
SAIL AWAY ATTENDEE FOOD SELECTIONS 
(USE OTHER SIDE FOR GUESTS) 

Direct any food questions to Robin Pohlman at paintinpal@aol.com or 410-674-2131 

NAME ____________________________________________________  PHONE ___________________________ 

WELCOME SOCIAL      THURSDAY 5:30 – 7:00PM        COST $10 
MENU: Fried chicken wings with celery and blue cheese, Grilled Jerk chicken tenders, Fried chicken tenders with 
Honey Mustard dipping sauce, Hamburger/Cheeseburger “sliders”, french fries, salad, dessert and non-alcoholic 
beverages (Soft drinks, iced tea, coffee or tea) 
Attending:  � YES (Add $10.00 on Line 1)   � NO but will attend welcome at 6:30PM � YES  � NO   

1. $____________ 

FRIDAY BOX LUNCH (Choose sandwich, wrap, or Chef salad – and drink) 
Sandwich Selection: (inc. chips, fruit, brownie, condiments on side) 
�  Turkey  �  Rye   �  Swiss 
�  Roast Beef  �  Whole Wheat �  Provolone 
�  Ham   �  Sourdough Roll �  American 
   �  White  �  None 

 
Drink selection: 

 �  Water 

 �  Regular soda 

 �  Diet soda 
�  Grilled Veggie Wrap with Balsamic Dressing 

�  Chef Salad w/choice of dressing:  �  Blue Cheese  �  Ranch 
  �  Raspberry Vinaigrette �  Thousand Island �  Italian 

 
SATURDAY BOX LUNCH (Choose sandwich, wrap, or Chef salad – and drink) 
Sandwich Selection: (inc. chips, fruit, brownie, condiments on side) 
�  Turkey  �  Rye   �  Swiss 
�  Roast Beef  �  Whole Wheat �  Provolone 
�  Ham   �  Sourdough Roll �  American 
   �  White  �  None 

 
Drink selection: 

 �  Water 

 �  Regular soda 

 �  Diet soda 
�  Grilled Veggie Wrap with Balsamic Dressing 

�  Chef Salad w/choice of dressing:  �  Blue Cheese  �  Ranch 
  �  Raspberry Vinaigrette �  Thousand Island �  Italian 

Add the number of lunches x $18.00 each on Line 2                2. $___________ 

SATURDAY BANQUET: Choose one (includes Garden Salad, Wild rice blend with Craisins, Chef’s Choice Vegetable, 
Dinner Rolls, Assorted Cakes & Pies, Coffee, Tea, Decaf coffee, Iced tea)  
�  Chicken Supreme – Roasted chicken breast filled with sage dressing finished with a cream sauce 
�  Broiled Salmon with Dill Champagne Sauce (Gluten free) 
�  Penne Pasta Florentine with spinach, sun dried tomato and mushrooms sautéed in olive oil and garlic (Gluten free) 

The cost of the banquet is included for all attendees. Please include GUEST total from back of this form on line 4. 

Total food cost for attendee                Subtotal (add lines 1 and 2):     3. $____________  

Total food cost for GUESTS – include on line 4:                       Guest total from line D on back of form:   4. $____________ 

Final total food cost for Attendee and guests             Final Food total (add lines 3 + 4:)  5. $____________  

Dietary Restrictions for attendee: 



GUEST FOOD SELECTIONS 
(USE OTHER SIDE FOR ATTENDEES) 

HAPPY HOUR WELCOME SOCIAL      THURSDAY 5:30 – 7:00PM      COST $10 

 Name of Guest: _____________________________________________ 

 Name of 2nd Guest: _____________________________________________ 

Number of Guests x $10 each (include on line A)                                                                                   A.  $____________ 

GUEST FRIDAY BOX LUNCH (Choose sandwich, wrap, or Chef salad – and drink) 
Name of Guest: _________________________________________________ 
Sandwich Selection: (inc. chips, fruit, brownie, condiments on side) 
�  Turkey  �  Rye   �  Swiss 
�  Roast Beef  �  Whole Wheat �  Provolone 
�  Ham   �  Sourdough Roll �  American 
   �  White  �  None 

 
Drink selection: 

 �  Water 

 �  Regular soda 

 �  Diet soda 

�  Grilled Veggie Wrap with Balsamic Dressing 

�  Chef Salad w/choice of dressing:  �  Blue Cheese  �  Ranch 
  �  Raspberry Vinaigrette �  Thousand Island �  Italian 

 
GUEST SATURDAY BOX LUNCH (Choose sandwich, wrap, or Chef salad – and 
drink) 
Name of Guest: _________________________________________________ 
Sandwich Selection: (inc. chips, fruit, brownie, condiments on side) 
�  Turkey  �  Rye   �  Swiss 
�  Roast Beef  �  Whole Wheat �  Provolone 
�  Ham   �  Sourdough Roll �  American 
   �  White  �  None 

 
Drink selection: 

 �  Water 

 �  Regular soda 

 �  Diet soda 

�  Grilled Veggie Wrap with Balsamic Dressing 

�  Chef Salad w/choice of dressing:  �  Blue Cheese  �  Ranch 
  �  Raspberry Vinaigrette �  Thousand Island �  Italian 

Add the number of GUEST lunches x $18.00 each on Line B               B. $___________ 

SATURDAY BANQUET: Choose one (includes Salad, Starch, Vegetable, Rolls & Butter, Coffee/Tea)             COST $42 

Name of Guest: ______________________________________________________ 

     �  Chicken Supreme or �  Broiled Salmon (Gluten Free) or � Penne Pasta Florentine (Gluten Free) 

 

Name of 2nd Guest: ____________________________________________________ 

     �  Chicken Supreme or �  Broiled Salmon (Gluten Free) or � Penne Pasta Florentine (Gluten Free) 

Add the number of GUEST banquets x $42.00 each on Line C               C. $___________ 

GUEST FOOD TOTAL – transfer to line 4 on other side of form       Guest Food Total (add lines A+B+C) D. $ __________ 

Dietary Restrictions for Guests: 

 


