Bluegrass Hospitality Group

CARRY-OUT

CATERING

Gatherings & Get-Togethers

BHG Large Pan Catering

Lansdowne: 859.977.2488
Hamburg: 859.264.8023
Palomar: 859.977.2620
Louisville: 502.618.0702
Chattanooga: 423.874.8800

Large pan catering orders available seven days a week,
preferred at least two hours in advance;
cancellations accepted with 24 hour notice.

A 12% service charge will be added to all catering orders.

QMO HARRY’S DRAKES AQUA

*AN AMERICAN BAR & GRILL* come play. SUSHI

bluegrasshospitality.com




Appetizers

Classic horseradish red sauce

Harrv’s Wings (Approx. 54 wings) Not available at Lansdowne...................55
Tossed in buffalo sauce; served with cucumbers and celery,
ranch or blue cheese

Entrées

Spinach & Artichoke Dip @porox 28 portions).......cccocccrcc 65 Mini Cheeseburgers o cach

Served with crispy lasagna chips Mini cheeseburgers served with lettuce, tomato and pickle

Chili g-oportons........ o 5 Mini Buffalo Sandwiches qoexch f

All-beef and bean chili; served with onions and cheese Hand-breaded mini chicken breasts tossed in spicy buffalo
6 Shrimp Cocktail (12 pieces)...49 (24 pieces)...99 sauce; served with ranch or blue cheese, lettuce, tomato

and pickle
Mini Bomb Burgers qoeach) 57

Two signature patties, American cheese, lettuce, tomato, pickle

6 Seared Chicken (z-6oz servings) 99

Drake’s Wings (Approx. 48 large wings) Lansdowne only ... 60 " Seared marinated chicken breasts
Sriracha dry rub wings; served with celery, ranch or blue cheese GF *G””ed Atlantic Salmon (122608 piaced) 159
Chicken Quesadilla gs pieces) 35 Dill sauce, lemon

Blackened chicken, cheddar cheese, sautéed onions and
peppers in a toasted flour tortilla; served with salsa and
sour cream

Buffalo Chicken Quesadilla s pieces) 3%

Chicken Linguini -6 servings) 89
Pan-seared rosemary-lemon cutlets over fresh lemon
pepper linguini, white wine-lemon butter sauce.

AL 1 _
BldekBretlEhickan, butralo sauce. oh ol ddnlorto. e Malone’s Fried Chicken Tenders aspicey ..............48
cheese, and scallions in a toasted flour tortilla; served with Crispy seasoned chicken tenders; honey mustard
sour cream and ranch or blue cheese efF 4.5 oz Filets (12 pieces) 125
Grilled to a medium temperature unless otherwise requested
6f *10 oz Prime Center Cut Sirloin @ pieces).........ooooooc 189

Grilled to a medium temperature unless otherwise requested
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California

Crab, cucumber, avocado, seaweed, sushi rice, sesame seeds Fa mi Iy M ea I S (Serves 4)

Spicy California _ *Filet Medallions @ medations g
California; topped with snow crab and spicy mayo 4.5 oz filet medallions, lemon-Parmesan broccoli, baked
Tempura Shrlmp potatoes, Lexingtonian salad, Malone’s baguettes

Tempura shrimp, avocado, seaweed, sushi rice, sesame seeds;
topped with sushi sauce

Spring Tuna
Tuna, crab, cucumber, carrot, avocado, lettuce, rice paper, spicy
mayo, spring sauce

Mini Cheeseburgers o mini cheeseburgers)...........oerommne 72
Mini cheeseburgers, steakhouse macaroni & cheese,
Lexingtonian salad, Malone’s baguettes

Philly Salmon

Salmon, cream cheese, avocado, seaweed, sushi rice, sesame seeds

Midori _ . Sides (Serves 15-20)

qu paper, tuna, salmon, avocado; topped with sushi sauce and

;p'c_y mka_yg’ | Macaroni & Cheese
€rtyaki >aimon Steakhouse Fries

Cooked salmon, avocado, carrot, seaweed, sushi rice, sesame
seeds, sushi sauce

¢ Lemon-Parmesan Broccoli

Sautéed Wild Mushrooms
& Yukon Gold Whipped Potatoes
¢ Lemon-Parmesan Asparagus
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Salads

GF [exingtonian assmaf portions) 43
Mixed greens, tomato and crisp bacon; housemade creamy
herb dressing.

Blue Cheese & Apple s smai portions) 45
Spring mix, Granny Smith apples, bagel chips, candied walnuts
and crumbled blue cheese; poppy seed dressing.

Desserts
Colossal Chocolate Cake
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UNCOOKED | *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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