRANEAN SALAD   Mixed Greens with Roasted Peppers, Artichoke 
Hearts, Cucumbers, Kalamata Olives, Feta Cheese 

Sun dried Tomato and Bottoms up Sweet poppy seed Vinaigrette.

  

Boxed Salads $9.95

Plus tax and 20% gratuity if served  (minimum 20 adults)

ENTREES (Choice of Two)
	 Fresh carved Roast Beef Au Jus      	 Chicken Marsala
	 Chicken Parmesan			   Chicken Parmesan
	 Roasted Pork Loin 			   Baked Mostacioli
	 Penne Alfredo   			   Pan Roasted Tuscan Chicken

SIDES (Choice of Two)
	 Roasted New Potatoes		  Garlic Mashed Potatoes
	 Cilantro Rice		  Vegetable Medley	 Green Beans

Includes Bottoms Up House Salad, Fresh baked bread  & Soft Drink

Desserts are available for additional 3.99 per person 

Buffet dinners $14.95

MARINATED VEGETABLE 
Marinated Zucchini, Cucumber, Sun
dried tomatoes, lettuce, sweet onions 
and Alfalfa Sprouts on a Wheat Roll.

GRILLED CHICKEN BREAST 
Heart Smart - Healthy herb seared 
chicken breast with lettuce, tomato 
and red onion on a Wheat Roll.
 
BLACKENED CHICKEN BREAST   
Blackened Chicken with lettuce, 
tomato, Bottoms up chipotle sauce, 
Pepperjack cheese on a Kaiser roll.

CUBAN SANDWICH  
Marinated and slow cooked pork loin, 
ham, Swiss cheese, pickles, mustard, 
grilled on sweet French Roll.

ITALIAN SALAMI SANDWICH  
Fresh spinach, red onion, provolone 
cheese,  thinly sliced tomato with 
pesto mayonnaise on sweet French 
Roll.


