Central Coos Fire & Rescue
March 18™ , 2023 — 6:30 pm
Station 1 — 62866 Millington Frontage Rd.

Regular Session:

Call to Order

Public Comment

Approval of minutes from Nov 20" and Feb 19"
Payment of Bills

2 @ 9 @

o Conflict of interest

Unfinished Business:
» FI' Appreciation Dinner
New Business:
@ Ops Chief’s Report
@ Chiefs Report

Announcements

Good of the Order
Adjourn



Central Coos Fire & Rescue
March 18% 2023

Ops Chiefs Report
Unfinished Business:

e SCBA grant

New Business:

e OEM conex application for disasters

Chiefs Report

Unfinished Business:

. Call update: Jan 16th — Feb 19t
o Ems -
o Mva -
o Fire -
« AA
o Assist/other - Total=

New Business:
e Members update
e Training updates
e Public Outreach Ideas
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3 course meals {minimum of 15 people)
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3 course meals (minimum of 15 people)

*Orders & prices are per person*

2 meat & 3 cheese Lasagna (fresh spinach, Ground beef, dried salami, and topped
w/ parmesan cheese) served w/ freshly baked buns & salad.................. $11.95
Spicy Enchiladas served w/ homemade salsa & tortilla chips (Sides of rice, beans,
lettuce, tomato, onions, and sour cream included)....................... $11.95
Spaghetti & meatballs served w/ Ceasar salad & freshly baked focaccia
bread....... $10.95

Chicken & Fettuccini Alfredo (mushrooms, green, yellow, red, and orange bell

peppers) served w/ Ceasar salad & garlic bread....... $11.95

- Sweet & sour pork or chicken served w/ white rice, spnng salad, and

Hawaiian sweet rolls............ $10.95

Shepard’s Pie served with Green Salad & Homemadé Buns...... $12.95

(5 Course Meal) Choice of smoked chicken or smoked pulled pork sandwiches
served w/ Baked beans & bacon, cold salad of your choice, homemade buns,

lemon bars, and sweettea.......... $14.95

(5 Course Meal) Choice of Smoked Meat (Prime Rib, Tri Tip or Pork Tenderloin),g(a/@’
Garlic Mashed Potatoes, Vegetables, Green Salad, & Homemade ?ij§ cea @@Qg

https:ficoosbaycatering.com/index.php/menu.’s-course—meals—minimum-of—15-people/ _ 14
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WWW.WILD F LOURPUB. COM (541) B08-3633__

Barbegue Blues
Grass-Fed Hamburgers & All Beef Hot Dogs with all the Accompaniments, Baked Beans, Your choice
of Potato Salad or Colestaw, & Fresh Cut Fruit

Backyard BRQ S us o P
Beef Brisket, Pork Ris or Pulled Pork, Macaroni & Cheease or Mashed Potatoes, Corn on the Cobb,
Organic Garden Salad with Ranch & Bleu Cheese Dressings, & Cornbread

Taco Em&%g o PG
Build your own Taco, Taco Salad, or Nacho; Ground %eef, Shredded Chicken, Lime Cilantro Rice,
Pinto Beans, Lettuce, Tomate, Cnion, Guacamaole, Sour Cream, Cowboy Candy, Flour & Corn
Tortillas, Tortilla Chips & Salsa

Mexican Fiesia
Enchiladas; Ground Beef with Red Sauce, Chicken with Salsa Verde, Vegetarian with Sweet Potato &
Black Beans, Lime Cilanfro Rice, Pinto Beans, Guacamole, Sour Cream, Cowboy Candy, Tortilia
Chips & Salsa

Mediterranean
Your Choice of Crganic Chicken Shawarma or Grilled Lamb Roast, Falaftel, Greek Salad, Tabouli
Salad, Hummus, & Pita Bread

ftalian
Wildflour's Classic Lasagna; Ground Baef, ifalian Sausage, & Vegetarian, Layered with Herbed
Ricotta Cheese, Mozzarella, & Tomatoe Sauce, Served with Organic Garden Salad with Ranch &
[tadian Dressings or Classic Caesar Salad, & Wildflour's Focaccia Bread

Pasta far 838 < pledre
Wildflour's Pasta, Your Choice of 2 Signature Sauces: Classic Tomato, Meat Sauce, Alfredo, or Pesto
Cream Sauce, Organic Chicken, Organic Garden Salad with Ranch & ftalian Dressings or Classic
Caesar Salad, & Wildfiour's Focaccia Bread

Prices ore subject fo change. Call or Email us today fo customize your order, or for any other catering needs.
www.wildflourpub.com (541} 808-3433 wildflourpub@gmail.com
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3/15/24, 7:41 AM ' Central Coos Fire & Rescue Mail - Catering quots May?

Samantha Mason <smason@centralcoos.com>

Catering quote May?

Greg Marshall <elkhornbbcue@me.com> Thu, Mar 14, 2024 at 2:33 PM
To: smason@centralcoos.com

$760 for 40 people.

MEAT CHOICES~~~ two items
Pulled Pork

TRITip

Tetiyaki Chicken

Bbqg chicken

SIDE CHOICES~~~~ three items

Bbqg beans

Green Salad with two dressings
Loaded Mashed Potatoes

Mac n Cheese

Potato Salad

Pasta Salad.

Dinner Rolls with/butter.

Sent from my iPhone

hitps:/mail.google.com/mail//0/7ik=b76718¢1 db&view=pt&search=all&permmsgid=msg-f:1 793538065088009251&simpl=msg-f:1793538965086000251  4/1



