
HOT HORS D’OEUVRES
Swedish Meatballs—Sauteed in sour cream and chives.

Buffalo Hot Wings—Pat McMullen’s world famous 
recipe—hot and spicy, served with carrot stix, celery stix, and 
bleu cheese or ranch dressing.

Breaded Chicken Tenders—Served with carrots & 
celery and a honey mustard dipping sauce.

Taquitos with guacamole—Seasoned shredded beef 
wrapped in a fried corn tortilla and served with guacamole.

Mozzarella Cheese Sticks—Mozzarella cheese dipped 
in a batter and fried. Served with marinara sauce.

Calamari—Deep fried calamari strips served with cocktail 
sauce.

Prime Rib Chunks—Tender chunks of prime rib with 
mushrooms served in au jus.

Chicken Quesadillas— Flour tortilla filled with chicken, 
Jack and Cheddar cheese, ortega chiles, and tomatoes. Served 
with sour cream and salsa.

Loaded Quesadillas—Flour tortilla stuffed with ham, 
mushrooms, bacon, tomatoes jack and cheddar cheese. Served 
with sour cream and salsa.

Buffalo Hot Shrimp—Served “Hot Wings” style, with 
carrot stix, celery stix and bleu cheese dressing.

Fried Zucchini—Lightly breaded zucchini spears served 
with bleu cheese dressing or cheese sauce.

Vegetable Platter—Crisp, fresh & delicious vegetables 
served with ranch dressing.

Fruit Platter—Seasonal fresh fruit served with a strawberry 
yogurt dip.

Cheese & Cracker Platter—Jack & cheddar cheese 
served with assorted crackers.

Stuffed Mushrooms—Fresh mushrooms stuffed with a 
crab mixture.

Peel & Eat Shrimp—Peel them yourself as the name sug-
gests. Served with lemon wedges and a tangy cocktail sauce.

Shrimp Cocktail Platter
Served with a tangy cocktail sauce and lemon wedges, 
Serves 20-25.

COLD HORS D’OEUVRES

Meat & Cheese Platters
Tender slices of meat & cheese with lettuce, 

mustard, mayonnaise, tomatoes, pickles, onions and rolls

Choose five, four or three items

SANDWICHES  &  PLATTERS

Comes assorted with turkey, ham, roast beef, tuna or egg 
salad with a mustard-mayonnaise dressing on dinner rolls

CHEESE
American

Swiss
Jack

Provalone
Cheddar

MEAT
Roast Beef

Breast of Turkey
Baked Ham
Hard Salami

Capricola
Tuna

Mini Sandwich Platter

SALADS
Caesar Salads—Choose from Chicken, Scallops, Blackened 
Salmon, Blackened Shrimp, or Blackened Red Snapper. Served 
with a roll.

Chef’s Salad—A mix of romaine and iceberg lettuce with 
Jack and cheddar cheeses, ham and turkey. Served with a roll.

BBQ Chicken Salad—Chopped chicken breast on top of 
a mix of garden greens with corn, black beans, jicama and ranch 
dressing. Served with a roll.

Chinese Chicken Salad—Broiled chicken breast with 
a teriyaki sauce topped with sesame seeds on a bed of romaine 
lettuce, garnished with crispy chowmein noodles and orange 
wedges with a sesame oil dressing. Served with a roll.

Cobb Salad—A mix of iceberg and romaine lettuce with 
turkey, tomato, bacon, avocado, and bleu cheese crumbles. 
Served with a roll.

Turkey Cashew Salad—Diced turkey and cashews with 
a celery mayonnaise dressing on a bed of mixed salad greens. 
Served with a roll.

PARTY MENU
Call (714) 963-7888, x129

mas@fountainbowl.com

 17110 Brookhurst Street, Fountain Valley, CA 92708

www.fountainbowl.com



Fried Chicken—Two pieces of breaded chicken, deep fried 
and served with a corn cobette and potato salad.

Chicken Fried Steak—A 5-oz. cube steak breaded, 
deep fried and served with mashed potatoes, gravy, caesar 
salad and a roll.

Baked 1/2 Chicken—Oven baked one-half chicken 
(approx. 12-oz.) delicately seasoned and broiled. Served with 
mashed potatoes, gravy, caesar salad and a roll.

Tri Tip—Sliced char-broiled beef served with mashed pota-
toes, gravy, caesar salad and a roll.

Meatloaf—Ground beef mixed with bacon, sausage, onion 
and spices. Served with mashed potatoes, mixed vegetable and a 
roll.

Salisbury Steak— Ground beef with onions and green and 
red bell peppers. Served with mashed potatoes, mixed vegetable 
and a roll.

Pork Chops— Choose regular or blackened Two 5-oz. 
center cut pork chops grilled and served with mashed potatoes, 
caesar salad and a roll.

Turkey with Dressing—Sliced turkey breast, seasoned 
bread stuffing, mashed potatoes and gravy. Served with caesar 
salad and a roll.

Lasagna—Homemade baked lasagna made with ground beef,  
Italian sausage, ricotta and mozzarella cheeses, garlic and fresh 
basil. Served with caesar salad and garlic bread.

Spaghetti—Spaghetti noodles covered with a marinara sauce 
and meatballs. Served with caesar salad and garlic bread.

Pasta Primavera—Fresh mix of vegetables, garlic and 
cream served over fettuccini.Served with caesar salad and garlic 
bread.

Vegetarian—Available upon request.

SPECIAL  ENTREES 

Beer Batter Shrimp
Five shrimp cooked in a beer batter. Served with french fries, 
caesar salad and a roll.

Burritos—Choose chicken or carne asada Served with Spanish 
rice and refried beans. Chips, guacamole and salsa on the side.

Taco Bar—Choose chicken or beef. 
Tortillas, cheese, lettuce, tomato, onions, guacamole, salsa and 
sour cream. Served with Spanish rice and refried beans.

Fajitas—Choose chicken or beef 
Served with Spanish rice and refried beans. Chips, guacamole 
and salsa on the side.

Enchiladas—Choose chicken, beef or cheese 
Served with Spanish rice and refried beans. Chips, guacamole 
and salsa on the side.

Taco Salad—Choose chicken or beef 
A flour tortilla shell with ground beef, refried beans, rice, lettuce, 
tomato, Jack and cheddar cheese with sour cream, salsa and 
guacamole.

INTERNATIONAL FAIRE

Corned Beef & Cabbage
Served with Irish potatoes, carrots and a roll.

DESSERTS
Choose from the following assortment

Assorted Cheese Cakes
Carrot Cake

Chocolate Dipped
Strawberries

Cookies
Assorted Pies
Layer Cake

Assorted Cobblers
Ice cream with 
two toppings

Roast Beef
Slices of tender roast beef & gravy

Turkey
Oven roasted turkey breast & gravy

Ham
Baked Virginia Ham

Chicken
Baked, BBQ, Fried or Teriyaki

DINNER ENTREES
Served with your choice of salad, 
vegetable and rice or potatoes. 
Also includes a roll and coffee

(choose one)

(choose one)

Salads
Garden salad with choice of dressing

Caesar Salad
Fresh Fruit Salad

Potato Salad
Macaroni Salad

Pasta Salad
Coleslaw

Four-bean Salad
Marinated Mushrooms

Rice or Potatoes

Rice Pilaf
Baked Potato

Mashed Potatoes

Vegetables

Entree with Carver
(choose one)   

Baron of Beef, Oven-roasted Turkey 
or Baked Virginia Ham

(salad, vegetable, potato or rice, extra)

Green Beans
Vegetable Medley

Zucchini
Carrots

Peas
Cauliflower

Broccoli

(choose one)

Prime Rib
Slice of choice Iowa corn-fed beef

served with au jus and cream horseradish
8-oz.    12-oz.

Entree Choices

Prices do not include tax. A 15% gratuity will be added on parties of ten or more.


