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Golf Month  •  Inventors’ Month  •  Romance Awareness Month  •  Catfi sh Month  •  Eye Exam Month

The fi rst U.S. 
Census is 
conducted,
1790

The lights are 
turned on at 
Wrigley Field for 
the fi rst time,
1988

Construction begins 
on the Tower of Pisa,
1173

Gertrude 
Ederle 
swims the English 
Channel,
1926

The United States 
War Department is 
established,
1789

The National 
Basketball 
Association is 
founded in the U.S., 
1949

Jeff Gordon,
b. 1971

The Sistine Chapel 
is consecrated and 
dedicated,
1483

The fi rst edition of 
Sports Illustrated is 
published,
1954

Michael 
Phelps wins his 
record-breaking 8th 
gold medal 
2008

Halle Berry,
b. 1966

The IBM personal 
computer is released,
1981

The Smithsonian 
Institution is 
chartered,
1846

The fi rst civilian 
prisoners arrive at 
Alcatraz,
1934

Cadillac 
Motor Company is 
founded, 
1901

Lou Gehrig 
hits his 23rd career 
grand slam, a record 
that still stands,
1938

Hawaii becomes the 
50th state, 
1959

The fi rst 
All-American 
Soap Box Derby 
is held in Dayton, 
Ohio,
1934

Pike Place market 
opens in Seattle, 
Washington,
1907

Jimi Hendrix plays 
the unoffi cial last 
day of Woodstock,
1969

American Bandstand 
premieres on ABC,
1957

The Games of the 
XI Olympiad open 
in Berlin, Germany,
1936

Rachael Ray,
b. 1968

The 19th 
amendment gives 
women the right to 
vote, 
1920

Martin
Luther King, Jr. 
gives his I Have a 
Dream speech, 
1963

The 
volcano 
Krakatoa produces 
the loudest sound in 
recorded history, 
1883

Hurricane Katrina 
strikes the U.S. Gulf 
Coast, 
200530 31

“Designing For Profit At GFS!” 

Gordon Food Service is happy to provide menu 
services to their customers, as well as helping 
their customers’ businesses in this tough 
economy.  Our menu consultant, Kristen Varner, 
works with over 400 customers in the Fort 
Wayne, Anderson, Toledo and Put-In-Bay areas.
 

We begin by a thorough cost analysis of your 
menu and use industry researched menu 
placement and pricing strategies to ensure 
a successful and sophisticated menu. Our 
customers have improved profit and increased 
their business after a consultation.  

“Working with GFS has been really great!  
Kristen is great with graphics and together with 
my salesman they’ve really helped me with 
wording and placement.  Overall the report card 
is good, especially with my lunch menu.  It’s 
simplistic, but effective.  I wouldn’t 
get my menu done anywhere else!”  
~Chuck Pastor, Chops Steaks & Seafood

GFS has been working with Dan and Bill 
at Fast Print for about a year and a half.  
Through them, we are able to offer better 
quality menus at a lower cost to us.  Fast Print 
does a great job and it has been a pleasure 
working with them!

For further information on our menu program, 
please contact Kristen at kristen.varner@gfs.com. 

Ask how you can get your menus printed at 
no cost to you!Customer Profile

DASH COFFEE 1.50 (One free refill) 
Brewed in a variety of flavors. ESPRESSO 1.75 Single   2.25 Double RED EYE House Coffee with Espresso. 

2.00 Single   2.50 Double CAPPUCCINO Equal portions of Espresso, Steamed 
Milk and Milk Foam. 2.50 Single    3.00 Double 

CAFÉ LATTE 
Espresso in a large mug of Steamed Milk.  

2.75 Single   3.25 Double CHAI LATTE Black Teas, Exotic Spices and Honey 
mixed with Steamed Milk.  3.00 CAFÉ MOCHA Espresso, Hot Chocolate, Whipped 

Cream and Shaved Chocolate. 
3.00 Single   3.50 Double VIETNAMESE COFFEE 

Iced Espresso with SweetenedCondensed Milk. 2.50 Single    3.00 Double 

CAFÉ AU LAIT Dash Coffee with Steamed Milk. 
2.00 Small   2.25 Large CAFÉ VIENNA Dash Coffee with Whipped Cream

and Shaved Chocolate. 2.00 Small   2.25 Large STEAMER Steamed Milk with choice of  
flavoring and Whipped Cream. 

2.00 Small   2.25 Large HOT CHOCOLATE 
Steamed Milk, Chocolate Syrup, Whipped 

Cream and Shaved Chocolate. 
2.00 Small   2.25 Large 

FOUNTAIN DRINKS,  ICED TEA, LEMONADE,  BOTTLED COKE Free refills on fountain drinks,  
iced tea and lemonade.  1.40 ITALIAN SODA Club soda with choiceof flavoring.  1.25 ROOT BEER IBC microbrewed.  1.50 

JUICE Orange or Apple.  1.50 BOTTLED WATER Dasani.  1.50 
MILK Whole or Skim.  1.50 HOT TEA Tazo Organic.  1.50 

Caffeinated:  Awake, Earl Grey, Zen 
Herbal Infusions:  Calm, Passion,  

Refresh, Spice, Orange. 

FROSTY SHAKES Hand dipped premium vanilla
ice cream blended with choice of
flavoring, topped with whipped

cream and shaved chocolate.  3.25 ESPRESSO MALT Espresso, ice cream, malt and
choice of flavoring, blended until 

smooth and frosty.  3.50 ROOT BEER FLOAT 
IBC root beer, vanilla ice cream

and whipped cream.  3.00 BEER Choose from our selection of
microbrews, domestic and imports. WINE By the glass:  Merlot, Chardonnay, 

White Zinfandel. 

Vanilla, Hazelnut, Caramel,  
Irish Crème, Blackberry,  

White Chocolate, Raspberry or Mint 

BROWNIES OR BARS ▪ Dash baked, 

excellent surprises daily!  1.25 BISCOTTI ▪ Twice baked Italian cookie, 

dark chocolate walnut or white chocolate 

almond (excellent for dunking).  .90 CHEESECAKE ▪ Made from scratch to 

ensure quality and freshness.  3.00 COCO MOCHA PIE ▪ (Available May-

September)  Espresso ice cream on a 

chocolate coconut crust topped with 
chocolate syrup, whipped cream and 

toasted almonds.  3.25 ESPRESSO SUNDAE ▪ Two scoops of 

premium vanilla ice cream atop a bar or 

cookie finished with whipped cream and 

espresso chocolate syrup.  3.00COOKIES ▪ Variety of flavors.  .90 

At Opus 24, our mission is to provide our guests with the highest quality food and the finest customer service in an  
elegant and relaxing atmosphere.  Since our inception in 2002, we have been locally owned and operated.  As we start our 7th 

year serving the community, we would like to thank everyone for their patronage. 
 

Please consider us for… business meetings, bridal showers, baby showers, wedding rehearsals, birthday parties, etc. 
 

Did you know we do caterings?  Customized menus available for events from 20-250 people.

138 Acacia Chardonnay, Carneros Valley 2006.   
Ripe fruit and silky texture mellowed by barrel  
fermentation.  11- 
 
164 Sonoma Cutrer Chardonnay, Russian River 
Ranches 2006.  Jasmine and rose petals with pineapple and 
mango finished with hints of apple and lime.  9- 
 
124 The Furst Gewurztraminer, Alsace 2006 
Dry with floral and spicy aromas and flavors with a silky  
finish.  8- 
 
126 Rutz Cellars Maison Grand Cru Chardonnay, 
Russian River Valley 2005.  
Buttery, apple and pear flavors with a delicate creamy, oaky 
finish.  8- 
 
154 Drylands Sauvignon Blanc, New Zealand 2007. 
Bold elements of pear and melon with a semi-acidic finish.  8- 
 
283 San Angelo Pinot Grigio, Tuscany, Italy 2007. 
Soft tropical citrus fruits with a mild fruity finish.  8- 
 
124 The Furst Riesling, Alsace 2006. 
Vibrant, crisp, and bone dry with apple, citrus, and orange 
flavors and aromas.  8- 
 
295 A-Mano Moscato, Puglia, Italy 2007 
Light and delicious fresh apricot and ripe peach flavors, with 
citrus fruits in the finish.  Perfectly soft and easy to drink with 
a hint of sweetness.  8- 

370 Simi Cabernet Sauvignon, Alexander Valley 2005.  
Blackberry, cherry, and plum flavors with ripe tannis and a hint 
of spices.  12- 
 
303 Hall Cabernet Sauvignon, Napa Valley 2005.   
Blackberry, currant and ripe cherry complemented by hints of 
toasty oak.  11- 
 
333 Justin Cabernet Sauvignon, Paso Robles 2006. 
Dark berry and black currant flavors beautifully integrated with 
soft ripe tannins.  13.75 
 
359 Au Bon Climat Pinot Noir, Santa Barbara County 
2007.  Smokey flavors with a silky finish, a  
quintessential pinot noir.  10.50 
 
353 Mark West Pinot Noir, California 2007 
Cherry flavors with a note of spice, rich texture and a  
lingering finish.  10- 
 
347 Hall Merlot, Napa Valley 2004.  Intense aromas  
of cedar oak accented by scents of coffee beans, violets and  
roses.  13.75 
 
416 Tapestry Shiraz, South Australia 2006. 
Fruit-driven, supple-textured, rich and easy-going with cedar, 
spice box, and blueberry.  8- 
 
432 La Vendimia Tempranillo/Granache Rioja, 
Palacios Remondo 2006.  Full of bright red fruit with  
ripe undertones of blackberry jam, fresh plums and hints of  
Mediterranean country herbs, graceful and harmonious.  8- 

Glass 7.50 Glass 7.50 

“This month’s featured wine in a larger 10 oz. pour.” 

Glass 7.50  

Wild Horse Winery & Vineyards 

    236 Fernhill Road  (260)  484-8423 Fax: (260) 484-7633 

     602 Dupont Road (260) 497-8762 Fax: (260) 497-0651 

5930 West Jefferson (260) 436-1650 Fax: (260) 436-1062 

 

Regular Hours:                                                                                     Sunday Brunch 

Sunday– Thursday 11am to 10 pm                                              Jefferson and Dupont Locations only 

     Friday– Saturday 11am to 10:30pm                                                              10:30am to 3:00pm 

www.cebollasmexgrill.com 

 

Visit us at Don Chavas Mexican Grill! 

1234 N. Wells St. (260) 423-6677  Fax:  (260) 423-2299 

GIFT CERTIFICATES AVAILABLE!! 

Use at any of our locations above. 

$10 free for every $100 in gift certificates purchased! 

™

™

Soup of the Day   Cup  • 1.95    Bowl  • 2.95 

Classic French Onion Soup   3.95

Tomato Crab Bisque 3.95

Chop Salad • Chopped iceberg lettuce tossed with crumbled bleu cheese, carrots, bacon, eggs, tomatoes and our parmesan peppercorn ranch  

dressing and topped with red onions and cucumbers.  Small 3.95   Large 6.95 

 

Caesar Salad • Crisp romaine lettuce served with croutons, parmesan cheese, and tossed with a classic caesar dressing.  Small 3.95   Large 5.95 

 

Crispy Goat Cheese Salad • Gourmet mixed greens, roasted red peppers, artichoke hearts, and parmesan cheese with our balsamic vinaigrette  

dressing and topped with a breaded goat cheese crouton.  8.95 

 

Chicken Citrus Salad • Gourmet mixed greens tossed with a fat-free raspberry vinaigrette dressing and topped with mandrin oranges, candied walnuts, 

tomatoes, crumbled bleu cheese, and herb grilled chicken.   8.95 

 

“Nicoise Style” Ahi Tuna Salad * • Sushi grade tuna grilled to your specification.  Served over gourmet greens, marinated olives, capers, egg, 

artichokes, tomatoes and topped with parmesan cheese. Served with our balsamic vinaigrette dressing.  9.95 

 

Kara’s “Irish” Greek Salad • Mixed greens tossed with feta cheese, beets, pepperoncini peppers, kalamata olives and Nikki’s creamy Greek  

dressing.  7.95  

 Garden Salad • Crisp, shredded iceberg lettuce, cucumbers, carrots, tomatoes, eggs, fresh mozzarella and your choice of dressing.  4.95 

 

Add to any salad…
Grilled Chicken 4.00   Grilled Shrimp  6.00   Grilled Salmon  6.00   Grilled Tuna 6.00 

Soup and Salads 

        
    Lunch Entrées 

        
        

Sandwiches 

All sandwiches served with your choice: French Fries, onion straws, 

cole slaw, rice, fresh steamed vegetables, or fresh fruit. 

 

The        
      B

urger * • A half pound burger served with lettuce, tomato,  

and onion and your choice of provolone, swiss, cheddar, or pepper jack cheese.  

Served on a toasted kaiser roll or pretzel bun.  8.95 

 

Deli Style Reuben Sandwich • Grilled rye bread loaded with thinly  

sliced corned beef, sauerkraut, swiss cheese, and thousand island dressing.  7.95 

 

Oven Baked Grinder • Hot salami and ham, swiss cheese, lettuce,  

tomato, onions, pablano peppers and an Italian vinaigrette dressing. Served on  

a toasted Italian roll.  8.95 

 

Southwestern Chicken Wrap • Blackened chicken breast,  

wrapped in a jalapeňo tortilla with lettuce, salsa, pepper jack, and spicy chipotle  

mayonnaise.  7.95 

 

Prime Rib Sandwich • Shaved prime rib with melted provolone cheese, 

carmelized onions, and creamy horseradish sauce.  8.95 

 

Prime Rib Sliders • Three mini pretzel buns stuffed with shaved prime rib, 

cramelized onions, and pepper jack cheese.  8.95 

 

Traditional Club Sandwich • Three layers filled with roast beef, turkey, 

ham, bacon, swiss cheese, lettuce, tomato, and mayonnaise.  8.95 

 

Spicy Turkey Grinder • Hot, oven smoked turkey breast, melted pepper 

jack, bacon, lettuce, tomato, and a spicy chipotle mayonnaise.  Served on a toasted 

Itatian roll.  8.95 

 

Grilled Chicken Ciabatta Sandwich • Herb rubbed chicken  

breast, grilled and topped with sharp white cheddar, bacon, lettuce, tomato, and a 

roasted garlic mayonnaise.  Served on toasted ciabatta bread.  7.95

       P
aninis 

Vegetarian Panino • Grilled sourdough stuffed with fresh asparagus, 

artichokes, roasted red peppers, low fat asiago cheese and a parmesan peppercorn 

ranch dressing.  6.95 

 

Classic Italian Panino • Grilled sourdough with thinly sliced  

salami, pepperoni, ham, roasted red peppers, red onions, provolone cheese and a 

peppercorn ranch dressing.  8. 95 

Crab Cakes • Jumbo lump blue crab, with herbs and seasonings rolled in 

panko bread crumbs.  Served with saffron rice, fresh vegetables, honey mustard 

and red pepper coulis.  12.95 

 

Sesame Seared Ahi Tuna * • Sushi grade tuna, pan seared and 

served with saffron rice, fresh vegetables, and wasabi aioli.  10.95 

 

Crispy Chicken Almond Fingers • Hand breaded and served  

with mashed potatoes and fresh vegetables, honey mustard and BBQ sauce.  8.95 

 

Sweet BBQ Baby Back Ribs • Marinated, slow cooked and brushed 

with our BBQ sauce, then finished on the grill.  Served with steak fries and fresh 

vegetables.  Half Rack  10.95   Full Rack  15.95 

 

Filet Mignon * • A 7oz hand-cut steak, char grilled and served atop mashed 

potatoes with horseradish butter, fresh vegetables and demi-glace.  16.95 

 

Tortilla Crusted Tilapia • Served with saffron rice, grilled asparagus 

and finished off with a cilantro lime cream.  11.95 

 

Sauté Bleu Salmon * • Fresh Atlantic Salmon, pan seared and topped 

with warm bleu cheese. Served with saffron rice, fresh vegetables, and a port wine 

reduction.  11.95 

 

Coconut Shrimp • Coconut encrusted shrimp with sweet chili sauce.  

Served with saffron rice and fresh steamed vegetables.  9.95 

 

Spicy Beef  Eggrolls • Chili seared steak with cabbage, carrots, celery, 

and seasonings.Served with ginger sauce.  6.95 

 

Southwest Chicken Quesadilla  • Seasoned grilled chicken breast 

with toasted corn, carmelized onions, and pepper jack cheese. Topped with spicy 

guacamole, salsa fresca, and a cilantro sour cream.  6.95 

 

Chicken Bowtie Pasta “Lyonnaise” • A           
         C

lassic!  

Tender roasted chicken with sweet onions, mushrooms, and vine ripe tomatoes.  

Tossed with parmesan and parsley.  9.95 

*Notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.


