
Asian Buffet
Store: Number Of Guests:

Appetite Size:

Customer Name:
Customer Phone:

Printed:

Marketplace Headquarters 50
              Average

              

04/11/2012 at  3:12 PM

Item # Description
Serving

Size
Total

Servings
Case
Qty

Case
Price

Each
Qty

Each
Price

Ext.
Price

2807551 Chinese Pepper Steak Entree 5# GFS Cups4      27 2   74.99 1   18.99     168.97

6714791 Cooked Diced Chix Meat 3 lb GFS Ounces4      36 0  114.90 3   11.49      34.47

4733241 Stir Fry Vegetable Blend 2 lb LaChoy Ounces4      32 0   32.99 4    5.79      23.16

3321941 Cooked Salad Shrimp 2.5 lb GFS Ounces4      30 0   69.96 3   17.49      52.47

6123161 Vegetarian Egg Rolls 3 oz 18 ct Each1      54 0   39.99 3   10.49      31.47

6058241 Premium Fried Rice 4 lb Kahiki Ounces4      64 1   39.49 0   10.49      39.49

6991811 Lng Grain Rice oz.s4      40 0   44.99 1    7.79       7.79

1245241 Soy Sauce 1 gal GFS oz1     128 0   36.99 1    9.49       9.49

2190961 Sweet & Sour Sauce 52oz GFS Ounces2      26 0   59.88 1    4.99       4.99

8121301 Cookie Fortune each1     160 0   20.99 1    5.29       5.29

1245161 Chow Mein Noodles 1.5 lb GFS Ounces.25      96 0   32.49 1    5.49       5.49

Total Menu Price:
Number Of Guests:

Price Per Guest:

$

$

     383.08
    50

      7.66

Quantities may vary per event
Prices effective on the date printed only
Prices reflect case savings where available
Prices do not reflect any discounts, coupons or sales tax

SAMPLE



Asian Buffet
Menu Hints:
The Kahiki entrees are simple and delicious. 
Combine the teriaki sauce with the vegetables for a vegetarian option.
The Sweet and Sour sauce can be used with the spring rolls and the shrimp.
Choose from fried rice, rice noodles or white rice. 

Additional items to consider if you plan to cook from scratch:

Mushrooms 565563
Stir Fry Sugar Snap Pea Blend 440884
Sliced Water Chestnuts 279501
Peanut Oil 183032

4 ounce portions of food groups equals 1 pound per person.

4 Ounces of Meat
Examples: Ham, Turkey, Roast Beef, Meatballs,Chicken or fish
* For a sit-down meal, 6-8 oz. of an entre'e is recommended

4 Ounces of Another Vegetable
Examples: Green Beans, Carrots, Mixed Vegetables, or Corn

4 Ounces of Dessert
Examples: Pies,Cakes, Mixed Fruit, Puddings, Gelatin, or Ice Cream
                                                     
Number of people                                  Pounds of Each 
To be Served                                           Food Group
20 People                                              5 lb.
40 People                                              10 lb.
60 People                                              15 lb.
80 People                                              20 lb.
100 People                                            25 lb.
120 People                                            30 lb.
160 People                                            40 lb.
200 People                                            50 lb.
The above numbers are based on average consumption.

SAMPLE




