
MENU DESIGN
& PRINTING

MENUS MADE TO ORDER 

YOUR MENU.  
OUR STEP-BY-STEP PROCESS.

Connect with your US Foods  
representative to determine  
the best solution for your needs

Submit a project request form with  
all necessary content

Consult with our specialists to evaluate  
your menu profitability

Work closely with our designer to finalize 
your preferred menu layout (note: typical 
menu design projects take 6–8 weeks)

Finalize and print

usfoods.com 

BUILD YOUR BUSINESS WITH OUR  
INTEGRATED SUITE OF SERVICES:
Menu Profitbuilder Pro® 
An exclusive web-based program which helps you maximize your profitability. 
It is fully integrated with usfood.com to help easily determine the cost and 
profitability of each menu item. Our designers can take this information to  
lay out and engineer the most impactful and profitable menus for your business.

Internet Marketing Solutions 
US Foods has partnered with GoDaddy, one of the biggest names in  
e-commerce, to amplify your online business presence. Once your menu has 
been designed, use GoDaddy’s online menu publishing tool to reach an even  
bigger audience on sites such as Yelp, Facebook, TripAdvisor and OpenTable.

Online & Mobile Ordering 
Run your kitchen with better technology with our mobile app and usfood.com. 
Innovative features and an easy-to-use interface allow you to create, review 
and edit your orders, search product catalog, track deliveries, and access 
and share invoices – from anywhere 24/7.

Resource Advantage 
Tap into the benefits of being a US Foods customer and get discounted 
pricing on services that reduce operating costs by an average of 15-20%. 
These include access to over 150 time-saving management tools, forms  
and checklists to streamline your business.

We appreciate our customers’ business  
and want to partner with you to make you  
more profitable with your business! For more  
information, contact your local US Foods  
representative today.



WE’LL SHOW 
YOU HOW  
TO DO IT 
YOURSELF
1

CREATE IT 
WITH US2

WE’LL 
CREATE IT 
FOR YOU3

Our template and design programs are as simple  
as drag-and-drop and point-and-click. In the end,  
you save time and money, creating a menu exactly 
how you envisioned it.

Our menu design division gives you access to  
professional menu designers. Under your direction, 
they’ll bring your menu to life, and you will have  
access to publish it.

Tell us what you want, and we’ll exceed  
your expectations with an amazing menu.  
We’ll even print and ship it for you.

27% POTENTIAL INCREASE  
IN SALES WITH THE  
RIGHT MENU DESIGN*

A lot of thought goes into creating an effective menu. So put yours in the hands  
of expert food marketers. US Foods will help you create a feast for the eyes  
– and perhaps more importantly, a menu that truly maximizes your sales and profits. 
We can help you design that menu in three different ways:

*Wansink, Brian, James Painter, and Koert van Ittersum (2001), “Descriptive Menu Labels’ Effect on Sales,”   
Cornell hotel and Restaurant Administration Quarterly, December 42:4,68-72.

LET’S CREATE A MENU 
THAT REALLY SELLS…

1024 “L” Street  |  Lincoln, NE 68508  |  402-477-3444
WWW.GREENGATEAU.COM   gateaucatering@yahoo.com

RECEPTION CENTER AT

Windsor Stables
Offering historic elegance in downtown Lincoln, the reception center is

beautifully decorated and equipped to make your next gathering a success.
Serving Lincoln for 20 years.

Edamame   Lightly salted steamed soy beans   $4

Gyoza Dumplings   Choice of pork or shrimp - steamed, fried, or pan-fried - paired with a sweet and spicy dumpling sauce   $5

Tokyo Egg Rolls   Delightfully crispy pork eggrolls accompanied with a side of sweet chili sauce   $5

Tempura Crab Sticks   Crispy tempura crab sticks served with a side of spicy honey sauce   $5

Samurai Scallops   Pan seared scallops in a honey Dijon sauce garnished with fresh chives   $9

Kickin’ Chicken   Chicken strips lightly battered & tossed in a spicy honey sauce topped off with sesame seeds & fresh chives   $6

Beef Tataki   Thinly sliced seared beef on a bed of red onions with ponzu sauce & topped with green onions   $11

Denham Springs Roll    Tempura escolar, lettuce, crab stick, masago, cucumber & avocado wrapped in rice paper & served with peanut sauce   $8

Blackened Tuna Tataki   Seared, seasoned tuna thinly sliced over a bed of red onions & drizzled with our house ponzu sauce & green onions   $12

Jalapeno Poppers    Fresh jalapenos stuffed with snow crab & cream cheese, deep fried with a light panko crust.  
Served with a side of wasabi ranch or spicy mayo   $6

Baked Salmon   Baked salmon & snow crab topped off with masago sauce, eel sauce, green onions, sesame seeds & masago   $11

Crispy Calamari   Lightly battered calamari paired with both our spicy honey sauce & Dijon sauce on the side   $7

Sashimi Sampler   Chef’s selection of fresh fish   $12

Nigiri Sampler   Four pieces of nigiri sushi accompanied with a California roll   $10

Hamachi Kama   Grilled seasoned yellowtail neck served with red onions & topped off with a spicy ponzu sauce & green onions   $8

Tempura Sampler   Crispy tempura shrimp, asparagus, onion ring, sweet potato, & broccoli served with a tempura dipping sauce   $7

Yakitori Chicken Skewers    Chicken, onions, bell peppers, & mushrooms grilled to perfection & finished with a teriyaki glaze   $5.5

Yakitori Shrimp Skewers    Shrimp, onions, bell peppers, & mushrooms grilled to perfection & finished with a teriyaki glaze   $6.5

Paradise Shrimp   Fried Coconut shrimp paired with a honey Dijon sauce   $7

Crunchy Roll   Snow crab & tempura crumbs   $5

Snow Crab Roll   Snow crab, avocado, & asparagus   $5

Spicy Crawfish Roll   Spicy crawfish & asparagus   $5.5

Philly Roll   Smoked salmon, cream cheese, & avocado   $6

California Roll   Cucumber, avocado, crab stick, & masago    $4

Spicy Tuna Roll   Spicy tuna & cucumber   $6

Spicy Scallop Roll   Spicy scallops & avocado   $6

Veggie Roll   Cucumber, asparagus, avocado, Japanese pickle, & sprouts   $4.5

Shrimp Tempura Roll    Tempura shrimp, cucumber, avocado, & masago on the outside topped off with eel sauce & sesame seeds   $6.5

Dynamite Roll   Spicy tuna, salmon, escolar, cucumber, & daikon sprouts   $6

Eel Roll   BBQ eel, masago, cucumber, avocado & sprouts topped off with eel sauce   $7

Tuna Roll   Fresh tuna & rice wrapped in seaweed   $5.5

Salmon Roll   Fresh salmon & rice wrapped in seaweed   $4.5

Yellowtail Roll   Yellowtail, green onions, & rice wrapped in seaweed   $5

Salmon Skin Roll   Crispy salmon skin, cucumber, green onions, & masago   $4.5

Clear soup    Clear noodles, green onions, & mushrooms in soy broth   $2.5

Miso soup    Tofu, seaweed & green onions in miso broth   $2.5

Seaweed Salad    $5

Ika Salad   Squid Salad   $6.5

House Salad    Lettuce, cucumbers, pineapples, & cherry tomatoes with a choice of wasabi ranch or ginger dressing   $4

Snow Crab Salad   Snow crab placed in a ring of thinly sliced avocado finished with a dash of sesame seeds & masago   $7

Salmon Skin Salad   Crispy salmon skin, cucumbers, masago, shredded crabstick, green onions, & sesame seeds tossed in ponzu sauce   $6.5

Cucumber & Crab Stick Salad     Thinly sliced cucumbers, shredded crabstick, green onions, masago & sesame seeds lightly tossed in ponzu sauce   $6

Geisha salad    A mixture of seaweed salad, squid salad, snow crab, avocado, masago, sesame seeds & our unique cucumber “noodles”  
tossed in a Japanese vinaigrette   $7.5

Seafood Salad     A fresh assortment of fish, cucumbers, shredded crabstick, avocado, green onions, masago, & sesame seeds  
tossed together in our house ponzu sauce   $9.5

345 Riverfront Drive | Omaha, NE 68102
phone:  402-502-1643  |             

storzbrewing.com | storztrophyroom.com  

150 YEARS OF NEBRASKA
BREWING TRADITION

Grill Brewery&
Trophy Room

237 East 6th Street, St. Paul
651.221.0750

dinners

Phad Thai
Our signature dish. Stir fried rice noodles with chicken 
& shrimp or vegetable & tofu, eggs, fresh bean sprout, 
cabbage and scallions. Topped with roasted peanuts 
13.95, $14.95 Shrimp only, 19.95 Seafood

Pineapple Fried Rice
Fried rice made with shrimps, pineapple, raisins, roasted 
cashew nuts and scallions  14.95

Golden Crab Fried Rice
Fried rice made with fresh crab meat, garlic and
scallions 15.95

King & Ann Chicken
Chicken breast sliced and marinated in garlic and rum, 
sauteed with shiitake mushrooms and scallions in ginger 
garlic sauce  14.95

Grilled Tamarind Chicken
Grilled marinated chicken with garlic and tamarind 
over steamed bok choy covered with our spicy chili and 
tamarind sauce  16.95

Squid Phad Phet
Stir fried squid with fresh mushrooms, bell peppers, 
jalapenos, onions and scallions in spicy red
curry sauce  16.95

House Catfish
Crispy catfish fillets over steamed bok choy served with 
your choice of sam rod sauce (sweet & sour & spicy), Thai 
basil sauce or spicy red curry sauce  17.95

stir fry

Garlic Pepper
Made the traditional Thai way with plenty of fresh garlic, 
ground white pepper and scallions over a bed of sliced 
fresh cabbage.

Spicy Ginger
Thin sliced ginger stir fried with onions, bell peppers, 
jalapenos, fresh sliced mushrooms and scallions.

Thai Spicy
Bell peppers, jalapenos, onions and scallions in our 
roasted garlic stir fry sauce.

Spicy Green Bean
Crisp green beans, bell peppers stir fried in spicy red 
curry & kaffir lime sauce.

Mushroom Stir Fry
Three type of mushrooms; shiitake, sliced button 
mushrooms and fresh mushrooms with scallions in garlic 
brown sauce.

All entrees except rice and noodle dishes served with 
steamed jasmine rice.

Your choice of meat or tofu stir fried in your favorite sauce. 
Chicken or Tofu 13.95, Pork 14.95, Beef 15.95
& Shrimp 16.95

Mother in Law Beef 
Cleaver chopped beef stir fried with bell peppers, 
jalapenos and Thai chili in our basil garlic sauce  18.95

Moon Flower Roasted Duck
Tender roasted duck stir fried with shiitake mushrooms, 
chinese broccoli and scallions in ginger
garlic sauce  18.95

Grilled Pepper Steak
Grilled sliced thin beef over steamed mixed vegetables 
covered in our garlic pepper and mushroom sauce  19.95

House Shrimp
Jumbo shrimps stir fried with fresh mushrooms, bell 
peppers, jalapenos, onions, scallions in a sweet & spicy 
tamarind chili sauce  19.95

Bangkok Bay Scallops
Jumbo scallops stir fried with pineapple, casher nuts, bell 
peppers, onions and scallions in hurricane sauce  20.95

Yellow Curry Seafood
Jumbo shrimps, scallops, squid, bussels and imitation 
crab meat stir fried with napa cabbage, bok choy, celery, 
bell peppers, onions and scallions in yellow
curry sauce  21.95

Spicy Basil
Thai basil with bamboo shoots and bell peppers in a very 
traditional Thai Grapow cooking method.

Vegetable Stir Fry
An assortment of domestic and Asin vegetables in our 
roasted garlic stir fry sauce.

Phad Phet (Spicy Red Curry)
Fresh mushrooms, bell peppers, jalapenos, onions and 
scallions in spicy red curry sauce.

Thai Spicy Peanut
House roasted peanut, bell peppers, jalapenos, onions, 
scallions and roasted whole Thai Chili in our garlic
brown sauce.

Thai Cashew
House roasted cashews, carrots, broccoli, bell peppers 
onions and scallions in garlic brown sauce.

Business Hours
Monday - Friday 6:30am - 2:30pm

Saturday 7am - 2pm

WELCOME TO

540 Union Avenue  |  Downtown Knoxville

523.2860
www.petescoffeeshop.com

WHOLESOME, HOME-COOKED MEALS 
AT A REASONABLE PRICE

WINGS & LEGS
A mix of drums and wings.

6-6.99|12-12.99|18-18.99|36-36.99

Breaded all white meat.
One pound per order.

9.99
1 for 6.99 or 2 for 10.99

APPETIZERS

SOUPS SALADS

CRAB & SHRIMP DIP
This creamy hot dip is loaded with crab and shrimp served 

with toasted ciabatta bread. 10.99

ARTICHOKE & SPINACH DIP
You will LOVE this hot cheesy classic dip served with 

toasted ciabatta bread. 9.99

THE TRAIN STOP 
Our signature waffle cut fries topped with melted American 

cheese, crispy bacon, fried banana pepper rings, ranch 
dressing, bourbon bbq sauce and fresh green onion. 7.99

CHEESY CHIPOTLE PEPPER POPS
A burst of  chipotle cream cheese stuffed in a spicy jalapeno 
and then rolled in crushed tortilla chips and served with a 

cool ranch dip.  Order ‘em up. 7.99

MOZZARELLA WEDGES 
Lightly breaded mozzarella, deep fried to golden brown.  

Our twist on a classic favorite. 
Served with our own fresh tomato sauce.. 6.49

PEPPER JACK MAC & CHEESE BOMBS
A little bit of  hot pepper meets mac & cheese balls breaded 

and deep fried, served with our own tomato sauce for a 
cheese and tomato explosion. 7.99

TEXAS POTATO SKINS
Crispy golden fried skins stuffed with our home made chili 
and topped with cheddar cheese, bacon, green onions and a 

side of  sour cream for dipping. 8.99

WOOD FIRED PIZZA
Hand tossed, stretched and topped rustic pizza.

Your choice of traditional cheese or pepperoni.  6.99 
1.29 extra for pepperoni.

BUFFALO CHICKEN PIEROGIES
Shredded chicken, our wing sauce, and creamy blue cheese 
stuffed inside pierogie dough and fried to golden perfection.  

Served with buttermilk ranch dressing.  7.99

GRANDMA’S PIEROGIES 
Hand stuffed potato and cheese pierogies, sautéed onions

and butter. 5.99

LOCO CHICKEN NACHOS
Warm crunchy tortilla chips smothered with cheddar jack 
cheese, black beans, pico de gallo, and sour cream. Topped 

with our slow cooked pulled taco chicken. 8.99

A LIL’ BIT O’ EVERYTHING 
Decisions…decisions…have it all! Tavern onion rings, spicy 

pepper jack mac & cheese bombs, mozzarella wedges, buffalo 
chicken pierogies and Texas skins served with plenty of  our 

favorite tavern dips. 12.99

MINI CHICKEN POT PIE    
You can’t go wrong with our flaky dough stuffed with 
chicken pot pie filling then fried to golden brown. 8.99

CHICKEN FINGERS
Crunchy beer battered goodness coating our juicy chicken 

tenders.  Served with our bourbon bbq sauce. 6.99

TAVERN ONION RINGS  
A true ringer.  Beer battered sweet onions served with our 

house made bourbon bbq sauce. 6.99

HOME MADE POTATO CHIPS 
Crispy golden brown potatoes topped with a sweet and spicy 

seasoning and served with blue cheese dressing. 
Perfect for sharing. 5.99

BRUSCHETTA
You will love this family favorite! Ciabatta toast

topped with fresh mozzarella, basil pesto, 
and sliced Roma tomatoes. 8.99

SOUP OF THE DAY
Please ask your server for the day’s special. 3.99

FRENCH ONION
A classic beef  broth and sweet onion soup topped with croutons and 

provolone cheese then baked in the oven. 5.99

SMOKEY CHEDDAR ALE SOUP 
Big cheddar flavor with a hint of  ale. - Compliment these big flavors by 

getting it served in a warm crispy sourdough bread bowl.  4.99
2.00 bread bowl upcharge.

CRAB BISQUE
Thick and creamy with sweet crab meat.  Absolutely to die for!  5.99

Request it in a sourdough bread bowl for 2.00 extra

ALBURTIS TAVERN CHILI
Chef  Bill’s ribbon winning recipe has a new home.

You be the judge. 4.99

AMERICAN HOUSE SALAD
Iceberg mix with cucumber, tomato, sliced red onions and crispy croutons. 3.99

AMERICAN HOUSE CAESAR
Crisp romaine lettuce, sprinkled with parmesan and topped with croutons and classic 

creamy caesar dressing. 4.99

CLASSIC CHICKEN CAESAR 
Try our romaine lettuce, croutons tossed in caesar dressing topped with apple wood smoked 

bacon strips, hard boiled eggs and grilled chicken breast. 11.99

CAPRESE SALAD
Fresh mozzarella and sliced Roma tomato on a bed of  spring mix topped with olive oil

and balsamic reduction. Topped with garden fresh basil. 9.99

SOUTHWEST SALAD 
Romaine lettuce topped with cheddar jack cheese, pico de gallo, black beans, grilled chipotle 

chicken breast and tortilla crisps.  Served with a side of  ranch dressing. 11.99

CHEF SALAD
Pinwheels of  oven roasted turkey, baked ham and provolone on a bed of  iceberg mix with 

cucumber, tomato, sliced red onion, hard boiled egg and croutons.
Served with your choice of  dressing.  10.99

NAPA VALLEY SALAD 
A bed of  spring mix topped with candied walnuts, dried cranberries, crumbled blue cheese 

and grilled jumbo shrimp. Served with a side of  balsamic vinaigrette dressing. 12.99

 SAUCES:  MILD - HOT -       KICK YOUR CABOOSE HOT - HONEY HOT - BOURBON BBQ – PARMESAN GARLIC –       GARBAGE SAUCE          

o be e j ge. .99

Mon - Thu   11a - 9p   Fri - Sat   11a - 10p   Sun   12p - 9p

7254 W. 121st Street
Overland Park, KS 66213

[913]-327-1118
www.HanShinKC.com

J A P A N E S E  R E S T A U R A N T

OUR MENUS 
BUILD  
ANTICIPATION 
FOR THE MEAL.

DO IT  
YOURSELF
DIY Menu Program 
(GoDaddy-Locu)

Access to printing
and shipping 
resources — up to 
21% discount 

24/7 GoDaddy 
-Locu Customer 
Support 

US Foods Menu 
Profitability 
Training (MPP)

$299

DO IT  
WITH ME
US Foods Menu 
Design services
include menu 
design, B&W kids 
menus, color-to-go 
menus

Access to printing 
and shipping 
resources — up to 
21% discount 

Online menu  
publishing  
(GoDaddy-Locu)

24/7 GoDaddy 
-Locu Customer 
Support 

US Foods Menu 
Profitability 
Training (MPP)

US Foods Design 
Process Support 
(BaseCamp)

$1099

DO IT  
FOR ME
US Foods Menu 
Design services
include menu 
design, B&W kids 
menus, color-to-go 
menus, profit  
toppers, table 
tents, logo design

Free first round  
of printing and  
shipping

Online menu  
publishing  
(GoDaddy-Locu)

24/7 GoDaddy 
-Locu Customer 
Support 

US Foods Menu 
Profitability 
Training (MPP)

US Foods Design 
Process Support 
(BaseCamp)

from $2999
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*Fee may be waived for qualified customers.


