BEVERAGES

Best

The
CHICKEN TENDERS
®
on

Earth

2 LITER BOTTLE

Pepsi, Diet Pepsi & Mist Twist
(Select Markets Only)

20oz BOTTLE

Pepsi, Diet Pepsi, Mist Twist & Mountain Dew
(Select Markets Only)

AQUAFINA BOTTLED WATER

Fresh hand battered tenders come in three varieties:

ORIGINAL

Tully’s tenders
served hot and
crispy. Served
with Tully’s
Honey Mustard.

BUFFALO

Tully’s tenders
dipped in Buffalo
sauce. Served with
Bleu cheese.

ASIAN

Tully’s tenders
tossed in a sweet
and spicy Asian
sauce. Garnished
with scallions.

TULLY’S TENDERS

24 hours advance notice required for quantities above 25.
Original
Tenders

Buffalo
or Asian

25 Tenders

$33.79

$36.29

50 Tenders

$66.49

$71.49

Not
Available
$71.49

75 Tenders

$97.49

$104.99

$104.99

100 Tenders

$127.99

$137.99

$137.99

QTY

Combo*

PARTY

Fresh Daily

LEMONADE

PLATTERS

Available by the gallon

$6.99

+TAX

ailable
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FOR ANY OCCASION

OFFICE PARTIES

OUR SIGNATURE

HONEY
MUSTARD

*Combo orders must be split in 25 tender increments.
Additional dipping sauce $1.49 each.

BIRTHDAYS
TAILGATE PARTIES
GRADUATION

Available by the bottle

$3.99

& MORE!

+TAX

ORDER TODAY!

Tully’s Tenders
Original and Buffalo
Combo Platter

Party Platters serve 6-8 people
and include serving utensils. Napkins, plates
and silverware are available upon request.

WESTERN NEW YORK

CENTRAL NEW YORK

Tully’s Amherst
(716) 446-0007

Tully’s Fairmount
(315) 488-9322

Tully’s Clarence
(716) 634-2234

Tully’s Erie Blvd
(315) 449-9339

Tully’s Cheektowaga
(716) 668-0111

Tully’s North Syracuse
(315) 452-5656

Tully’s Rochester
(585) 272-8900

Tully’s Liverpool
(315) 451-6766

Tully’s Batavia
(585) 343-9030

Tully’s Watertown
(315) 785-1999

SOUTHERN TIER NY

PENNSYLVANIA

Tully’s Vestal
(607) 644-1030

Tully’s Clarks Summit
(570) 586-2800

T1-12 0519

Ask to speak with a manager when placing your order!

Party Platters are only available for take-out orders.

STARTERS & SNACKS
CHICKEN WING DIP

Homemade spicy dip
topped with melted Jackcheddar cheese, tomatoes,
scallions. Served with salsa,
sour cream and tortilla
chips. $31.99

LOUISIANA CRAB DIP
Creamy homemade
imitation crab with
a little zing! Served
with tortilla chips. $25.99

TULLY’S
ORIGINAL WINGS

Choose from the following
sauces: mild, medium, hot,
BBQ or Buffalo style.
$31.99

GARLIC PARM WINGS
Fresh jumbo wings, lightly
dusted with flour then
tossed in our homemade
garlic Parmesan sauce.
Celery and Tully’s Ranch
dressing included. $31.99

SPINACH &
ARTICHOKE DIP

SALADS
CHOICE OF DRESSING

Creamy spinach, artichoke
and Romano cheese.
Topped with tomatoes,
scallions, Jack-cheddar
cheese. Served bubbly hot
with tortilla chips and salsa.
$34.99

CHICKEN
QUESADILLA

Flour tortillas packed with
chicken, cheese, tomatoes,
jalapeños, black olives and
scallions. Served with sour
cream and pico de gallo.
$18.99

TEX MEX EGG ROLLS

Filled with spicy chicken,
corn, black beans, peppers,
onions and melted cheese.
Served with spicy Cajun
mayo, nacho chips and salsa.
$24.99

Tully’s Honey Mustard
Tully’s Ranch
Dijon Balsamic Vinaigrette
Creamy Bleu Cheese

CHICKEN
CAESAR SALAD

Grilled chicken served
on top of fresh Romaine
with grated Romano cheese
and seasoned croutons.
Served with Caesar
dressing. $24.99

MEXICAN
CHOPPED SALAD

Southwest grilled chicken,
corn, black beans, pico
de gallo, cucumbers,
guacamole, red onions
and Jack-cheddar cheese.
Served over Romaine and
iceberg lettuce. Served
with a salsa ranch.
$26.99

Fat Free Italian
Red Wine Vinaigrette
Thousand Island

BALSAMIC
CHICKEN SALAD

Romaine lettuce topped
with roasted peppers,
olives, Romano cheese,
grilled chicken, scallions and
tomato bruschetta. Served
with balsamic vinaigrette.
$24.99

BBQ
CHICKEN SALAD

Romaine and iceberg, black
beans, corn and Jack-cheddar
cheese topped with scallions,
diced tomatoes, tortilla chips
and BBQ grilled tenders.
Served with ranch
dressing. $28.99

PASTAS

CHICKEN
BROCCOLI ALFREDO
Tender chicken and
broccoli tossed with
fettuccine Alfredo.
$31.99

BAKED ZITI

A huge portion of ziti
tossed with homemade
marinara sauce. Topped
with Romano and
mozzarella cheese.
$23.99

CHEESY CHICKEN
AND BROCCOLI BAKE BAKED
Homemade cheddar cheese STUFFED SHELLS
sauce tossed with tender
chicken, ziti and broccoli.
Topped with a buttery
crumb topping. $28.99

CAJUN
CHICKEN PASTA

Pasta shells stuffed
with ricotta, herbs, and
mozzarella cheese. Topped
with our own marinara
sauce and mozzarella
cheese then baked until
golden brown. $27.99

Fresh chicken, mushrooms
and ziti tossed in a spicy
Alfredo sauce. $28.99

HOUSE SALAD

Romaine, iceberg,
fresh vegetables and
black olives. Topped
with Jack-cheddar
cheese. Served
with choice of
dressing. $21.99

Baked Ziti

DESSERTS

Chicken
Caesar Salad
Tex Mex
Egg Rolls

SANDWICH PLATTERS
HAM

Ham, lettuce,
tomato and
American cheese.
Served with sides
of mustard and
mayonnaise.
$21.99

HALF & HALF

Can’t decide? Get
both! Half ham
and half turkey.
Served with sides
of mustard and
mayonnaise.
$21.99

TURKEY

Turkey, lettuce,
tomato and
American cheese.
Served with sides
of mustard and
mayonnaise.
$21.99

TULLY’S FAVORITES

CHICKEN
PARMIGIANA

Hand breaded chicken
breasts topped with
marinara sauce, Romano
and mozzarella cheese.
$29.99

SALT & PEPPER
PORK CHOPS

Hand-cut loin pork chops,
seasoned with salt and
pepper and grilled to
perfection. $30.99

MILE HIGH
MEATLOAF

Homemade meatloaf
served with gravy. (Meatloaf
contains mushrooms) $29.99

CHOCOLATE
PEANUT
BUTTER PIE
PLATTER

Homemade
with chocolate
crumb crust,
creamy peanut
butter, topped
with semi-sweet
chocolate. $21.49

CHOCOLATE
CHIP COOKIE
PLATTER
A dozen
chocolate chip
cookies, fresh
from our oven!
$15.99

HOMEMADE
CHEESECAKE
PLATTER
Please ask
for current
selections. $19.49

SMOTHERED
CHICKEN

Grilled chicken breasts
smothered with onions,
peppers, mushrooms,
melted American cheese
and topped with diced
tomatoes. $31.99
Homemade
Cheesecake Platter

Half & Half

Smothered
Chicken

Gluten Sensitive: Items labeled with the
symbol are made using
gluten-free ingredients based on information from our suppliers. All of our
menu items are prepared in shared cooking and preparation areas and are
not completely gluten-free. Guests should inform a manager of any gluten
intolerance and consider individual dietary needs when ordering.

