FRIDAY, MAY 29, 2009

Welcome to Jake’s Famous Crawfish!

STARTERS

Jake’s Tossed Mixed Greens with Balsamic Vinaigrette

ENTREES
Grilled Chicken and Anjou Pear Salad Salmon Fettuccine
Topped with Crumbled Bleu Cheese and Glazed Walnuts and Sautéed Salmon with Mushrooms in
Tossed with Balsamic Vinaigrette a Dijon and Parmesan Cream Sauce
Salmon Cake Sandwich Seafood Tacos
Salmon Cake with Capers on a Bun and Sautéed with Julienne Vegetables, Cabbage, and
Served with French Fries and Tartar Sauce Cheddar Cheese and Served with Rice
Blackened Top Sirloin Steak Pacific Salmon
With Kentucky Bourbon Mushroom Sauce Grilled and Topped with a Dill Beurre Blanc Sauce and
and Served with Garlic Mashed Potatoes and Served with Garlic Mashed Potatoes and
Fresh Vegetables Fresh VVegetables
DESSERT

Jake’s Famous Chocolate Truffle Cake

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea, and Sodas



FRIDAY, MAY 29, 2009

Welcome to Jake’s Famous Crawfish!

STARTERS

Jake’s Casar Salad with Crisp Romaine
or a Cup of Jake’s Famous Clam Chowder

ENTREES
Seafood Cesar Salad Baked Crawfish Penne
Hearts of Romaine Tossed in a Creamy Casar Dressing Crawfish Tails Sautéed with Mushrooms and
and Topped with Fresh Dungeness Crab and Bay Shrimp Tomatoes and Tossed in Cajun Cream
Grilled Pacific Salmon Dungeness Crab Melt
Topped with a Dill Beurre Blanc Sauce and Fresh Dungeness Crab on English Muffins with
Served with Fresh Vegetables and Tomatoes and Cheddar Cheese,
Garlic Mashed Potatoes Served with French Fries
Chicken Parmesan Salmon Sauté
Breast of Chicken Coated in Parmesan then Fresh Salmon Sautéed with Shiitake and Oyster Mushrooms,
Topped with Mozzarella with Marinara Sauce Hazelnuts, Sherry Wine and Cream, Served with Rice
DESSERT

Jake’s Famous Chocolate Truffle Cake

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea, and Sodas



FRIDAY, MAY 29, 2009

Welcome to Jake’s Famous Crawfish!

APPETIZERS

Fried Calamari with Three Dipping Sauces,
Coconut Breaded Prawns with Orange Horseradish Marmalade

STARTERS

Jake’s House Salad with Glazed Walnuts and Bleu Cheese Crumbles
or a Cup of Jake’s Famous Clam Chowder

ENTREES
Seafood Louis Seafood Fettuccine
Chiffonade of Iceberg with Thousand Island Dressing Bay Shrimp and Bay Scallops
and Topped with Dungeness Crab and Bay Shrimp in a Garlic Cream Sauce
Chicken Marsala Dungeness Crab Cakes
Breast of Chicken Sautéed with Mushrooms in Fried Golden Brown with a Ginger Jalapefio Sauce,
Marsala Wine and Served with Fresh VVegetables Served with Fresh Vegetables
and Garlic Mashed Potatoes and Garlic Mashed Potatoes
Kung Pao Ahi Tuna Grilled Pacific Salmon
Sautéed in a Soy Ginger Glaze with Bamboo Shoots Grilled and Topped with a Dill Beurre Blanc Sauce and
and Snow Pease, and Served with Rice Served with Garlic Mashed Potatoes and Fresh Vegetables
Jake’s Etouffée Blackened Top Sirloin Steak
Sautéed Crawfish Tails and Chicken in a With Kentucky Bourbon Mushroom Sauce and Served with
Rich Nut Brown Cajun Sauce and Served with Rice Garlic Mashed Potatoes and Fresh Vegetables
DESSERT

Chocolate Delight
Our Famous Chocolate Truffle Cake on Raspberry Sauce with
White Chocolate Mousse and Fresh Berries

HOSTED BEVERAGE

Coffee, Hot Tea, Iced Tea, and Sodas



