WELCOME TO CATTLEMENS COUNTRY

Every time a group of friends, family or business associates get together for a banquet or meeting, it's an
event. You've come to the right place! Cattlemens is where great food meets Western Hospitality to create
the best events you have ever experienced. Our restaurants are open for regular dining every night; our
banquet room is available for your event any time of the day or night.

Cattlemens has put together this package of information to make your planning easier. Our professional
staff is ready and willing to answer any additional questions you may have and assist you in putting
together your most successful event yet!

Menu Selections - Cattlemens' menu selections are offered only as suggestions. If you have a preference
that is not included in our menu selections, we will be happy to arrange for a special menu to suit your
needs. Please don't forget the extras - Cattlemens offers delicious desserts and a fantastic range of wines to
compliment every menu choice.

Beverage/Bar Service - Cattlemens offers a variety of bar services to best suit your budget...
Hosted Beverages - One tab is run for all beverages sold and the final check is covered by one
person. You can determine the level of bar to be hosted.
Non-Hosted Beverages - Each guest is responsible for paying for their own beverage as it is
ordered.
Drink Tickets - We can also provide drink tickets for any allotted amount you would like to give
each guest. You will be charged for only the tickets redeemed
Corkage - Guests frequently desire to serve a specialty wine or sparkling beverage. Cattlemens
can provide the appropriate glassware and corkage for a fee of $10.00 per 750 ml. bottle and
$15.00 per 1.5 liter bottle.

Payment -A deposit is needed to secure your banquet event for the date and time reserved. This is payable
when the confirmation has been signed by both parties. The remaining balance is due at the conclusion of
your event. Your deposit will be refunded if a cancellation notice is received seven (7) days prior to event.
Deposits due for December events are due thirty (30) days prior to event.

December — A thirty (30) day notice is required for major changes to your December event. In the case of a
cancellation your deposit will be refunded if a thirty (30) days notice is given. Your minimum charge will
be for the guaranteed guest count or the actual number in attendance - whichever is greater.

Guaranteed Guest Count - At Cattlemens we want to make sure that we have the food and services to
properly handle your banquet. Please provide us with the number of guests (guaranteed guest count) seven
(7) days prior to your event. The guaranteed count is the lowest number of meals for which you will be
required to pay. And since Cattlemens likes to be prepared to take care of surprise guests, we will be ready
to provide food for those last minute arrivals (Increase of 10%). Your minimum charge will be for the
guaranteed guest count with a maximum charge for the actual number in attendance - whichever is greater.

Our menu selection sheets indicate the minimum number of persons required to set up for your special
event. Anything less that that and Cattlemens would be pleased to accept your party in the restaurant
during regular hours of operation.

Other - Cattlemens banquet room is available for events that do not include food and beverage. A room
reservation and set-up charge would apply in this case. It is Cattlemens policy that no food or beverage
should be brought into the restaurant. Of course, we're happy to make exceptions for very special items
such as wedding or birthday cakes. It would be our pleasure to assist you in these efforts and/or receive and
store these special items on the day of your event.

Linens — Add tablecloths to your event for $5 per table

Gift Cards not allowed for Banquets or Catering. Cattlemens Banguet menus have been priced at a
special rate to make them more affordable for larger parties.

All food and beverage prices are subject to change until a banquet event order has been completed showing
specific prices.



CATTLEMENS APPETIZERS

BLUE CHEESE GARLIC BREAD
ZESTY BLUE CHEESE CRUMBLES BAKED ATOP FRESH SOURDOUGH GARLIC BREAD.
WITH BLUE CHEESE DRESSING FOR DIPPING.

SERVES 10-12
$19.99

JUMBO STUFFED MUSHROOMS
BAKED JUMBO MUSHROOMS STUFFED WITH GRATED PARMESAN, FETA,
FRESH GARLIC, HERBS AND SOURDOUGH BREAD

SERVES 10-15
$29.99

HOT ARTICHOKE CHEESE DIP
MARINATED ARTICHOKE HEARTS MIXED WITH
PARMESAN, PROVOLONE, AND SHARP WHITE CHEDDAR CHEESE.
SERVED HOT AND BUBBLY WITH WARM FRENCH BREAD FOR DIPPING.

SERVES 10-15
$29.99

LOADED POTATO SKINS
LARGE POTATO SKINS, SEASONED AND LOADED WITH SHARP
CHEDDAR CHEESE AND APPLEWOOD SMOKED BACON. GARNISHED WITH GREEN ONIONS
WITH RANCH AND SOUR CREAM FOR DIPPING

SERVES 10-12
$19.99

PETE’S SAMPLER PLATTER
TENDER CHICKEN STRIPS, FRIED MOZZARELLA MOONS &
SOURDOUGH BREADED ZUCCHINI STICKS, ALL ON A BED OF
SIGNATURE TUMBLEWEED ONIONS.

SERVES 8-10
$23.99

FRESH VEGETABLE TRAY
A BOUNTY OF FRESH SEASONAL VEGETABLES SERVED
WITH HOMEMADE CREAMY RANCH FOR DIPPING.
GREAT FOR ANY EVENT

SERVES 15-20
$19.99

BUFFALO WINGS
A GENEROUS PORTION OF OUR FAMOUS CHICKEN WINGS TOSSED IN OUR
HOMEMADE BUFFALO SAUCE SERVED WITH
RANCH AND BLUE CHEESE FOR DIPPING

SERVES 15-20
$39.99

SOUTHWEST EGGROLLS
CHICKEN, BEANS, FIRE-ROASTED CORN SALSA AND GREEN ONIONS ROLLED IN FLOUR
TORTILLAS AND LIGHTLY FRIED. SERVED WITH CHIPOTLE RANCH DIP

Serves 10-12
$34.99

SHRIMP COCKTAIL
CHILLED JUMBO SHRIMP SERVED ON ICE WITH OUR HOMEMADE
COCKTAIL SAUCE AND LEMON WEDGES.

SERVES 10-12
$49.99

ALL ITEMS SUBJECT TO APPLICABLE SALES TAX AND GRATUITY.




THE WRANGLER

QOur Most Popular Menu!

All selections include a Baked Potato, Seasonal Vegetables,
All-You-Can-Eat Salad, Sourdough Bread, Ranch Style Beans, Coffee or Tea.
Soda $2.99 with complimentary refills

NEW YORK STEAK

A GENEROUS 140Z. CUT OF HARRIS RANCH, AGED AND HAND CUT NY
STRIP STEAK BROILED TO ORDER

PETITE FILET MIGNON

A 6 0Z CUT OF THE FINEST AGED BEEF TENDERLOIN, HAND-CUT ON THE PREMISES,
AND COOKED TO YOUR LIKING

BABY BACK PORK RIBS

A HALF RACK OF OUR TENDER BABY BACK PORK RIBS
SLOW ROASTED AND GLAZED IN OUR OWN SWEET BBQ SAUCE

PESTO CHICKEN

A TENDER FuLL CHICKEN BREAST SMOTHERED IN OUR OWN PESTO, MUSHROOMS AND
PROVOLONE CHEESE GARNISHED WITH PARMESAN CHEESE AND PARSLEY.

PRIME RIB

A 90z CUT, RUBBED IN OUR SPECIAL SEASONING AND SLOW ROASTED
FOR 16 HOURS TO ACHIEVE PERFECT TENDERNESS
SERVED WITH OUR SPECIAL CREAMY HORSERADISH

EACH OF THE ABOVE SELECTIONS ARE $24.99 PLUS TAX AND GRATUITY
ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE.
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED.
CATTLEMENS RESERVES THE RIGHT TO CHANGE PRICES WITHOUT NOTICE.
GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.



THE RANCH HAND

All selections include a Baked Potato, Seasonal Vegetables,
All-You-Can-Eat Salad, Sourdough Bread, Ranch Style Beans, Coffee or Tea.
Soda $2.99 with complimentary refills

TERIYAKI CHICKEN

A TENDER FULL CHICKEN BREAST MARINATED IN CATTLEMENS’ OWN
HOMEMADE TERIYAKI SAUCE.

TOP SIRLOIN STEAK

A FLAVORFUL HARRIS RANCH 10 OZ SIRLOIN STEAK, AGED TO PERFECTION, AND
HAND-CUT ON THE PREMISES.

ATLANTIC SALMON

10 OZ. FILLET OF SALMON GRILLED TO PERFECTION
SERVED WITH A SIDE OF CREAMY DILL SAUCE AND FRESH LEMON

PESTO SPINACH & CHEESE RAVIOLI

10 JUMBO SPINACH AND RICOTTA CHEESE RAVIOLIS, TOSSED IN OUR
HOMEMADE PESTO SAUCE, FETA AND DICED TOMATOES

EACH OF THE ABOVE SELECTIONS ARE $21.99 PLUS TAX AND GRATUITY
ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE.
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED.
CATTLEMENS RESERVES THE RIGHT TO CHANGE PRICES WITHOUT NOTICE.
GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.



THE PERFECT COMBINATION

Combination consists of choice of entrée and a one-half slice of cake.
All selections include a Baked Potato, Seasonal Vegetables, All-You-Can-Eat Salad,
Sourdough Bread, Ranch Style Beans, Coffee or Tea.
Sodas $2.99with complimentary refills

Entree

TERIYAKI CHICKEN

A TENDER FULL CHICKEN BREAST MARINATED IN CATTLEMENS OWN
HOMEMADE TERIYAKI SAUCE.

ToP SIRLOIN STEAK

A FLAVORFUL HARRIS RANCH 10 OZ SIRLOIN STEAK, AGED TO PERFECTION, AND
HAND-CUT ON THE PREMISES.

ATLANTIC SALMON

10 OZ. FILLET OF SALMON GRILLED TO PERFECTION
SERVED WITH A SIDE OF CREAMY DILL SAUCE AND FRESH LEMON

PESTO SPINACH & CHEESE RAVIOLI
10 JUMBO SPINACH AND RICOTTA CHEESE RAVIOLIS, SERVED WITH OUR
HOMEMADE PESTO SAUCE

Dessert

NEW YORK CHEESECAKE

A MAGIC SILKEN SMOOTH FILLING DELICATELY FOLDED ONTO A TRADITIONAL GRAHAM
CRACKER CRUST.

CHOCOLATE OuTLAW CAKE
LAYERS OF DENSE CHOCOLATE CAKE AND CHOCOLATE MOUSSE FILLING TOPPED WITH RICH
CHOCOLATE ICING AND CHOCOLATE CHIPS.

EACH OF THE ABOVE SELECTIONS ARE $25.99 PLUS TAX AND GRATUITY.
ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE.
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED. CATTLEMENS RESERVES THE RIGHT TO CHANGE
PRICES WITHOUT NOTICE. GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.



THE MAVERICK

All selections include a Baked Potato, Seasonal Vegetables,
All-You-Can-Eat Salad, Sourdough Bread, Ranch Style Beans, Coffee or Tea.
Soda $2.99 with complimentary refills

BABY BACK PORK RIBS

A FULL RACK OF OUR TENDER BABY BACK PORK RIBS
SLOW ROASTED AND GLAZED IN OUR OWN SWEET BBQ SAUCE

PRIME RIB

A 12 0z. LARGE CUT, RUBBED WITH OUR SPECIAL SEASONING AND SLOW ROASTED
FOR 16 HOURS TO ACHIEVE PERFECT TENDERNESS.
SERVED WITH OUR SPECIAL CREAMY HORSERADISH

STEAK & SHRIMP SCAMPI
A FLAVORFUL HARRIS RANCH 8 OZ SIRLOIN STEAK, AGED TO PERFECTION, AND
HAND-CUT ON THE PREMISES. SERVED
WITH 5 JUMBO SHRIMP SAUTEED IN A CREAMY GARLIC SAUCE, SCAMPI STYLE

CowBoY STEAK

A THICK AND JuicY 200z RiBEYE WITH MoOUTH-WATERING BONE- IN FLAVOR
AGED TO PERFECTION AND HAND-CUT ON THE PREMISES

EACH OF THE ABOVE SELECTIONS ARE $28.99 pLUS TAX AND GRATUITY
ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE.
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED.
CATTLEMENS RESERVES THE RIGHT TO CHANGE PRICES WITHOUT NOTICE.
GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.



THE TRAIL BOSS

All selections include a Baked Potato, Seasonal Vegetables,
All-You-Can-Eat Salad, Sourdough Bread, Ranch Style Beans, Coffee or Tea.
Soda $2.99 with complimentary refills

FILET MIGNON

A 10 0Z CUT OF THE FINEST AGED BEEF TENDERLOIN, HAND-CUT ON THE PREMISES,
AND COOKED TO YOUR LIKING

PRIME RIB

AN 16 0z.X- LARGE CUT, RUBBED IN OUR SPECIAL SEASONING AND SLOW ROASTED
FOR 16 HOURS TO ACHIEVE PERFECT TENDERNESS
SERVED WITH OUR SPECIAL CREAMY HORSERADISH

STEAK AND ALASKAN KING CRAB
A FLAVORFUL HARRIS RANCH 100Z TOP SIRLOIN STEAK, AGED TO PERFECTION AND HAND-

CUT ON THE PREMISES SERVED WITH A 1/2 POUND OF DELICATELY STEAMED
KING CRAB LEGS WITH FRESH LEMON AND HOT DRAWN BUTTER

RACK of LAMB
A TENDER, JUICY RACK OF LAMB COOKED TO YOUR LIKING.
CHOOSE FROM THE TRADITIONAL SEASONING OR OUR
OWN HERB CRUSTED RECIPE

EACH OF THE ABOVE SELECTIONS ARE $33.99 PLUS TAX AND GRATUITY
ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE.
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED.
CATTLEMENS RESERVES THE RIGHT TO CHANGE PRICES WITHOUT NOTICE.
GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.



THE ROUND-UP LUNCH

All selections include a Baked Potato, All-You-Can-Eat Salad,
Sourdough Bread, Ranch Style Beans, Soda, Coffee or Tea.

TOP SIRLOIN STEAK

A FLAVORFUL HARRIS RANCH 8 OZ SIRLOIN STEAK, AGED TO PERFECTION, AND
HAND-CUT ON THE PREMISES.

ATLANTIC SALMON

10 OZ. FILLET OF SALMON GRILLED TO PERFECTION
SERVED WITH A SIDE OF CREAMY DILL SAUCE AND FRESH LEMON

LEMON HERB CHICKEN
A FULL TENDER CHICKEN BREAST MARINATED IN
CATTLEMENS OWN LEMON HERB SAUCE

PESTO SPINACH & CHEESE RAVIOLI

10 JUMBO SPINACH AND RICOTTA CHEESE RAVIOLIS, TOSSED IN OUR
HOMEMADE PESTO SAUCE, FETA AND DICED TOMATOES

EACH OF THE ABOVE SELECTIONS ARE $16.99 pPLUS TAX AND GRATUITY
CATTLEMENS RESERVES THE RIGHT TO CHANGE PRICES WITHOUT NOTICE.

ALL OF THE STEAKS ARE PREPARED MEDIUM TO MEDIUM RARE
SPECIAL REQUESTS OF RARE OR WELL DONE CAN BE ACCOMODATED

GUARANTEED GUEST COUNT IS REQUIRED SEVEN BUSINESS DAYS PRIOR TO EVENT DATE.

A SWEET ADDITION

HOT AND GOOEY, FRESH FROM THE

OVEN, CHOCOLATE CHIP COOKIES

WITH FRESHLY BAKED BROWNIES
$15.00

PLUS TAX AND GRATUITY

PLATTER SERVES 10




CATTLEMENS DESSERTS

A PERFECT FINISH TO A HEARTY MEAL

ICE CREAM

VANILLA
$2.50

NEW YORK CHEESECAKE

A MAGIC SILKEN SMOOTH FILLING
DELICATELY FOLDED ONTO A TRADITIONAL GRAHAM CRACKER CRUST

(Full Slices) $6.99
(Half Slices) $4.00

CHOCOLATE OuTLAW CAKE

LAYERS OF DENSE CHOCOLATE CAKE AND CHOCOLATE MOUSSE FILLING TOPPED WITH RICH
CHOCOLATE ICING AND CHOCOLATE CHIPS.

(Full Slices) $6.99
(Half Slices) $4.00

A SWEET ADDITION

HOT AND GOOEY, FRESH FROM THE

OVEN, CHOCOLATE CHIP COOKIES

WITH FRESHLY BAKED BROWNIES
$15.00

PLUS TAX AND GRATUITY

PLATTER SERVES 10

ALL ITEMS SUBJECT TO APPLICABLE SALES TAX AND GRATUITY.



