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CATERING MENUS



Banquet Information and Services

The catering staff of Rutherfords 465 is dedicated to working with you, as a team, toward the complete
success of your event. Our Director of Catering is available to answer any questions you many have
regarding any of our services or the information below.

Banquet Service Terms
Allreservationsandagreementsaremadeupon,andaresubjecttotheguidelinesofRutherfords465Catering,and
the following conditions:

Tax
All Federal, State and Municipal taxes which may be imposed or applicable to thisagreement and to the services
rendered by Rutherfords 465 to be paid separately by the customerin addition to the prices herein agreed upon.

Catering Fees

Thereisa20% charge and a 6% sales tax added to all food & beverage charges.The 20% service chargeis taxable.
All prices are quoted per person unless otherwise indicated. Bar prices are per drink unless otherwise indicated.
To ensure food quality, Buffet Pricing is based on 90 minutes or less. Additional charges may incur for extending
hours of service. A $100.00 service charge will apply to all buffets of less than 50 guests. Cooking stations and
Carving Stations are subject to a $75.00 Chef’s Fee per Station. Cashiers are required for all cash bars and cash
concessions.

Food and Beverage Guarantee

Ten (10) working days prior to all Food and Beverage functions, Rutherfords 465 requires the customer to sub-
mitan expected number of guests for each scheduled event.The expected number of guests cannot be reduced
by morethan 10% at the time Rutherfordsreceives the guaranteed number of guests.The guaranteed number of
guestsforall Food and Beverage functions must be submitted to the Catering Department by 12:00 p.m. (noon),
three (3) business days prior to the date of the function. If the number of guests is not received by the cut off date/
time, Rutherfords will use the“expected”number of guests submitted to Catering ten (10) working days prior to
the eventas the correct number. The number becomes the minimum number of guests used in calculating food
preparation.Shouldtheactualnumberofguestinattendanceoftheeventexceedtheguarantee,thecustomerwill
be chargedforthatnumberof guests.On plated Food and beverage functions, Rutherfords will set seating forup
to five percent (5%) over the number guaranteed for said event. Food will be prepared for five percent (5%) over
the number.

Prices

Thepriceshereinaresubjecttoincreaseintheeventcostsoffood, beverages,orothercostsofoperationsincrease
atthetimeofthefunction.CustomergrantstherighttoRutherfordstoincrease such pricesortomakereasonable
substitutions on the menu with prior written notice to the customer, providing however, customer shall have the
right to terminate this agreement within fourteen (14) days after such written notice from Rutherfords 465
Catering has been sent.

Deposits
AS$500depositisrequiredinordertoguaranteethereservation.Shouldsomeoneelseinquireaboutanon-deposit
datethefirst person will be notified of his or her options. If afterareasonable attempt to contact the non-deposit
reservation, the second party will be afforded the opportunity to make a deposit and guarantee reservation.
Deposits will be processed at date of submission. Alldeposits willbe applied to the balance of the event. Deposits
can be made in the form of check, credit card or money order. Deposit minus a $100 administration fee will be
refunded with 120 days notice. Deposit will be forfeited with less than 120 days of cancellation.



Banquet Information and Services (continued)

Billing

100% payment for every event is due 7 days prior to the day of the event. No exceptions. In the event the
representative cannot be found; the credit card on file will be billed. Billing for services secured from an outside
contractor, on the clients behalf, may be billed directly to your account. All outside services billed through
Rutherfords will be subject to a twenty percent (20%) handling charge.

Weather Guideline for Outdoor Functions

Forevening functions, Rutherfords 465 will decide by 1:00 p.m.on the day of your function whether the function
will be heldinside or outside. For daytime functions, Rutherfords will decide by 5:00 p.m.on the day prior.Should
there be areport of 30% or more chance of precipitationin the area, the scheduled function will take placein the
designated back-uplocation.Temperatures below 60 degreesand/orwind gustsin excessof 20mph shallalso be
cause to hold the function indoors. In all cases, Rutherfords reserves the right to make the FINAL decision if
lightning storms or severe weather conditions are expected in the vicinity that may endanger the safety of
guests.

Off-Premise Catering

Off-Premise Catering is available in private homes, clubs or any venue that accepts outside caterers. There is a
$1,000.00 minimum, exclusive of all tax and service charge is required for Off-Premise Catering. A $75.00 fee
will apply to off premise deliveries (set-up not included). A $350.00 remote service charge will apply to service
for Off-Premise Catering. Service labor will be charged at the rate of $125.00 per server and $150.00 per
bartender. Labor past 8 hours will be charged hourly at rate $12.00 per server and $15.00 per bartender.



Buffet Dinners

Minimum of 50 guests

m Cruise Ship Buffet

Sliced Fresh Fruit Display

Hearts of Romaine Salad
Served with Bermuda Onion, Grape Tomatoes, Kalamata Olives, Crispy Prosciutto Ham and a
Stilton Cheese Vinaigrette

Roasted Red Bliss Potato Salad Vinaigrette
Tossed with Caramelized Bermuda Onion, Applewood Smoked Bacon, Scallions and Dijon Mustard
Vinaigrette

Jerk Seasoned Pork Loin
Served with Grilled Pineapple Chutney over Cuban Black Beans

Grilled Mahi Mahi with Roasted Garlic
Served with Roma Tomato Beurre Blanc with Fresh Basil Chiffonade

Coconut Jasmine Rice Pilaf with Peas

Grilled Vegetable Planks with Fresh Rosemary

Dessert
Mango Key Lime Pie
Warm Cinnamon Crumb Apple Pie

$48.00 per person

m Gulf Breezes Buffet

Oak Roasted Salmon Squares
Served over Crispy Watercress with Grape Tomatoes, Lemon Shallot Vinaigrette and Dilled Sour Cream
Seafood Antipasto Display
Marinated Seafood and Vegetables in Extra Virgin Olive Qil and Garlic Served Chilled. To Include: Shrimp,
Asian Calamari Salad, Jumbo Lump Crabmeat, Slipper Lobster Tails, Little Neck Clams, Artichoke Hearts,
Roma Tomatoes, Baby Green Beans, Kalamata Olives and Fresh Basil. Served with Roasted Garlic Aioli
Summer Salad
Marinated Cucumber, Tomato, and Vidalia Onions with Parsley and White Wine Vinaigrette
Oven Roasted Grouper Filet
Buttered Bread Crumb Topping, Sautéed Bay Shrimp, Crimini Mushrooms and Marsala Beurre Blanc
Stuffed Chicken Breast
Ratatouille Vegetable Stuffed Chicken Breast with Roasted Garlic Boursin Cheese Sauce
Herbed Wild Rice Pilaf

Maitre D’ Baby Vegetable Medley
Dessert
Fresh Fruit and Key Lime Tarts

$52.00 per person

All prices subject to 20% service charge and 6% state sales tax.
18 All prices subject to change.



Buffet Dinners (continued)

Minimum of 50 guests

m Low Country Boil Buffet

Sliced Fresh Fruit Display
Pineapples, Strawberries, Grapes, Cantaloupes, Honey Dew Melon and Watermelon

Julienne Vegetable Slaw
Julienne of Fresh Vegetables Tossed with House Green Goddess Dressing

Bacon and Sour Cream Potato Salad

The Low Country Boil
Individual Netted Bags Filled with Peel and Eat Shrimp, Little Neck Clams, Andouille Sausage, Corn on the
Cob and Red Bliss Potatoes

Served with Cocktail Sauce, Drawn Butter, Lemons and Garlic Bread

Dessert
Blueberry Pie
Lemon Meringue Pie

$48.00 per person

m Maine Event

Substitute 1 %2 Ib. Maine Lobster for Shrimp in the Low Country Boil Buffet. Served with Cocktail Sauce, Drawn
Butter, Lemons and Garlic Bread.

Market Price of Lobster at the time (per person)

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change.
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Buffet Dinners (continued)

Minimum of 50 guests

m Legendary Event Buffet

Imported and Domestic Display
To Include a Baked Brie Cheese, Grapes, Strawberries, Toasted French Baguette Slices and Crostini Toasts

Chilled Shellfish Bar
Chilled Seafood over Crushed Ice to Include Jumbo Shrimp, Split Baby Lobster Tails, Jonah Crab Claws, Key
Lime Cocktail Sauce, Rémoulade Sauce and Lemons

Florida Baby Green Salad
Baby Greens, Hearts of Palm, Roma Tomatoes, Chevre Cheese, Crispy Fried Onions and Orange Vinaigrette

Carving Station - Choice Of One:
Roasted Whole Tenderloin of Beef — Served with Marchands De Vin Sauce
Herb Roasted Pork Loin with Fig Demi Glaze
Prime Rib of Beef — Herbed Au Jus and Horseradish

Chaffers
Sautéed Grouper in a Citrus Beurre Blanc Sauce with Mushrooms and Feta Cheese
Bleu Cheese Potato Pave
Ratatouille with Roma Tomatoes and Fresh Basil

Dessert Station
Chocolate Flourless Decadent Cake
Biscotti Cheesecake

$70.00 per person
$75.00 Chef Carving Station Fee

All prices subject to 20% service charge and 6% state sales tax.
20 All prices subject to change.



Plated Dinners

All Plated Dinners include a choice of Soup or Salad, Entrée, Dessert, Regular or Decaffeinated Coffee, Iced Tea,
Rolls and Butter

m Soup or Salad
Choice of Either a Soup or Salad:

Soups

Lobster Bisque with Cognac

Crab and Roasted Corn Chowder

Beluga Lentil with Braised Lamb

New England Clam Chowder

French Onion Soup with Emmental Cheese and Croutons
Cream of Leek with Wild Mushrooms

Smoked Duck Consomme with Vegetable Dumpling
Roasted Tomato and Saffron

Salads

Salad R465 - Spring Mix, Feta Cheese, Artichoke Hearts, Tomato, Red Onion, Kalamata Olives and Balsamic
Vinaigrette

Classic Caesar Salad - Rosemary Olive Qil Croutons, Cracked Black Peppercorn and Parmesan Cheese
Spinach Salad - Mango, Bleu Cheese, Mushrooms and Warm Bacon Vinaigrette

Baby Green Salad with Baked Goat Cheese - Baby Greens, Candied Walnuts, English Cucumber, Roma
Tomatoes, Artichoke Hearts with Warm Goat Cheese Medallion and Raspberry Vinaigrette

Vine Ripened Tomato and Grilled Bread - Tomato, Sourdough, Olives, Capers, Basil, Chévre Cheese and
Aged Balsamic Vinaigrette

Greek Salad - Chilled Sliced Potatoes, Hearts of Romaine and Iceberg Lettuce, Feta Cheese, Kalamata Olives,
Red Onions, Cucumber, Pepperoncini Peppers and Oregano Vinaigrette

Roasted Beet Carpaccio - Fresh Chilled Roasted and Sliced Beets, Frisée Greens, Maytag Bleu Cheese,
Candied Walnuts, Grape Tomatoes and Honey Roasted Shallot Vinaigrette

Hearts of Romaine Salad - Bermuda Onions, Grape Tomatoes, Kalamata Olives, Crispy Prosciutto Ham and
Gorgonzola Vinaigrette

m Dinner Entrées

Chicken Breast R465 - Filled with Prosciutto Ham, Spinach, Mozzarella Cheese, Parmesan Crusted and Oven
Browned. Served with Herbed Cous Cous, Sun-Dried Tomato Sauce and Asparagus
$39.00 per person

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change. 21



Plated Dinners (continued)

22

All Plated Dinners include a choice of Soup or Salad, Entrée, Dessert, Regular or Decaffeinated Coffee, Iced Tea,
Rolls and Butter

Dinner Entrées

Trigger Del Sol - Gulf Fresh Trigger Fish Pan-Fried in a Sun Flower Seed Crust with Blackened Shrimp,
Grilled Pineapple and Pineapple Beurre Blanc. Served with Savory Rice Pilaf with Peas and Fresh Vegetables
$45.00 per person

Grilled Mahi Mahi with Lobster - Gulf Caught Mahi Mahi Served Grilled with Risotto Milanese, Lobster
Medallions, Lobster Sauce and Fresh Asparagus
$48.00 per person

Stuffed Grouper or Red Snapper Lafitte - Stuffed with Jumbo Lump Crabmeat Dressing. Served with Garlic
and Chive Beurre Blanc, Roasted Red Bliss Potatoes and Fresh Vegetables
$52.00 per person

Salmon Wellington - Salmon Filet Topped with Mushroom Duxelles, Jumbo Lump Crabmeat and Wrapped in
Puff Pastry. Served with Dijon Mustard Sauce and Chefs Accompaniments
$55.00 per person

Prime Rib of Beef- Served with Creamy Horseradish Sauce and Natural Au Jus. Twice Baked Potato and Fresh
Vegetable
$52.00 per person

Rack of Lamb - Frenched Rack of Lamb Provencal. Served with Ratatouille Vegetables and Rosemary Potato Pave
with Port Wine Demi Glaze
$60.00 per person

Legendary Mixed Grill - Seared Yellow Fin Tuna with Sauce Nantua, Jumbo Shrimp with Beurre Blanc and
Tenderloin of Beef with Green Peppercorn Sauce. Served with Duchess Potatoes and Fresh Asparagus
$60.00 per person

Grilled Veal Chop with Forestiére Sauce - Grilled Frenched Veal Chop with Chanterelles, Morels, Porcini
Mushrooms and Honey Shallot Au Jus. Served with Roasted Garlic Mashed Potatoes and Haricot Vert
$58.00 per person

Filet Mignon R465 - Center Cut Grilled Filet Mignon Served over Garlic Cheese Potato Pave, Forestiére Mushroom
Demi Glace and Chefs Fresh Vegetable
$60.00 per person

Filet Rossini - Seared Filet Mignon Topped with Foie Gras, Black Truffle Maderia Wine Sauce, Potatoes Chateau
and Haricot Vert
$62.00 per person

Surf and Turf - Grilled Filet Mignon, Broiled Lobster Tail, Roasted Garlic Mashed Potatoes and Fresh Vegetables.
Served with Béarnaise Sauce and Drawn Butter
$65.00 per person

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change.



Plated Dinners (continued)

All Plated Dinners include a choice of Soup or Salad, Entée, Dessert, Regular or Decaffeinated Coffee, Iced Tea,
Rolls and Butter

m Dessert Selections

Choice of one:

Warm Molten Chocolate Cake with Frangelico Caramel Sauce
Grand Marnier Créme Brulee with Strawberries
Individual Key Lime Tartlets with Fresh Fruit Coulis and Whipped Cream
Almond Biscotti Cheesecake with Raspberry Sauce
Chocolate Decadence Flourless Cake with Fruit Coulis and Whipped Cream
Lemon Raspberry Delice with Raspberry Sauce and Fresh Berries

m Chef Recommendations - Appetizer A'la Carte
Individual Items May Be Added To Any Plated Dinner For $9.00 per person

Hot:

Jumbo Lump Crab Cake Over Eggplant with Pecan Beurre Blanc

Warm Tomato and Vidalia Onion Tart with Fromage Blanc

Portobello Mushroom Beggars Purse with Beurre Rouge

Rare Sesame Tuna with Wasabi Mashed Potato and Ponzu Sauce

Coquille St. Jacques with White Wine Sauce, Mushrooms and Parmesan Cheese

Cold:

Jumbo Shrimp Cocktail with Crispy Iceberg Lettuce and Cocktail Sauce

Lump Crabmeat Martini with Mango Salsa, Stuffed Olive and Chive Stir Sticks
Peppered Smoked Salmon Carpaccio with Boiled Eggs, Capers and Red Onion
Chilled Asparagus Wrapped in Prosciutto Arugala Salad

American Sturgeon Caviar with Blini Pancakes and Condiments

Artisan Cheese Tasting with Micro Greens, Walnuts and Port Wine Syrup
Maine Lobster Cheesecake served with House Green Goddess Dressing

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change. 23



Multi-Course Dinner Packages

All Multi-Course Dinner Packages to include Regular or Decaffeinated Coffee, Iced Tea, Rolls and Butter

m The Links

Soup
Roasted Tomato and Saffron

Salad
Spinach Salad - Mango, Bleu Cheese, Mushrooms and Warm Bacon Vinaigrette

Entrée
Stuffed Grouper Lafitte - Fresh Local Grouper Served with Crabmeat Dressing, then Topped with Jumbo
Shrimp and Lafitte Sauce. Served with Chefs Accompaniments

Dessert
Grand Marnier Créme Brulé with Fresh Berries

$65.00 per person

m The Founders Preserve

Appetizer
Lobster, Black Truffle and Leek Cheesecake, Tarragon Beurre Blanc

Salad
Fresh Roasted and Chilled Beet Carpaccio Frisée, Candied Walnuts, Gorgonzola Cheese and
Honey Roasted Vinaigrette

Entrée (Choice of One:)
Grouper 465 - Served with Fresh Creamed Spinach Pernod, Shrimp and Crabmeat with a Lemon
Beurre Blanc and Crispy Shallots

Regatta Bay Filet - Topped with Sautéed Mushrooms and Demi Glace Served over Bleu Potatoes Pave

Dessert
Warm Molten Chocolate Cake with Frangelico Caramel Sauce

$70.00 per person

All prices subject to 20% service charge and 6% state sales tax.
24 All prices subject to change.



Multi-Course Dinner Packages (continued)

All Multi-Course Dinner Packages to include Regular or Decaffeinated Coffee, Iced Tea, Rolls and Butter

m The Navigator

Soup
Crab and Roasted Corn Chowder

Salad
Baby Greens, Roma Tomatoes, Artichoke Hearts, Candied Walnuts with Baked Goat Cheese
Medallions and Raspberry Vinaigrette Dressing

Entrée
Surf and Turf 465 - Tenderloin of Beef with Shiitake Mushroom Sauce and Stuffed Grouper Lafitte.
Topped with Jumbo Shrimp and Chefs Accompaniments

Dessert
Chocolate Decadence Flourless Cake with Fruit Coulis and Whipped Cream

$75.00 per person

m Port Royale

Appetizer
Portobella Mushroom Beggars Purse with Beurre Rouge

Soup
Lobster Bisque with Fresh Herbs and Cognac

Salad
Hearts of Romaine- Served with Shrimp and Andouille Vinaigrette

Entrée
Regatta Bay Mixed Grill - Chicken Breast and Tenderloin of Beef with Shiitake Mushroom Sauce and
Herb Crusted Rack of Lamb with Port Wine Syrup. Served with Potato Duchess and Asparagus

Dessert
“Drunken”Banana Créme Brulée -Served with Vanilla Wafers and Bananas Macerated in Banana Liqueur

$74.00 per person

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change. 25



Beverage Arrangements

[ ] Open Bar (per person)

First Hour, Domestic & Import Beer, House Wine & SOAa .......ccccurenererrnensinnenessessnsssessssssenenns $8.00 per person
EQCh AdAITIONAl HOUT ...ttt sssess s ssssssssssssssssssssssssssssssssssssssssssssassssssssssnssanes $6.00 per person
First Hour, Call Brand Cocktails, Domestic & Import Beer, House Wine & Soda................ $13.00 per person
EQCh AdAITIONAl HOUT ...ttt sssssssssssssssssssssssssssssssassssssssssssssssssssssasens $10.00 per person
First Hour, Premium Brand Cocktails, Domestic & Import Beer, House Wine & Soda..... $15.00 per person
EQCH AAItIONAl HOUT ..ottt st s ssssssssssssssss s sssssassssssssssssssssssssssasssssssasssansens $12.00 per person

m Cash Bar or Open Bar (per drink)

NON-AICONOIIC BEVEIAGES ...ttt ssssssssssssssssssssssssssssssssssssssssasssssssssssssssssssssssssassanes $2.50 each
DOMESTIC BEET ettt sesse st s bbb s s st s st sas s bbb s s s s e e s bassassassessons $3.50 each
[IMPOITEA BEET ..ottt sttt s s ssss s sss s s s s s s s s s s s s s s s s s s e e e sess b st ns s sssnsns $4.00 each
HOUSE WDttt sas st sas s sss s s s s s sas s besbesbs s s s s sas e sassassassassessons $5.50 each
PrEMUIUIM WINE ettt sse st s bbb s s s s st sas bbb bs s s e sas e sassassassassestons $6.50 each
Call BranNd COCKLAIIS ...ttt sstsssass s sssss s s ssssessssesssssssasssssssssssessessessessssssssassassassassesses $5.50 each
Premium Brand COCKLAILS ...ttt s sessesessessssessssessssessessssesssssssssessessssessssesans $6.50 each
Super Premium Brand COCKLAINS .......orirrirrirrinrreississsssisssssississssssssssssssssssssssssssssssssssssssssssssssssssssssssssons $10.00 each

m Additional Selections (1 gallon serves 20 people)

26

NON-AICONOIIC PUNCR ...ttt s ssss st sssssssssssssssssssssssssssssssasssanes $30.00 per gallon
BlOOAY IMAIYS ...oneeeeeeeeineineississise s sssesssessssssssssssssssssesssesssesssessssssesssesasssssesssessssssssssssssssssesssesssssssess $60.00 per gallon
IVIIMNIOSAS ...ucevurtereeesesseessssssssssssssssssssssssssssass s ssasssesssss s sssssssssass s s e s s e s s st s s s sesebanssens s ssnssssasesanssanes $100.00 per gallon
RUM PUNCR ottt sttt s ssss s ssss s s s sass bbbt s s st s sass e sesssassssnssssssnssens $150.00 per gallon
Traditional COSMOPOIITAN ...ttt ssssssass st sssssssassssssssssssssssssssssssssasssnsens $150.00 per gallon
IVI@IQATITAS .vuvererrsiesersissssnssseisssssssssasssssssssssssasssssssssssssssssssssssssssssssssssssssssssssssssasssnsssssssssssssssssssssssssssasssns $150.00 per gallon
Keg Of BEET (DOMESTIC)....uiiureierereereisiensississssssesstssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssassssssones $225.00 per keg

All prices subject to 20% service charge and 6% state sales tax.
All prices subject to change.



"SUOI1D3IIP BUIALIP 9}RINDDE 2I0W 10) 32IN0S J3YlOUR 0} J3j2) dsea|d "drewixoidde Kjuo s abea|ipy *apInb paisabbns e se pasn ¢ 0} aJe SUOIIDAUIP ||V«

POg UO|EM 104

o ~oslesed|ep
@ S||1AS2IN
@& @
’ sbunds yeiun4aq
o}

-91eb6 pienb ay1 ybnoiyl anunuod pue ‘pa|g Aeg enebay ojuo b1 uinp
‘(S9)lW €T L) ‘M 0€-14 /M 86-SN MOJ||04 0} SnuUOD

"€8-14 /0€-714 /86-SN 03U Wb wIn |

‘($911W 99°6) ‘€8-14/L£€-SN 0IU0 IyBL LN

‘(®Nw 00°L) “€8-14 /0214 /LEE-SN OIUO P3| win |

*(S9]1W €°0) ‘Hoda14 PIeMO] -G8 JAqUINU UXD -1XD [ £E-SN DY} el

‘(S9]1W 81°Gt) ‘e|OdBSU PIeMO] ‘Y| dY3 UO ‘dwiel Y3 eIA M\ 0 L-] 03UO 361N
“(S9)IW €£7LE) 'S LET-SN MO[|0 01 SNUNUOD

1S SALYO S /S L-1V /S LET-SN 03u0 3ybu 1ybs uing

“(S9IW £0°£) “HID MYV TD SSOY MO]|04 03 Snuuo)

"HID YYD SSOH /N 012-1v 03u0 3ybu 1ybis uing

(S9IIW T/L°€6) S L1V /S LEY-SN 030 3B

‘(s9]1w £0°0) ‘Ueyloq/e|ejng piemol dwes sy axe |

‘(s9iw L 1°0) ‘dwies S LEy-SN dY3 xe]

“(S9)IW L0"€) ‘S LEY-SN /3 082-SN 03U0 361N

‘(S9IW §°9) “TV ‘AMD XIUSY pP4eMO} O | JaqUINU 1IX3 BIA A\ 08-S 01UO 3BIaN
*(S91W OF) ‘SNQUIN|OD PJeMO) | Z JISqWINU 1X3 BIA S | LH-VD /S §81-] 01U0 361N
"YInos G8-| [9Aed |

T, widsoan

o
+ /
h 4 _ AT

-91eb paenb ayy ybnoayy snunuod pue pajg Aeg enjebay oiuo ybu uing
“(S9)lW €T 1) ‘M 0€-T4 /86-SN 03U0 1B uIng

(91w 99'6) ‘£8-14 /L £€-SN 01U0 1yBL uIng

‘(W 00°L) ‘€8-14 /0Z-14 /LEE-SN OIUO Y| uIn|

(S9Nl €1°%1) ‘S €8-T4 /S LEE-SN OIUO WIn|

"110d3314 PIEMO} -G8 JAQUINU 3XD -}IXd | £E-SN DY} |1UN Q-] UO [9ARI]

:(3sdM 10 3se3) O L-] wou4

=2

-91e6 paenb ay1 ybnoayi anunuod pue-pa|g Aeg enebay uo Aeg enrebay ojul 13 uing
"$3[IW ¢7/°£T '3 86-SN MOJ|0} 01 anullUO)

'386-SN /3 0€-T4 /AMMd FHYVAVN 0IUO 13| uin]

“(S31W 0'0) ‘N 66€-4D /N £8-14 01u0 b1 uing

"(S9)W 8£°61) 'S £8-14 03u0 3ybBL Uiy

‘(s9llw 85°%) '3 06-SN MO]|0) 0} SNURUOD

"3 01-14 /3 06-SN /39941S duljoJe] 0Juo Y| win|

(S9NW €Y°£T) 'S £8-14 S9WI0d3q LH-TVY

‘(S91IW 1679)Lp-TV $8W0d3q §1-1V /62-SN

“(S9)1WI8T’ L) ‘SL-1V /6T-SN MO||04 01 SNUIIUOD

"S1-TV /393435 PRIPIIN/6C-SN 03U0 Y| uiny

(S3)1W 0£°€T) '€V /LE-SN 0IU0 Y6l wing

(S9l1w 0£°0) ‘CL-TV /#8-SN 03uo Ya| dieys uin]

*(S9IW GZ°0) ‘3||IAS0IUO|N /UDIBIDAT PIRMO] ‘(€6 JAQUUNU 1IXD) XD £8-SN el
"YInos Go-| [9Ael]

‘(e3uepy) 8-] woiy :(3111AyseN) ‘g9-| woiy

LYSTE epLold ‘unsaq ‘pieas|nog Aeg enebay sor

Keg e11ebay 1e JURINRISDY GO SPJ0HAYINY 01 SUOIIDAI I




1.800.254.6065
850.337.8888
www.rutherfords465.com
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