UNITED @] CLUB

SEATTLE SEAHAWKS vs. CHICAGO BEARS
DECEMBER 18, 2011

DISPLAY PLATTERS

Market Fresh Display of Seasonal Fruits

Regional and Imported Artisan Cheeses with Assorted Charcuterie and Locally Baked Crackers
Sugar and Spice Salmon Platter

Served with Butter Crackers and Northwest Berry Sauce

Asian Vegetables with Pork

Sesame-Soy Vinaigrette

Chopped Salad

lceberg Lettuce Bacon, Blue Cheese, Cherry Tomatoes, Garlic Herb Crostini
Seafood Platter

\Whole Grain Salad with Capers, Roasted Tomatoes, Smoked Paprika Ol
Winter Roast Vegetable Panzanella Salad

ltalian Vinaigrette

Herb Chicken Salad

Toasted Pumpkin Seeds, Goat Cheese, White Balsamic Vinaigrette

HORS D’OEUVRE

Crispy Fried Oysters — Passed Item
Portabella Bruschetta

Asparagus in Phyllo

Vegetable Spring roll

Seafood Display with Shrimp, Snow Crab Claws, Oysters On The Half Shell
Little Neck Clams and Green Lip Mussels
Cocktall Sauce and Fresh Lemons

HOT CEREAL BAR

Oatmeal, Grits & Sweet Rice Porridge — Trio Crock pot

Fresh Berries, Granola, Chocolate Chips, Brown Sugar, Cinnamon, Toasted Pecans, Toasted VWalnuts,
Toasted Almonds, Sun dried Cranberries, Sun dried Cherries, Raising, 2&V2 and Butter

Assorted Fruit Breads

Maple-Walnut, Cinnamon-Raisin, Strawberry and Roast Apple Thyme Schmear

French Onion Soup

Gruyere Croutons

STADIUM FAVORITES

Chili Bar:

Monster Chili, Turkey Chili and Vegetarian Chil

Tortillas Chips, Green Onion, Sour Cream and Shredded Cheddar Cheese

HOT STATION

Tuscan Beef Stew

Olives, Artichokes, Vegetables and Potatoes

Roast Tomato Frittata with Pork Sausage

Parmesan Crusted Tilapia

Panko Crusted Tilapia, Lemon Butter Sauce, Winter Orzo Pasta, Crisped Caper
Tortellini Florentine

ltallan Sausage, Spinach and Tomato Cream Sauce

WAFFLE STATION

Hot Waffles Made To Order with Fresh Strawberries, Berry Compote, Chocolate Chips,
Warm Maple Syrup, Toasted Pscans, Fresh Whipped Cream, Whipped Butter

Cajun Roasted Potatoes, Bacon, Sausage Medley

Gingerbread Pancakes

OMELET STATION

Omelets Made to Order:

Ham, Tomatoes, Onion Trio, Peppers, Mushroom, Broccoli, Cheddar Cheese, Swiss Cheese
Cajun Roasted Potatoes, Bacon, Sausage Medley

CARVING STATION
Herb & Garlic Beef Tenderloin
Tarragon Aol and Au Jus
Spiced Ham

Brandy-Raisin Demi

DESSERT STATION

Assorted Pastries - Gourmet Brownies and Cookies
Warm Toffee Pudding

United Club Buffet is only accessible to Club Seat Ticket Holders e Buffet costs $55 per-person
Reservations: 312.235.7162



