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CATERING

at Nottinghams
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RESTAURANT J& TAVERN

(909) 8664644

40797Big Bear Blvd.
Big Bear Lake, California 92315

Located on Big Bear Blvd between Pine Knot Ave and Bartlett Road
At the Robinhood Resort, in the Big Bear Lake Village, near the Lake

wWww.nottinghams.info
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DINNER ENTREES

DINNER BUFFETS

Please choose 1 to 3 entrées from any odeMiremum 100 Guests
Served with Green Salad and Warm Rolls

LITTLE JOHNGCB FRIAR TUCK (8

%20 per person %23 per person

MARINATED TRITIP FILET MIGNON
Broiled medium, served with a mushroom An 5-0z filet medallion wrapped in bacon
demi-glaze; served with sautéed vegetablesand topped with crumbled bleu cheese;
and mashed potatoes served with sautéed vegetables and mashed

CHICKEN M ARSALA potatoes
Chicken breast sautéed with sweet onions, CoQ AU VIN
mushrooms andmarsala wine served with  Grilled chicken breast with smoked bacon,
sautéed vegetables and wild rice onions, mushrooms & red wine; served
BASIL CHICKEN with sautéed vegetables and wild rice

Grilled chicken breast sautéed with fresh CHICKEN PICATTA

tomatoes & fresh basil; served with sautéed Tender filet of chicken breast topped with

vegetables and wild rice capers in a buttery lemon white wine sauce;
GARLIC LIME CHICKEN served with sautéed vegetables and wild rice

Chicken breast sautéed with a garlic lime POACHED SALMON

sauce; served with sautéed vegetables andSalmon filet served with a hollandaise
wild rice sauce; served with sautéed vegetables and
wild rice

CHICKEN PENNE PESTO
Chicken breast on penne pasta with a
walnut pesto sauce (Can be served
vegetarian style)

VEGETABLE PASTA
Linguini tossed with sautéed vegetables,
garlic & olive oil

ROBINHOOD (8
%25 per person

FLAT IRON STEAK
Marinated steak grilled to perfection and %30 per person
finished with a seasoned garlic butter sauce;

served with sautéed vegetables and mashed PRlME_ RiB . .
potatoes An 8-0z cut served with au jus served with

FLANK STEAK (Min. 40) sautéed vegetables and mashed potatoes

An 8-0z steak stuffed with prosciutto ham, BBQ PORK RiBS
celery andportabello mushrooms,and topped S| owl y baked and
with a burgundy mushroom sauce; served homemade barbecue sauce; served with
with sautéed vegetables aniashed potatoes Sautéed vegetables and mashed potatoes
NOTTINGHAMS CHICKEN SUPREME ORANGE DucCK
Chicken breast topped withwith ham, swiss A half duckling baked in an orange sauce;
cheese, mushroom cream sauemdtomatoes  Served with sautéed vegetables and wild rice
served withsautéed vegetables analild rice RACK OF LAMB
CHICKEN FLORENTINE Six grilled bones of lamb served with a
Breast of chicken stuffed with spinach, cilantro mint sauce; served with sautéed
artichoke and cream cheese topped with a vegetables and wild rice
creamy white sauce; served with sautéed SHRIMP SCAMPI
vegetables and wild rice Six shrimp sautéed with butter,white wine,
STUFFED SALMON lemon, roma tomatoes, parsleyand garlic
A filet of salmon stuffed with shrimp, served with sautéed vegetables and wild rice
crabmeat, cilantro & jalapefio; baked with LOBSTER TAIL
an aioli sauce; served with sautéed A 7-0z lobster tail served with drawn butter;
vegetables and wild rice served with sautéed vegetables and wild rice
PORTOBELLO RAVIOLI

SHERIFF 6

Ravioli stuffed with Portobello mushrooms K |DS€') |ND|ER

in a fresh tomato basil garlic sauce tossed 3 -

with fresh Portobello mushrooms 8 per child, ages 10 and under
CHEESEBURGER

Served with french fries

CHICKEN STRIPS
Served with french fries

Minimum of 8 Guests

| TALIAN

$20 per person?14 per child 10 & under
§ Marinara or Meat Sauce

§ Baked Chicken

§ Alfredo Sauce

§ Spaghetti Noodles

§ Penne Pasta

§ Green Salad

§ Garlic Bread

SHERWOOD

%20 per person?14 per child 10 & under
§ Select Two Entrees:
§ Marinated Tri Tip
§ Chicken Marsala

§ Basil Chicken
§ Garlic Lime Chicken
§ Penne Alfredo
§ Baby Spinach Salad
§ Fresh Vegetables
§ Wild Rice
§ Rolls & Butter

SizzLIN © O ®H

%23 per person®16 per child 10 & under

§ Choice of Two: Shrimp, Beef or
Chicken Fajitas

§ Flour or Corn Tortillas

§ Tortilla Chips & Salsa

§ Tortilla Soup

ser V§%BaniéhnRiCélOt tinghamso

s Refried Beans

BBQ

%28 per person?18per child 10 & under

§ Ribs with BBQ Sauce

§ Grilled Chicken, topped with a
mushroom & tomato cream sauce

§ Corn on the Cob

§ Baked Beans

§ Cold Pasta Salad

PRIME RIB

¥32 per person®22°per child 10 & under

§ Prime Rib with Cabernet au Jus

§ Garlic Cream Cheese Mashed Po-
tatoes

§ Fresh Vegetables

§ Wild Rice

§ House Salad

§ Rolls & Butter

DONGr FORGET DESSERT!



L UNCH ENTREES

L UNCH BUFFETS

Please choose 1 to 3 entrées from any odeMiremum 100 Guests

SIR HENRY @8

%13 per person
Please choose 1 to 3 entrées: Please choose 1 to 3 entrées:

CHICKEN COBB SALAD GRILLED SALMON SALAD
A 5-0z grilled chicken breast, bacon, grated Grilled salmon and vegetables on a bed of
egg,avocado, tomatoes, and bleu cheese  greens

CHICKEN CAESAR SALAD SHRIMP CAESAR SALAD
Romaine lettuce tossed with homemade Romaine lettuce tossed with homemade
caesar dressing, croutons and parmesancaesar dressing, croutons and parmesan
cheese topped with &5-0z grilled chicken cheese topped wittgrilled shrimp

breast GRILLED CHICKEN SANDWICH

CHEDDAR CHEESEBURGER A 5-0z breast of chicken, topped with bacon
One third pound burger topped with and Swiss cheese on a whole wheat bun;
cheddar cheese; served with french fries served with french fries

SHREDDED PORK SANDWICH CHICKEN CROISSANT SANDWICH
Hot shredded pork, diced tomatoes, A chicken salad with walnuts and celery
cilantro, onion and avocado on a french served on a croissant; served with french
roll; served with french fries fries

SEAFOOD QUESADILLA
A flour tortilla with shrimp, crab meat,
green onions, tomatoesand cheesg served
with sour cream and salsa

CAMELOT @8

%11 per person

CHICKEN FAJITAS
Chicken sautéed with bell peppers and
onions; served with refried beans and flour
tortillas

KING RICHARD {8

%18 per person
Please choose 1 to 3 entrées: Please choose 1 to 3 entrées:

CHEF s SALAD STEAK KABOBS
Mixed greens topped with sliced ham and Two kabobs filled with tender pieces of
smoked turkey, jack and cheddar cheese,steak, mushrooms, bell peppers, and
tomatoes, cucumbers, hard boiled egg, and onions; served with wild rice and sautéed
avocado vegetables

KoBE BEEF BURGER CHICKEN KABOBS
One-half pound of 100% Kobe beef; served Two kabobs filled with tender pieces of
with french fries chicken, mushrooms, bell peppers, and
AHI TUNA BURGER onions; served with wild rice and sautéed

Blackened and seared Ahi tuna topped with Vegetables

fresh grilled pineapple and a chipotle, CHICKEN BASIL

lemon and caper mayonnaise; served on a A tender 7-0z boneless breasof chicken

whole wheat bun sautéed with tomatoes, capers and fresh
STEAK FAJITAS basil; served with sautéed vegetables and

Steak sautéed with bell peppers and onions; Wild rice
served with refried beans and flour tortillas GRILLED PORK TENDERLOIN
M ARINATED TRI-TIP Pork tenderloin topped with an apple cream

SIR L OCKSLEY ¢85

%15 per person

An 6-0z grilled tri-tip; served with sautéed SaUCe; served with sautéed vegetables and

wild rice
SOUTHWEST PORK TENDERLOIN

vegetables and french fries

~ Pork tenderloin topped with red onions, red
K IDSO UN-CH bell peppers & roasted corn; served with
$7 per child, ages 10 and under sautéed vegetables and wild rice
CHEESEBURGER

Served with french fries

CHICKEN STRIPS
Served with french fries

Minimum of 8 Guests

POTATO BAR

%11 per person®7 per child 10 & under
§ Baked Potatoes
§ Served with toppings: chili, broc-
coli, bacon, chives, sour cream,
shredded cheese & butter
§ Green Salad

MAID MARIAN (8

%11 per person®7 per child 10 & under
§ Smoked Turkey Breast Croissants
§ Smoked Ham Croissants

§ Fresh Fruit Bowl

§ Warm Potato Salad

DELI DELIGHT

%13 per person?®9 per child 10 & under
§ Assorted Meat Platter

§ Assorted Cheeses

§ Assorted Breads

§ Cold Pasta Salad

§ Mixed Green Salad

§ Fresh Fruit Bowl

PASTA

*15 per person®10®per child 10 & under
§ Marinara or Meat Sauce

§ Baked Chicken

§ Alfredo Sauce

§ Spaghetti Noodles

§ Penne Pasta

§ Green Salad

§ Garlic Bread

SOUTH OF THE SHIRE

*18 per person®12°per child 10 & under

§ Choice of Two: Chicken, Cheese
or Shrimp Enchiladas

§ Spanish Rice

§ Refried Beans

§ Tortilla Chips & Salsa

§ Tortilla Soup

ADD DESSERTTO ANY BUFFET:

ASSORTED DESSERTPLATTER
%5 per person

COOKIE PLATTER
*3 per person



A LA CARTE BEVERAGES

D ESSERTS

Cheese &Cracker Tray.... *3" perperson Drinks............. %8 per pitcher; *22° per person
Fresh Vegetable Platter... $250 per person Coke, Diet Coke, Sprite, Pibb Xtra, root beer,

Tortilla ChipS and Dip $3 per person iced tea, raspberry iced tea, or lemonade
........ o e 250 _ $50
Pico de gallo dip served with homemade tortili&range Juice 17°° per pitcher; *3° per glass

chips Juice............. $12% per pitcher;$250 per glass
Fresh Fruit Bow................. *3 per person Applef, cranberry, tomato, pineapple, or
it
Pasta Salad........................ %3 per person _Jrapeirul
i Coffee............. $12% per pot; $2%5 per person

Chilled penne noodles tossed with fresh p 505
vegetables and bleu cheese vinaigrette Hot Chocolate... *18 per pot; *2° per person

Soup Station................... $2% perperson  Beverage Bar..................... *3 per person
Ceviche.......coveeiiieniiinnnnnn. %6 per person  Includes iced water plus choice of two: coffee,
Cookie Platter..................... %3 per person

Croissant Sandwiches...... $24 per dozen
Mini croissant sandwiches with assorted meats

Shrimp on Ice................... $23 per dozen

of soda

SPIRITS

Deviled Eggs.................... %16 per dozen
- . . $
Spicy Chicken Wings........ $18 perdozen Champagne Toast............. *3 per person
CI’O_S'[II’]I ....................... e 26 per dozen Champagne ______________________ $20 per bottle
Sliced baguette topped with slow roasted Sparkling Cider $1.0 per bottle
tomatoes, olive oil, garlic & basil . RS 5 P
House Wine........ 20 per bottle; 6 per glass

Jalapefio Poppers............ %17 per dozen

Caponata Mushrooms...... *18 per dozen
Sautéed eggplant, onion, celery, garlic, caper
and basil served in a mushroom cap

Crab-Stuffed Mushrooms.. *20 per dozen
Crab meat served in a mushroom cap

Smoked Salmon Boats.....

A cream cheese smoked salmon and dill spreMinimum two week notice required.
served in an endive boat

Domestic Beer... ¥10 per pitcher:®5 per pint
dmported Beer.... %15 per pitcher: *6 per pint
Well Alcohol $7 per glass

An offsite liquor license is required for

par setup is included with a minimum

bacon served in a shrimp cream sauce ! i
Chicken Teriyaki Skewers ®33 perdozen an hour. Gratuity and tax will be
Beef Teriyaki Skewers...... *35per dozen added.

Chocolate Strawberries.... *18 per dozen
Fresh strawberries dipped in chocolate

Ahi Cucumber.................. %30 per dozen
Served with cilantro, ginger & soy sauce

decaf coffee, hot tea, lemonade, iced tea or choic

*30perdozen all catered events featuring alcohol.

Cake Cutting.........cccevvvvnnnes $2 per person
Assorted Dessert Platter.... *5 per person
Cookie Platter.................... 3
Fruit Tartlets.................... $4%0 her person
Filled with cream cheese and fresh fruit
New York Cheesecake.... *4 per person
Served with raspberry sauce
Black Forest Cake...........
Minimum order of 30
Caramel Flan..................... %4 per person
Chocolate Strawberries.... *18 per dozen
Fresh strawberries dipped in chocolate

per person

$5°0 her person

purchase agreement. Bartender is $20

BREAKFAST BUFFETS, T0O!

Cheese Quesadilla................. 6% each
Chicken or Shrimp Quesadilla®8® each

CONTINENTAL

*11 per person?7 per child 10 & under
§ Assorted Danish

§ Assorted Muffins

§ Croissants

§ Fresh Fruit Bowl

We can work with any budget
& customize a menu for you!

FRENCH TOAST

*13 per person? per child 10 & under
§ French Toast
§ Served with syrup and whipped
butter
§ Fluffy Scrambled Eggs
s Applewood Smoked Bacon or
Sausage Links
§ Fresh Fruit Bowl

Minimum of 30 Guests
Includes Beverage Bar

FRIAR 8 FAVORITE

$12 per person?s per child 10 & under

§ Fluffy Scrambled Eggs

§ Applewood Smoked Bacon or
Sausage Links

§ Home-Style Potatoes

§ Assorted Muffins

OMELET BUFFET

%16 per person®11 per child 10 & under

§ Omelet Station

§ With fresh vegetables, breakfast

meats, and cheeses; Includes a chef

to prepare omelets.
§ Home-style Potatoes
§ Fresh Fruit Bowl
§ Croissants or Assorted Muffins



