
Located in the Lower Level
of Zehnder’s Restaurant

730 S. Main Street
Frankenmuth, MI 48734

800-863-7999
www.zehnders.com

Try Our...

All You Can Eat Buffet
Sundays - Thursdays from 4-6:30 pm

Includes all items except Sandwiches, Pizza and Desserts
Includes Co� ee, Tea or a Fountain Drink

$9.95 per person, $5.95 Ages 6-11
$4.95 Ages 3-5, FREE Ages 2 & Under

March & April 2012

Every Friday Evening
4:00 - 8:30 pm

Weekly MenusInside...

Try Our...

Easter Dinners To-Go
Treat the family to a Zehnder’s feast at 

home with our popular To-Go dinners that 
serve eight to ten guests.

To Place Order, Call 800-863-7999, Ext. 450

The menu includes:
• Whole Bone-In Hickory Smoked Ham

or 35 pieces of Baked Chicken 
(presented in a roasting pan with a serrated Zehnder’s knife)

• 2 qts. Real Mashed Potatoes with Chicken Gravy 
• 2 qts. Mother’s Sage Dressing 
• 2 qts. Buttered Egg Noodles

• 2 qts. Green Beans
• 2 qts. Cabbage Salad 

• 1 qt. Apple Cranberry Relish 
• One loaf of Zehnder’s Backofen White Bread

• One 8 oz. Shaker of Zehnder’s Chicken Seasoning

Cost is $159 including tax.
All orders must be received by Thursday, April 5.

Due to restricted oven space, a limited number of orders per hour
will be taken between 11 am and 5 pm. Pick up in Zehnder’s Bakery 

on Easter Sunday, April 8, 2012.



Friday Night
Fish Fry Menus
Served 4:00 - 8:30 pm

Questions?
Call 989-652-0572

Pricing
All you care to eat - $16.95 per person

Children 6-11 $9.95, 3-5 $5.95, Under 3 FREE
Beverage Not Included

March 2 & 30, 2012
  Shrimp Bisque
  Peel & Eat Shrimp
  Creamy Cabbage Salad
  Caesar Salad
  Chicken Macaroni Salad
  Michigan Yellow Lake Perch
  Breaded Butter� y Shrimp
  Battered Cod
  Stuffed Chicken Breast with Spinach & Sun Dried 

 Tomatoes/Alfredo Sauce
  Augratin Potatoes
  Ham & Bay Scallop Fried Rice
  Buttered Green & Yellow Beans
  Fresh Baked Dinner Rolls
  Assorted Desserts

March 16, 2012
  Acapulco Shrimp Tortilla Soup
  Peel & Eat Shrimp
  Creamy Cabbage Salad
  Caesar Salad
  Baby Shrimp & Small Seashell Salad
  Baked Walleye on Bed of Wild Rice Blend
  Michigan Yellow Lake Perch
  Breaded Butter� y Shrimp
  Stuffed Chicken Breast with Wild Rice & Mushroom  

 Sauce
  Pork Potstickers Tossed with Asian Vegetables and   

 Thai Sweet Chili Sauce
  Red Skin Mashed Potatoes
  Broccoli with Cheese Sauce
  Fresh Baked Dinner Rolls
  Assorted Desserts

March 23, 2012
  New Orleans Seafood Gumbo
  Peel & Eat Shrimp
  Creamy Cabbage Salad
  Michigan Cherry Salad
  Cold Spaghetti Salad with Italian Vegetables
  Michigan Yellow Lake Perch
  Coconut Black Tiger Shrimp
  Breaded Cajun Cat� sh on Bed of Sweet Peppers
  Dirty Rice/Cheesy Augratins
  Shrimp Stuffed Chicken Breast with Lobster Sauce
  Breast of Chicken Stir Fry with White Rice
  Buttered Peas and Carrots
  Fresh Baked Dinner Rolls
  Assorted Desserts

March 9 & April 6, 2012
  New England Clam Chowder
  Peel & Eat Shrimp
  Creamy Cabbage Salad
  Michigan Cherry Salad
  Italian Rotini Salad with Broccoli
  Baked Salmon with Maple Glaze on Bed of 

 Seasoned Spinach
  Michigan Yellow Lake Perch
  Breaded Jumbo Shrimp
  Stuffed Chicken Breast Cordon Bleu/Swiss Cheese Sauce
  Sweet/Sour Shrimp & Snow Peas with Udon Noodles
  Macaroni & Cheese
  Buttered California Blend
  Fresh Baked Dinner Rolls
  Assorted Desserts


