Domestics % $90 - ¥ $170

Imports Market

Craft Market
15L

Chablis $31

Burgundy $31

Chardonnay $31
White Zinfandel $31

Cabernet $31
Shiraz $31
House $31
Asti $36
Korbel $46

Non-Alcoholic  $25/gal

Mimosa $35/gal
Sangria $40/gal
Sherbet $30/gal

with Alcohol $40/gal

Pepsi Products

Pitcher $5/person

Can $2/person
Glass House

Station $2/person

Open Bar, Limited Bar
& Drink Tickets

are also available

FIORS D'OEUVRE PLATTERS

Jumbo Shrimp Cocktail $90/50pc Scallops Wrapped in Bacon $90,/50pc
Mini Crab Cakes $80/50pc Michael’s Asian Raw Bar Market
Chilled Seafood Display Market

A display of tender shrimp & seafood cocktails served with assorted sauces

Italian Bruschetta $75/30ppl © Spinach Artichoke Dip $75/30ppl

Domestic Cheeses $2/person
An assortment of Cheddar, Provolone, Swiss & Pepper Jack with Artisan Cracker
Add Pepperoni or Ham 50¢/pperson

o ImPorted Cheeses $2.75/person
An assortment of gourmet & imported cheese with Artisan Crackers

Fresh Fruit $2.50/person

Medley of fresh melons, grapes, berries & pineapple

Fresh Vegetables $1.75/person
Carrots, celery, olives, broccoli, cucumbers, cauliflower florets, pepperoncini
& grape tomatoes with French-style Onion dip

Asian Chicken Satay $75/50pc served with peanut dipping sauce
Mini Egg Roll $75/50pc served with sweet thai chili sauce
Oriental Pot Stickers $70/50pc served with teriyaki sauce

Water Chestnuts Wrapped in Bacon $75/50pc
Assorted Mini Quiche $85/50pc
Assorted Mini Croissants & Finger Sandwiches $50/50ppl

MOlly’S Wings Your choice of plain, mild or hot & includes dipping sauce
o Traditional $70/75pc  Boneless $80/75pc  Country Fried $70/75pc
Con Queso, Swedish or Marinara Meatballs $50/30-40pp!l includes rolls
ltalian Sausage with Peppers & Onions $50,/30-40ppl includes rolls

o Chef’s Antipasto Table Display $15/person

A display of specialty meats & cheeses, imported olives, marinated & grilled vegetables

Chef’s Carving Table Market

Choice of: House Sirloin of Beef, Virginia Baked Ham or Roasted Breast of Turkey
served with assorted rolls & condiments

E) Indicates a House Favorite



SIREAKFAST

All Priced Per Person

Continental Display $4.99

Fresh breakfast pastries &
muffins, chilled juices & hot
beverage

Traditional Buffet $9.99
Scrambled eggs, country ham,
double thick bacon, sausage
links, breakfast potatoes,
assorted breakfast pastries,
fresh fruit, juices & hot beverage

® lIrish Brunch Buffet $13.99

Parties of up to 50 can enjoy
our signature buffet with
scrambled eggs, breakfast
meats, pastries, home fries,
authentic corned beef hash, a
fruit display & made-to-order
omelette station

Chef’s Quiche & Fresh Fruit
Market ranges from $9.99 to $14.99
Choose from: Chicken Divan

Crab & Swiss
Grilled Vegetables

Chef’s Choice
** All pricing represented is per
person, unless noted.
Bereavement policy - 15%
allowance for the confirmed
number of people. A 20% gratuity
& administration charge will be
added to the final bill plus 6%
sales tax.**

*Soup of the Day
*Fresh Garden Salad

Choice of Dressing
«Cottage Cheese
*Fresh Fruit Salad
*Choice of:

*Tuna Salad

*Chicken Salad

Egg Salad
*Rolls with Butter
*Hot Beverage

All Priced Per Person

*Soup of the Day
Meat Tray Sliced beef, turkey,

ham, Swiss & American cheese

*Choice of:
-Potato Salad
-Pasta Salad
«Coleslaw
*Assorted Breads & Rolls

Lettuce, Tomato, & Red
Onion with Condiments

*Potato Chips
*Hot Beverage

Includes: Garden Salad with Dressings, Rolls & Butter, Hot Beverage

Choice of Two:

D) *Herb Roasted
Chicken

Choice of One:
-Buttered Green

Choice of One:

*Mashed Potatoes
with Gravy

©) *Meatballs Marinara  *Bread & Butter Corn <Pasta Marinara

Paddy’s Pot Roast
*Finnan Haddie
Stuffed Chicken
«Chicken Dijonaise
*Pan-Seared Dill

*Sugar Snap Peas
Prince Edward

California Mixed
Vegetables Potatoes

Salmon -Pasta Salad

-Buttered Egg Noodles
«Au Gratin Potatoes

*Garden Rice Pilaf
«Colcannon Mashed

*Potato Pancakes

Marble Sheet Cake $1.49/person
Mini Cookies $6.99/doz
Brownies $7.99/doz



SPECIALTY SALADS

Includes Rolls, Butter & Hot Beverage

9 Steak or Chicken Bistro $1059
A bed of fresh greens, red onions,
grape tomatoes & Cheddar Jack
cheese, served with our balsamic
vinaigrette with your choice of
grilled steak or chicken

Asian Chicken Salad $10.59
A unique blend of shredded
lettuce, red bell peppers,
mandarin oranges, toasted
almonds & wonton noodles
tossed in a Sweet Thai Chili
dressing & topped with teriyaki
chicken

Chicken Caesar $10.59
Grilled chicken atop a fresh bed
of romaine lettuce, Parmesan
cheese & croutons tossed in a
creamy Caesar dressing
Substitute shrimp or salmon, add $2

County Clare Chophouse Cobb$9.59
A blend of mixed greens with Bleu
cheese crumbles, diced
tomatoes, sliced mushrooms,
chopped egg, smoked ham &
turkey, bacon bits & served with
your choice of dressing

Buffalo Chicken $10.59
Iceberg lettuce, tomatoes, grape
tomatoes, Cheddar-Jack cheese
& Irish pub fries served with
buttermilk Ranch dressing &
buffalo style chicken

SANQUET MENU

*Potato & Leek Soup $2.99
*Garden Salad with Dressing $1.99
«Jumbo Cocktail Shrimp $6.99

Appetizers
*Soup of the Day $2.99
Fresh Fruit Cup $2.99
*Mini Potato Pancakes $2.99

Sandwich Board $9.99

All sandwiches are served with one side, dill pickle & hot beverage

‘Big TOIT]’S Pub Club Sliced ham & turkey with American & Swiss cheese, bacon,
lettuce, tomato & mayo piled high between three pieces of Texas Toast

«Butter Croissant, Pretzel or Kaiser Sandwich Your choice Virginia Ham,
Roasted Turkey, Roast Beef, Albacore Tuna or fresh Chicken Salad

*Paddy’s Pot Roast Melt Thinly-sliced pot roast, between fresh Texas Toast &
topped with our own savory gravy

a-Reuben Braised cabbage topped over our thinly-sliced corned beef brisket, aged
Swiss cheese & Thousand Island dressing delivered inside our grilled marble rye bread

Sides: Irish Pub Fries, Coleslaw, Pasta Salad

From Chef’s Kitchen

All entrees are served with two sides, a house salad with dressing & rolls with butter
-Countr%/ Stuffed Breast of Chicken $10.99 Classic stuffed, fork-tender
& just plain delicious

«Chicken Boxty $13.99 Whole tender chunks of chicken, sweet peas, baby
carrots & thick slices of mushrooms stuffed in a potato pancake

*Ranch Dusted Cod $11.99 Broiled with our own tasty seasonings, butter &
a bit of white wine

R -Fish-n-Chips $11.99 A half pound filet lightly beer battered & fried to perfection
*Roast Prime Rib of Beef Market Aged beef slowly roasted for tenderness
*Pan Roasted Salmon Fillet $15.99 topped with dill sauce

Vegetables: Green Beans, Glazed Baby Carrots, California Mix, Prince Edward Medley,
Bread & Butter Corn

Starches: Baked Potato, Mashed with Gravy, Colcannon Mashed Potatoes, Irish Roasted
Reds, White, Wild Rice Pilaf



SPECIAL OCCASIONS

Our party rooms are perfect
for company functions, special
occasions, rehearsal dinners
or holiday gatherings. Our
Event Coordinator can
personalize any occasion.

MENUS

Molly Brannigans offers a
variety of menus for your special
occasion. We have several
buffet selections to choose
from or we can customize a
special menu for you.

BOOKING YOUR PARTY
To book your party call & ask
for our Event Coordinator or
the General Manager. To ensure
availability, we recommend

confirmation as soon as possible.

DECORATIONS
We allow guests to bring
in decorations & cakes for
special events.

PAYMENTS
We accept Visa, Mastercard,
American Express and Discover.

WIOILLY
ERANNIGANS

E\V/EINIT)
MENUY

506 State St.
Downtown Erie
453-7800
mollybrannigans.com




