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Pre-Order for DEERFIELD HIGH SCHOOL MULTI- CLASS TRIP

'- Ebrrés_t's .Best Student Menu
** APPETIZERS **

Bubba's: Far Out Spinach Dip
** CHOICE OF ENTREE **

Cheeseburger
_ Chicken Caesar Salad

Fish & Chips

Fried Shrimp

Grilled Chicken Sandwich

Hamburger

** DESSERT **

Chef's Choice of Dessert

Please return as soon as possible
Lisa Wyskowski FAX: 517-699-0677 or email Lisa@tours-eti.com




| Hard Rock Café
Pre-Order for DEERFIELD HIGH SCHOOL MULTI- CLASS TRIP

~ Choice of Entrée

Charbroiled Burger or Cheeseburger

(Prepared medium well)

A 6 oz. beef patty, prepared medium well with or without American cheese,
topped with lettuce, tomato & onion..

Served with fries. :

Barbecue Pulled Pork Sandwich

Hand-pulled smoked pork with hickory bbq sauce on toasted brloche Served

with fries.

Honey Mustard Grilled Chicken Sandwich

Toasted brioche bun with honey mustard, grilled chicken, smoked bacon,
melted Jack cheese, Dijon mayonnaise, iceberg lettuce and tomato. Served
with fries.

Cheesy Mac & Cheese

Twisted Cavatappi pasta tossed in a creamy cheese sauce.

Served with garlic toast. :

Classic Caesar Salad

Romaine lettuce tossed in our homemade Caesar dressing topped with garlic
croutons and shaved Parmesan cheese.

Dessert

Chocolate Chip Cookies
Beverage

Choice of Soft Drink

No substitutions or mod:f:cat:ons

Please return as soon as possible
Lisa Wyskowski FAX: 517-699-0677 or email Lisa@tours-eti.com




Stea;rhb_oat Natchez Dinner I\/Ienu::

_ _ NATCHEZ Tossed Salad
Mixed greens, tomato, praline bacon, croutons, tossed in our Steen’s cane syrup
vinaigrette and served family style .
Soup du Jour |
Blackened Fish Lafitte
N Topped with crawfish etouffee
Pork Loin
‘Sefved with Peach Jezebel sauice
” Steamboat Round
_ American Kobe Roast, carved to order
wI nétural au jus, horseradish cream and truffle mustard
' Rotini Pasta Primavera _
Fresh seasonal vegetables, sundried tomatoes, parmesan cheese and tossed in a zesty basil
pistou
Red Beans and Rice
New Orleans classic red beans with andouille sausage and served over a bed of rice
Sweet and Golden Brabant Potatoes
Creole Creamed Spinach
Spinach and artichoke hearts in our creamy Cajun cheese sauce
Green Beans Almondine
Southern style green beans topped with almond slivers
White Chocolate Bread Pudding
A New Orleans soufflé of La Louisiane French bread in a rich custard with white chocolate

chips and vanilla Bourbon milk punch sauce

Chef's Specialty Dessert
La Louisiane Dinner Rolls

Community Coffee and lced Tea included

Menu items are subject fo change by season and availability.

Fealuring our proprietary spice blends from Andy Roos. Pre Order NOT required




Pre Order NOT required

Menu

Bowl of Seafood Gumbo, Roux based soup with a variety of seafood.
Served with white rice and a small side salad.

Bowl of Zydeco Gumbo, Roux based soup with shrimp, sausage, chicken, & okra. Served with
white rice and a small side salad.

Fried Shrimp Platter, Butterflied Gulf Shrimp golden fried.

Served with french fries and jambalaya.

Red Beéeans & Rice, A New Orleans favorite cooked with smoked ham.
Served with a link of sausage.

Grilled Chicken Pasta, A certified all natural, no antibiotic, no steroid, cage-free butterflied
farmer’s market chicken breast char-grilled & served atop alfredo pasta.

Mulate’s Jambalaya, Chicken & sausage smothered with onions and rice.

Hamburger, Served with french fries and jambalaya.

Dessert

Homemade Bread Pudding with Butter Rum Sauce

Subject to change




HAMPTON INN METAIRIE
Please note that breakfast items are subject to éhange

Hot and cold items daily on breakfast buffet from bagels, fresh fruit, breads, juice, milk, cereals,
waffles, some type of egg and a meat {which is rotated daily), oatmeal, grits.




