Complete yowr Celebvation with one of ouwr M

CELEBRATION
C - oMenuw < >

FOR PARTIES OF SO OR MORE

BIRTHDAYS
GRADUATIONS
ANNIVERSARIES
BABY SHOWERS
REHEARSAL DINNERS

Desserds PRICES BELOW ARE BASED ON A TWO-HOUR BAR PACKAGE:
SISERORE TG S R U, ADDITIONAL TIME IS $15-PER PERSON, PER HOUR.

Prices shown are per person.

Old-Fashioned Banana Pudding 460 cal ........c......... $3.00 %e% (g C”}l.lw QW

Buttermilk Double Chocolate Cake 725cal............. $4.00 3 0 P EH P E RSI] N
Snickers Ice Cream Pie* 370 Cal......cceevrrueeeeeerrruneennes $4.00 s BANQUETS
Deep-Dish Peach Cobbler 360 cal........ccccoueeveeeuianen. $4.00 Includes draft beer & your choice of the following wines by the glass: HOLIDAYS

Chateau Souverain Merlot or Sauvignon Blanc COMPANY- LUNCHEONS

%euewe& ‘S) %ajb QW COMPANY DINNERS
$35 PER PERSON BAPTISMS

Included with your Celebration Menu package WEDDING RECEPTIONS
£ p - Includes house liquor, draft beer & your choice T

Ask about our seasonal dessert!

Refillable Sodas 0-280 cal r v of the following wines by the glass: AND MORE!
i Zlgc-zlegas e L‘ ‘ Chateau Souverain Merlot or Sauvignon Blanc
e al, Swee al,
. Peach 20 cal and ”‘5\
Watermelon 10 cal) ot ' ,
Coffee 0 cal J'w.au S £ Q/lelnm %a/l/ ?W
st il A =% $45 PER-PERSON
U det = : ' :r-'“ i :
o Upgiadeta — L e LUGILLE'S IS THE PERFECT PLACE TO CELEBRATE

for $2 per person draft & bottled beer, and all wine by the glass WITH Y[]UR NEXT LARGE PARTY GATHER'NG'

(Original 370 cal, Peach 430 cal
or Strawberry 430 cal)

Beer 140-330 cal per 160z serving » Wine .110-170 cal per 60z serving

Cocktails 170-380 cal per serving v I s I T “ s AT
All bar packages include an upgrade to Lucille’'s Sidewalk Lemonades. £t 9 )\
>LUCILLESBBO.COMc

*Contains nuts.
18% service charge will be added for all Celebration Large Party Events.
Want to bring your own wine? $15 per bottle corkage fee.
Bar packages are applicable to entire party.

Excludes shots.

Celebration TST 05.24
G0



MAKE YOUR NEXT LARGE PARTY CELEBRATION

FASY AND COMPLETE WITH LUCILLE'S AWARD-WINNING EEIL E RATHM ‘)ﬂe/m ADD TO YOUR BUFFET

BAR'B'[]UE, HUUSEMADE FIXlN’S & A WHULE L[]T Ea ) FOR LARGE PARTIES < o Prices are per person.

OF SOUTHERN HOSPITALITY! MINIMUM OF 30 GUESTS « SERVED AS A BUFFET OR PLATED MEAL - $800 MINIMUM %pﬁé@%&

Cracked Out Deviled Eggs 180 cal ....... $2.00

ENTREE SELECTIONS IS e S T $2.00

Spinach & Cheese Dip 420 cal.............. $3.00

7&1@ 7@”26 SZG 99 %@ 9te]725 327 99 Cauliflower Bites.......cooeevuevueeivereeereenens $2.00

Hot Honey or Buffalo 220-240 cal

“fowr Stems $28.99

Served with freshly baked biscuits & apple butter (290 cal each).
Buffets include your choice of two to four sides. Plated meals
include your choice of two swoon-worthy sides.

Lucille’s Pulled Pork Smoked BBQ Chicken
200-400 cal 260-350 cal
; : BBQ Rib Tips 250-500 cal Baby Back Ribs 460-610 cal
DRl e g Grilled Salmon 100-200 cal | + $2 Jambalaya “Me-Oh-My-A”
you can.choose a 2-, 3- or 4-meat et 910 cal | +52
x; item combo with non-alcoholic 740 cal N e e
AS:IIJ-ESCETR:::)I?GRCVDAERDE L;:: ’:\SN Brac | beverages included. Select from a Texas-Style Beef Brisket 190 cal
ADDITIONAL CHARGE. _ - variety of entrees from our delicious 370-560 cal Texas Red Hot Link 360-680 cal
e LA ‘que to our famous Jambalaya Smoked Pork Belly BBQ Tri Tip 170-370 cal | + $2
“Me-Oh-My-A!" Bu;‘zr;; farllds Jalapefio Cheddar Sausage
e 3 360-680 cal
 m— Contact your nearest Add a House (100 cal) or Caesar Salad (290 cal) for $2.50 per person.
Lucille’s location and ask X &
for a manager to set Slﬂ&@ﬂ/ -CZUMM# (S’lde 0,0&(9/26
up your celebration! Picnic Potato Salad 580 cal Southern Braised Greens 90 cal
Garlic Mashed Potatoes 240 cal Creamy Coleslaw 200 cal
Macaroni & Cheese 290 cal Sautéed Seasonal Vegetables 80 cal
BBQ Beans 200 cal Watermelon Slices 30 cal

UPGRADE TO A
PLreemium Side

Add $1.99 per person

Room sizes vary by location.

72 hours’ advance notice preferred. Smoked Jalapeiio Loaded Mashed Potatoes
Cheddar Cornbread 400 cal 660 cal
Fried Okra 520 cal Roasted Street Corn 490 cal
Hatch Green Chile County Fair

Cheese Grits 330 cal Corn Pudding 440 cal




