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B r e a k f a s t  B u f f e t sB r e a k f a s t  B u f f e t s
C o n t i n e n t a l  B r e a k f a s t  $ 1 2C o n t i n e n t a l  B r e a k f a s t  $ 1 2

A s s o r t e d  B r e a k f a s t  P a s t r i e s ,  B a g e l s  a n d  C r e a m  C h e e s e  a n d  F r u i tA s s o r t e d  B r e a k f a s t  P a s t r i e s ,  B a g e l s  a n d  C r e a m  C h e e s e  a n d  F r u i t
C h i l l e d  O r a n g e  J u i c e  a n d  F r e s h l y  B r e w e d  C o f f e e  S t a t i o nC h i l l e d  O r a n g e  J u i c e  a n d  F r e s h l y  B r e w e d  C o f f e e  S t a t i o n   

E x e c u t i v e  C o n t i n e n t a l  B r e a k f a s t  $ 1 4E x e c u t i v e  C o n t i n e n t a l  B r e a k f a s t  $ 1 4
S l i c e d  S e a s o n a l  F r e s h  F r u i t  T r a y ,  B a g e l s  w i t h  C r e a m  C h e e s eS l i c e d  S e a s o n a l  F r e s h  F r u i t  T r a y ,  B a g e l s  w i t h  C r e a m  C h e e s e

A s s o r t e d  B r e a k f a s t  P a s t r i e sA s s o r t e d  B r e a k f a s t  P a s t r i e s
A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )

F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o nF r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n

H e a l t h y  S t a r t  $ 1 2H e a l t h y  S t a r t  $ 1 2
V a n i l l a  G r e e k  Y o g u r t  w i t h  T o p p i n g  S t a t i o n ,  F r e s h  F r u i t  P l a t t e r ,  B a g e l sV a n i l l a  G r e e k  Y o g u r t  w i t h  T o p p i n g  S t a t i o n ,  F r e s h  F r u i t  P l a t t e r ,  B a g e l s

a n d  M u f f i n s  w i t h  F r u i t  P r e s e r v e s  a n d  C r e a m  C h e e s ea n d  M u f f i n s  w i t h  F r u i t  P r e s e r v e s  a n d  C r e a m  C h e e s e
A s s o r t e d  C h i l l e d  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )A s s o r t e d  C h i l l e d  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )

F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o nF r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n

S w e e t  S t a r t  $ 1 3S w e e t  S t a r t  $ 1 3
C h o i c e  o fC h o i c e  o f   P a n c a k e s  o r  F r e n c h  T o a s t  S e r v e d  w i t h  B u t t e r  a n d  S y r u pP a n c a k e s  o r  F r e n c h  T o a s t  S e r v e d  w i t h  B u t t e r  a n d  S y r u p

P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 3 p c s )P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 3 p c s )
B r e a k f a s t  P o t a t o e sB r e a k f a s t  P o t a t o e s

A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )
F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o nF r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n

P o w e r  B r e a k f a s t  $ 1 6P o w e r  B r e a k f a s t  $ 1 6
F r e s h  S e a s o n a l  F r u i t  T r a yF r e s h  S e a s o n a l  F r u i t  T r a y

F l u f f y  S c r a m b l e d  E g g s  ( P l a i n  o r  w i t h  C h e d d a r  C h e e s e )F l u f f y  S c r a m b l e d  E g g s  ( P l a i n  o r  w i t h  C h e d d a r  C h e e s e )
A p p l e w o o d  S m o k e d  B a c o n  ( 2 p c s )A p p l e w o o d  S m o k e d  B a c o n  ( 2 p c s )

P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 2  p c s )P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 2  p c s )
B r e a k f a s t  P o t a t o e sB r e a k f a s t  P o t a t o e s

A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )
F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o nF r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n

P o s h  B r e a k f a s t  $ 1 8P o s h  B r e a k f a s t  $ 1 8
F l u f f y  S c r a m b l e d  E g g s  ( P l a i n  o r  w i t h  C h e d d a r  C h e e s e )F l u f f y  S c r a m b l e d  E g g s  ( P l a i n  o r  w i t h  C h e d d a r  C h e e s e )

C h o i c e  o f  P a n c a k e s  o r  F r e n c h  T o a s t  S e r v e d  w i t h  B u t t e r  a n d  S y r u pC h o i c e  o f  P a n c a k e s  o r  F r e n c h  T o a s t  S e r v e d  w i t h  B u t t e r  a n d  S y r u p
A p p l e w o o d  S m o k e d  B a c o n  ( 2 p c s )A p p l e w o o d  S m o k e d  B a c o n  ( 2 p c s )

P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 2  p c s )P o r k  o r  T u r k e y  S a u s a g e  L i n k s  ( 2  p c s )
B r e a k f a s t  P o t a t o e s  a n d  W h i t e  o r  W h e a t  T o a s tB r e a k f a s t  P o t a t o e s  a n d  W h i t e  o r  W h e a t  T o a s t   

A s s o r t e d  B r e a k f a s t  P a s t r i e sA s s o r t e d  B r e a k f a s t  P a s t r i e s
A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )

F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o nF r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n
A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  

 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



C o r p o r a t e  P l a n n e r  P a c k a g e
M i n i m u m  2 5  A t t e n d e e s  * A s t e r i s k  d e n o t e s  G l u t e n  F r e e

   B R E A K F A S T
E x e c u t i v e  C o n t i n e n t a l  B r e a k f a s t  

S l i c e d  S e a s o n a l  F r e s h  F r u i t  T r a y  a n d  B a g e l s  w i t h  C r e a m  C h e e s e
A s s o r t e d  B r e a k f a s t  P a s t r i e s

A s s o r t e d  C h i l l e d  F r u i t  J u i c e s  ( O r a n g e ,  C r a n b e r r y ,  A p p l e )
F r e s h l y  B r e w e d  C o f f e e  a n d  S p e c i a l t y  T e a s  S t a t i o n

   
   L U N C H

    
   A M  o r  P M  B R E A K

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

 
Lunch  to  be  se rved  buf fe t  s ty le  o r  p la ted .

Se lec t  Two En t rees  and Two S ides ,  House  Sa lad ,  and  B read and But te r
 

C h i c k e n  M a r s a l a :  ch icken  cooked  in  a  marsa la  w ine  sauce  
se rved  w i th  cho ice  o f  2  s ides

 
C h i c k e n  V e s u v i o :  ch icken  cooked  in  wh i te  w ine ,  gar l i c  and  rosemary

served  w i th  roas ted  potatoes  and f resh  vegetab les  
 

P o t  R o a s t :  s low cooked  beef  pot  roas t  se rved  w i th  cho ice  o f  2  s ides  
 

P o r k  L o i n : oven  roas ted  pork  lo in  w i th  house-made chutney  
se rved  w i th  cho ice  o f  2  s ides   

 
M e a t l o a f :  house-made meat loa f  se rved  w i th  cho ice  o f  2  s ides  

 
S a u s a g e  a n d  P e p p e r s :  I ta l ian  sausage  se rved  w i th  sautéed  be l l

peppers  and  on ions  and cho ice  o f  2  s ides
 

* R o a s t e d  V e g e t a b l e s :  sautéed  be l l  peppers ,  on ions ,  mushrooms ,  and
squash  se rved  over  egg  nood les  o r  cau l i f l ower  r i so t to  (v)  

 
S i d e s

Mashed Potatoes
Roasted  Potatoes

F resh  Seasona l  Vegetab les
R ice  P i la f

 
 

Se lec t  Hea l thy ,  Showt ime or  Sweet  Tooth  B reak
 

U n l i m i t e d  C o f f e e ,  T e a ,  S o d a  a n d  W a t e r  f o r  u p  t o  8  h o u r s
 

$ 4 4  p e r  p e r s o n  
15%  Sav ings



B r e a k s
M i n i m u m  2 5  A t t e n d e e s

   H e a l t h y  $ 6
G r a n o l a  a n d  F r u i t  B a r s ,  W h o l e  F r u i t

S h o w t i m e  $ 7
P o t a t o  C h i p s ,  C a n d y  B a r s ,  M i x e d  N u t s

S w e e t  T o o t h  $ 8
A s s o r t e d  C o o k i e s ,  B r o w n i e s ,  R i c e  K r i s p y  T r e a t s

C h i p s  a n d  D i p s  $ 8
T o r t i l l a  C h i p s ,  S a l s a  a n d  G u a c a m o l e

V e g g i e  T i m e  $ 9
P i t a  B r e a d ,  H u m u s ,  V e g e t a b l e  T r a y

E n e r g y  $ 9
G r a n o l a ,  T r a i l  M i x ,  W h o l e  F r u i t ,  E n e r g y  D r i n k s

S w e e t  a n d  S a l t y  $ 1 0
F r e s h  B a k e d  C o o k i e s ,  B r o w n i e s ,  P o t a t o  C h i p s ,  P r e t z e l s  a n d  C h e e s e

B e v e r a g e s

A l l  D a y  W a t e r  a n d  S o d a  S e r v i c e  $ 9
S e r v i c e  i n c l u d e s  a s s o r t e d  s o d a s  a n d  b o t t l e d  w a t e r

A l l  D a y  B e v e r a g e  S e r v i c e  $ 1 1
S e r v i c e  i n c l u d e s  a s s o r t e d  s o d a s ,  b o t t l e d  w a t e r  a n d  c o f f e e

C o f f e e  a n d  T e a  S e r v i c e  $ 3 0  p e r  g a l l o n

A s s o r t e d  S o d a  a n d  B o t t l e d  W a t e r  o n  C o n s u m p t i o n  $ 2  e a c h

A s s o r t e d  E n e r g y  o r  I c e d  C o f f e e  D r i n k s  o n  C o n s u m p t i o n  $ 4  e a c h

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



B o x e d  L u n c h e s
 

I n c l u d e s  s a l a d s ,  s a n d w i c h e s  o r  w r a p s ,  c h o i c e  o f  1  s i d e  a n d  a  h o u s e - m a d e  c o o k i e .
*  d e n o t e s  t h a t  i t  c a n  b e  m a d e  a s  a  s a l a d .

M i n i m u m  o r d e r  o f  1 0  w i t h  2  s e l e c t i o n s ,  2 0  o r  m o r e  3  s e l e c t i o n s .
 

$ 1 7  p e r  p e r s o n
 

B L T :  smoked bacon ,  l e t tuce ,  p lum tomatoes ,  avocado ,  and  mayo 
 

T u r k e y :  s l i ced  tu rkey ,  l e t tuce ,  tomatoes ,  red  on ion  and mayo 
 

C h i c k e n  S a l a d :  house-made ch icken  sa lad ,  (ch icken ,  ce le ry ,  g reen
on ion  and mayo)

 
R o a s t  B e e f :  house-made roas ted  beef  w i th  cheddar  cheese  

 
R o a s t e d  V e g g i e  W r a p :  roas ted  mushrooms ,  on ions ,  tomatoes ,  be l l

peppers ,  and  bas i l  a io l i  
 

* B u f f a l o  C h i c k e n  W r a p :  bu f fa lo  ch icken ,  l e t tuce ,  tomato ,  and  b leu
cheese

 
* R o a s t e d  B e e t  W r a p :  d iced  roas ted  beets ,  m ixed  greens ,  tomato ,

and  goat  cheese  w i th  ba lsamic  v ina ig re t te  
 

* M e d i t e r r a n e a n  W r a p :  ch icken ,  sp inach ,  ca lamata  o l i ves ,  tomato
wi th  ba lsamic  v ina ig re t te

 
C a e s a r  S a l a d :  romaine  le t tuce ,  shaved parmesan ,  c routon  w i th

creamy Caesar  d ress ing  (*g lu ten  f ree  w i thout  the  c routon)  
 

S i d e s
 
 

H o u s e - m a d e  C o l e s l a w
P a s t a  S a l a d

P o t a t o  C h i p s
B r o c c o l i  S a l a d

 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



P r e m i e r  B o x e d  L u n c h e s
 

I n c l u d e s  g o u r m e t  s a n d w i c h e s  o r  w r a p s ,  a  p i e c e  o f  f r e s h  f r u i t ,  c h o i c e  o f  1  s i d e  a n d
 a  h o u s e - m a d e  c o o k i e .  M i n i m u m  o r d e r  o f  1 0  w i t h  2  s e l e c t i o n s ,  2 0  o r  m o r e  3  s e l e c t i o n s .

 
$ 2 3  p e r  p e r s o n

 
T u r k e y  B L T :  roas t  tu rkey  b reas t ,  smoked bacon ,  romaine  le t tuce ,

p lum tomatoes ,  avocado ,  and  mayo on  F rench  baguet te
 

G r i l l e d  C h i c k e n  S a n d w i c h :  gr i l l ed  ch icken ,  romaine  le t tuce ,
tomatoes ,  red  on ion ,  and  mayo on  br ioche  bun

 
G r i l l e d  S a l m o n  B L T :  g r i l l ed  A t lant ic  sa lmon ,  smoked bacon ,

romaine  le t tuce ,  p lum tomatoes ,  and  lemon ta r ragon  a io l i  on
Texas  toas t

 
R o a s t  B e e f  a n d  S w i s s :  house-made roas ted  s i r lo in  w i th

caramel i zed  on ions ,  horse rad ish  c ream,  and  Sw iss  cheese  on  ro l l
 

R o a s t e d  W i l d  M u s h r o o m  W r a p :  roas ted  c remin i ,  por tabe l la ,  and
oys te r  mushrooms w i th  o rgan ic  sp inach ,  p lum tomatoes ,  sweet

red  be l l  peppers ,  and  bas i l  a io l i  i n  a  so f t  f l ou r  to r t i l la
 

G r i l l e d  C h i c k e n  a n d  B a c o n  W r a p :  g r i l l ed  ch icken ,  romaine
le t tuce ,  p lum tomatoes ,  cucumbers ,  red  on ions ,  bacon ,  and  ranch

dress ing  in  f lou r  to r t i l la
 

B l a c k e n e d  C h i c k e n  C a e s a r  W r a p :  b lackened gr i l l ed  ch icken ,
romaine  le t tuce ,  shaved parmesan ,  and  c reamy Caesar  d ress ing

in  f lou r  to r t i l la
 

C r e o l e  W r a p :  b lackened shr imp ,  mixed  greens ,  tomato ,  on ion  and
gator  sauce  in  f lou r  to r t i l la

 

S i d e s
 

H o u s e - m a d e  C o l e s l a w
H o u s e - m a d e  P o t a t o  S a l a d

C u c u m b e r  S a l a d
H o u s e  S a l a d

 A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



P a s t a  B a r
 
 

I nc ludes  House  Sa lad ,  B read and But te r
M in imum 15  A t tendees  

 
Se lec t  1  Pas ta ,  1  Sauce ,  1  Accompan iment  $ 1 7  p e r  p e r s o n

Se lec t  2  Pas tas ,  2  Sauces ,   2  Accompan iments  $ 2 3  p e r  p e r s o n
Se lec t  A l l  3  Pas tas ,  3  Sauces ,  3  Accompan iments  $ 2 8  p e r  p e r s o n

 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

 
P a s t a s
Penne

Fet tucc in i
Spaghet t i

 

 
S a u c e s
Pes to

Mar inara
A l f redo

Gar l i c  and  O l i ve  O i l

 
A c c o m p a n i m e n t s
Vegetab le  Med ley

Ch icken
I ta l ian  Sausage

Meatba l l s

T a c o  B a r
 

I nc ludes  Ch ips ,  Beans  and Span ish  R ice
Min imum 15  A t tendees

 
 
 
 
 
 

 
 
 

Se lec t  1  Meat ,  1  Sa l sa ,  1  Topp ing  $ 2 0  p e r  p e r s o n
Se lec t  2  Meats ,   2  Sa l sas ,  1  Topp ing  $ 2 3  p e r  p e r s o n
Se lec t  3  Meats ,  2  Sa lsas ,  1  Topp ing  $ 2 6  p e r  p e r s o n

 
M e a t
Beef

Ch icken
Steak

Gr i l l ed  Vegetab les
 

S a l s a
Mi ld  Sa lsa

Sa lsa  Verde
Guacamole

P ico  De  Ga l lo

T o p p i n g s
Cheese ,  Le t tuce  and 

Sour  Cream 
-or-

C i lant ro  and  On ion

S o u p s
 
 

Min imum Order  25
$ 5  p e r  p e r s o n

 
Rosemary  Ch icken  Potato

Sausage and Ch icken  Gumbo
Seasona l  Soup



A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

L u n c h e o n s
 

Luncheons  to  be  se rved  bu f fe t ,  p la ted  o r  fami ly  s ty le .
M in imum Order  o f  10  w i th  2  cho ices ,  20  o r  more  3  cho ices

 
$ 2 0  p e r  p e r s o n

 
C h i c k e n  M a r s a l a :  ch icken  cooked  in  a  marsa la  w ine  sauce  

se rved  w i th  cho ice  o f  2  s ides  
 

C h i c k e n  V e s u v i o :  ch icken  cooked  in  wh i te  w ine ,  gar l i c  and  rosemary
served  w i th  roas ted  potatoes  and f resh  vegetab les  

 
P o t  R o a s t :  s low cooked  beef  pot  roas t  se rved  w i th  cho ice  o f  2  s ides  

 
P o r k  L o i n : oven  roas ted  pork  lo in  w i th  house-made chutney  

se rved  w i th  cho ice  o f  2  s ides   
 

M e a t l o a f :  house-made meat loa f  se rved  w i th  cho ice  o f  2  s ides  
 

S a u s a g e  a n d  P e p p e r s :  I ta l ian  sausage  se rved  w i th  sautéed  be l l
peppers  and  on ions  served  w i th  cho ice  o f  2  s ides

 
* R o a s t e d  V e g e t a b l e s :  sautéed  be l l  peppers ,  on ions ,  mushrooms ,  and

squash  se rved  over  egg  nood les  o r  cau l i f l ower  r i so t to  (v)  

 
S i d e s

 
M a s h e d  P o t a t o e s
R o a s t e d  P o t a t o e s

F r e s h  S e a s o n a l  V e g e t a b l e s
R i c e  P i l a f

 
 
 



A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

P r e m i e r  L u n c h e o n s
 

Luncheons  to  be  se rved  bu f fe t ,  p la ted  o r  fami ly  s ty le .
A l l  l uncheons  come w i th  house  sa lad  and cho ice  o f  one  dress ing  (except  ent rée  sa lads)

M in imum Order  o f  10  w i th  2  cho ices ,  20  o r  more  3  cho ices .
*As te r i sk  denotes  G lu ten  F ree

 
$ 2 5  p e r  p e r s o n

 
* G r i l l e d  P o r k  C h o p :  chop seasoned then  char  g r i l l ed  

se rved  w i th  mashed potato  and f resh  seasona l  vegetab les
 

B l a c k e n e d  C h i c k e n  A l f r e d o :  b lackened ch icken  se rved  over
fe t tucc in i  pas ta  w i th  our  house-made A l f redo  sauce

served  w i th  b read
 

* S m o k e d  B e e f  B r i s k e t :  beef  b r i ske t  smoked 16  hours  and  s l i ced ,
se rved  w i th  mashed potatoes ,  f resh  seasona l  vegetab les  and

natura l  au  jus
 

S h r i m p  S c a m p i :  shr imp ,  roas ted  gar l i c ,  wh i te  w ine ,  but te r ,  f resh
herbs ,  and  tomatoes  over  fe t tucc in i

 
 N a w l i n s  M a c  n ’  C h e e s e :  ca jun  ch icken ,  andou i l l e  sausage ,  gar l i c ,

aged cheddar  cheese  c ream sauce ,  and  penne  pasta  
 

* V e g e t a r i a n  R i s o t t o :  be l l  peppers ,  mushrooms ,  on ions  in  a rbor io
r ice ,  f i n i shed  w i th  wh i te  w ine ,  mascarpone  and parmesan cheeses

 
* C o b b  S a l a d :  sp r ing  Greens ,  n i t r i te/n i t ra te  f ree  bacon ,  b leu  cheese ,

hard  bo i led  egg ,  tomatoes ,  and  red  on ion  se rved  w i th  cucumber-
avocado dress ing

 
* S t r a w b e r r y  S p i n a c h  S a l a d :  sp inach ,  s l i ced  s t rawber r ies ,  goat

cheese  and toas ted  sun f lower  seeds  se rved  w i th  b lueber ry- lemon
champagne v ina ig re t te

 
* B l a c k e n e d  C h i c k e n  C a e s a r  S a l a d :  sp r ing  g reens  and shaved

parmesan gar l i c  c routons ,  topped w i th  b lackened gr i l l ed  ch icken
served  w i th  c reamy Caesar  d ress ing

 



I t a l i a n o
 
 

E n t r e e s
A i r l i ne  Ch icken  Marsa la

S low S immered  Bee f  Bo lognese
Over  Fe t tucc in i  Pas ta

Homemade Spaghet t i  &  Meatba l l s
Eggp lant  Parmesan

Sausage and Peppers
 

P a s t a
pa i r  one  per  ent rée

Fe t tucc in i ,  Spaghet t i ,  Penne
 

S a u c e
pa i r  one  per  ent rée

 Bo lognese ,  Pes to ,  Mar inara ,
A l f redo ,  Vodka ,  o r  Gar l i c  A io l i

 
S i d e s

Herb  Roasted  F inger l ing  Potatoes
Sautéed  B rocco l in i

 
Gar l i c  B read

Ant ipas to  Sa lad
 
 
 

L a  F i e s t a
 
 

E n t r e e s
Ar roz  Con  Po l lo

Ch icken  Mo le
Carne  Asada

Barbacoa
A l  Pas to r

T inge  De  Po l lo
Carn i tas

B lackened Shr imp
 

S i d e s
Ref r ied  Beans

C i lant ro  L ime R ice
P in to  Beans
B lack  Beans

Mar inated  Red  Beans
 

S a u c e s
Roasted  Corn  Sa lsa

Sa lsa  Verde
Sa lsa  Ro ja

P ico  De  Ga l lo
 
 

Corn  Tor t i l las
F r ied  Tor t i l la  Ch ips

 
 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

T h e m e d  M e n u s
 

Themed Menus  to  be  se rved  bu f fe t ,  p la ted  o r  fami ly  s ty le
Se lec t  two  ent rees  and two  s ides ,  add i t iona l  en t rees  $8

A l l  i tems are  g lu ten  f ree  except  fo r  pas ta  d i shes  and breads
Min imum 25  A t tendees

 
$ 3 2  p e r  p e r s o n

 
 
 



M a r d i  G r a s
 
 

E n t r e e s
Chicken  and Shr imp Jambalaya

Cajun  Roast  Pork  Lo in  w i th  a
Pepper  Je l l y  Au  Jus

Shr imp Creo le
Crawf i sh  E tou f fee  w i th  R ice  

 
S i d e s

Di r ty  R ice
Bo i l  Po t  Po ta toes
Bra ised  Greens

 
F rench  B read w i th  Ca jun

Compound But te r
 

Mixed  Greens  Sa lad  
 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

O p a
 
 

E n t r e e s
Greek  Lemon Ch icken

Pan Roasted  Sa lmon w i th  F resh
Herbs

Moussaka  (vegetar ian  on  request )
 

S i d e s
Herb  Roasted  Potatoes

Roasted  Vegetab les
 

F resh  B read and But te r
 

Greek  O l i ve  and  Tomato  Sa lad
wi th  Fe ta  and F resh  Herbs

 
 

S m o k e h o u s e
 
 

E n t r e e s
S low Smoked Bee f  B r i ske t  

Smoked Pu l led  Pork
Smoked Ha l f  Ch icken

Pork  R ibs
Cau l i f l ower  S teaks

 
S i d e s

House-Made Potato  Sa lad
House-Made Co les law

P i t  Beans
Cucumber  Sa lad

 
Chopped Sa lad  

 
Texas  Toast

 
House-Made Barbecue  Sauce

 



A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

D i n n e r s
 

Dinners  to  be  se rved  bu f fe t ,  p la ted  o r  fami ly  s ty le .
A l l  d inners  inc lude  one  s ide ,  one  vegetab le  and  one  sa lad  (except  fo r  pas ta  d i shes)

*As te r i sk  denotes  G lu ten  F ree
 

* R o a s t e d  C o r n i s h  H e n :   br ined  and herb  roas ted  ha l f  Corn i sh  hen
f in i shed  w i th  ch icken  and wh i te  w ine  demi-g lace  $ 2 4

* R o t i s s e r i e  C h i c k e n :  l oca l  Amish  o rgan ic  1 /2  ch icken ,  b r ined  and dry
rubbed then  s low cooked  over  wood f i re  $ 2 8

* S l o w  S m o k e d  C h i c k e n :  l oca l  Amish  o rgan ic  1 /2  ch icken  br ined  and dry
rubbed ,  s low cooked  in  our  smoker  us ing  oak  and cher ry  woods .  $ 2 8

* C h i c k e n  S a l t i m b o c c a :  a i r l i ne  cut  ch icken  breas t  wrapped in
prosc iu t to  w i th  mozzare l la  cheese  and f r ied  sage ,  f in i shed  w i th  wh i te
w ine  mushroom sauce   $ 3 4

* R o a s t e d  P o r k  L o i n :  s low roas ted  pork  lo in  se rved  w i th  app le  and
gr i l l ed  peach  chutney  and lemon herb  sauce  $ 2 7

* H e r b  R o a s t e d  P o r k  L o i n :   2  day  br ined  s low roas ted  pork  lo in  w i th  herb
and mustard  c rus t ,  f i n i shed  w i th  pork  and  mushroom au  jus  $ 2 7

* C a j u n  S p i c e d  P o r k  T e n d e r l o i n  M e d a l l i o n s :  mar inated  pork  tender lo in ,
oven  roas ted  and gr i l l ed ,  f i n i shed  w i th  herb  pork  au  jus  $ 2 8  

* R o a s t e d  S i r l o i n :  s l i ced  s i r lo in  w i th  peppercorn  au  jus  $ 3 1

* H e r b  R o a s t e d  N e w  Y o r k  S t r i p :   s low-roasted  New York  s t r ip  o r  p r ime
r ib  c rus ted  w i th  gar l i c  con f i t ,  f resh  herbs ,  and  D i jon  mustard  
se rved  w i th  red  w ine  borde la i se  M a r k e t  P r i c e

* P r i m e  R i b :  i n-house  season ing  and s low-roasted  12oz  P r ime R ib ,
se rved  w i th  red  w ine  borde la i se  M a r k e t  P r i c e

S e a f o o d  P a s t a :  shr imp and musse ls  w i th  handmade fe t tucc in i  pas ta ,
s low roas ted  mar inara  sauce ,  and  f resh  herbs  $ 3 5  

* B l a c k e n e d  S a l m o n :  ca jun  seasoned sa lmon w i th  sugarcane  and
ch ipot le  g laze  $ 3 6  

 
 
 
 
 



 
* S a l m o n  F l o r e n t i n e :  At lant ic  sa lmon ,  baby  sp inach ,  c remin i
mushrooms ,  and  lemon beur re  b lanc  $ 3 6

* L a m b  S h a n k :  fo rk  tender  b ra i sed  lamb shank  w i th  gar l i c ,  red  w ine ,
car ro ts ,  ce le ry ,  p lum tomatoes ,  and  f resh  herbs  $ 3 5

S t e a k h o u s e  S t r o g a n o f f :  8  oz .  b r i ske t ,  mushrooms ,  bacon ,  and  gar l i c  in
ba lanced da i ry- f ree  d ry  sher ry  sauce  over  egg  nood les  $ 3 0

* M u s h r o o m  R i s o t t o :  por tabe l la  and  c remin i  mushrooms f in i shed  w i th
parmesan and mascarpone  cheeses  and f resh  ch ives  $ 2 5

* V e g e t a r i a n  C a u l i f l o w e r  S t e a k :  herb  roas ted  cau l i f l ower  s teak  f in i shed
wi th  c rushed herb  v ina ig re t te  $ 2 5

 
 
 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .

 
V e g e t a b l e  S e l e c t i o n

Glazed  Car ro ts
Seasoned B rocco l i  and  Cau l i f l ower

Roasted  B russe l  Sprouts  w i th
Bacon  and On ion

Ca jun  Sp iced  Vegetab le  Med ley
Gr i l l ed  Corn  on  the  Cob
Roasted  Confe t t i  Corn

Green  Beans
 
 

 
S i d e  S e l e c t i o n

Gar l i c  Mashed Potatoes
Roasted  Red  Potatoes

Potato  Wedges
R ice  P i la f

Mashed Sweet  Po tatoes
Mushroom R iso t to

Wi ld  R ice
Cau l i f l ower  R i so t to

 
 
 S a l a d s  S e l e c t i o n

 
C a e s a r

Romaine  Le t tuce  w i th  Parmesan Cheese ;  Se rved  w i th  Caesar  D ress ing
 

H o u s e
Spr ing  Greens  w i th  Tomato  and On ion ;  Cho ice  o f  Two Dress ings

 
S p i n a c h

F resh  Baby  Sp inach  w i th  Tomato  and On ion ;  Cho ice  o f  Two Dress ings
 
 
 

D r e s s i n g s  
Ranch ,  B leu  Cheese ,  C reamy Ba lsamic  V ina ig re t te ,  Cucumber  and  Avocado ,

Green  Goddess



H o r s  D ' o e u v r e s
 
 

M i n i m u m  O r d e r  2 5  P i e c e s  p e r  S e l e c t i o n
*As te r i sk  denotes  G lu ten  F ree

 
$ 2 . 5 0  p e r  p i e c e

 
* P r o s c i u t t o  e  M e l o n e :  s w e e t  c a n t a l o u p e  c u b e s  w r a p p e d  i n  p r o s c i u t t o
a n d  s k e w e r e d  w i t h  f r e s h  b a s i l

* W a l n u t  P e s t o  S t u f f e d  M u s h r o o m s :  l a r g e  f r e s h  m u s h r o o m s  h a n d -
s t u f f e d  w i t h  B o u r s i n  c h e e s e  a n d  w a l n u t  p e s t o

B r u s c h e t t a :  m a r i n a t e d  p l u m  t o m a t o e s ,  f r e s h  b a s i l ,  g a r l i c ,  b a l s a m i c
a n d  s h a v e d  p a r m e s a n  o n  c r o s t i n i

* B o c c o n c i n i :  “ b a b y  m o z z a r e l l a ”  w r a p p e d  w i t h  b a s i l

* P r o s c i u t t o  W r a p p e d  A s p a r a g u s :  f r e s h  a s p a r a g u s  s t a l k s  w r a p p e d  i n
p r o s c i u t t o

M e a t b a l l  S l i d e r :  c e r t i f i e d  a n g u s  b e e f  m e a t b a l l ,  h o u s e - m a d e  m a r i n a r a
a n d  f r e s h  m o z z a r e l l a  o n  s l i d e r  b u n

C u b a n  “ C i g a r s ” :  s m o k e d  c h i c k e n ,  M o n t e r e y  j a c k  c h e e s e ,  s c a l l i o n s ,
c i l a n t r o ,  a n d  B B Q  s a u c e  r o l l e d  i n  f l o u r  t o r t i l l a  t h e n  f r i e d

* G r i l l e d  E g g p l a n t  a n d  G o a t  C h e e s e  R o l l u p :  s e a s o n e d  e g g p l a n t  g r i l l e d
a n d  s t u f f e d  w i t h  h e r b e d  g o a t  c h e e s e

* B l a c k e n e d  C h i c k e n  S k e w e r s :  c h i c k e n  b r e a s t  b l a c k e n e d  a n d  g r i l l e d

* G r i l l e d  Z u c c h i n i  a n d  G o a t  C h e e s e  R o l l u p :  s e a s o n e d  z u c c h i n i  g r i l l e d
a n d  s t u f f e d  w i t h  h e r b e d  g o a t  c h e e s e

* M o z z a r e l l a  B u n d l e :  p r o s c i u t t o  w r a p p e d  f r e s h  h a n d m a d e  m o z z a r e l l a

* P e s t o  C h i c k e n :  g r i l l e d  c h i c k e n  m a r i n a t e d  i n  h o u s e - m a d e  p e s t o

T r a d i t i o n a l  S t y l e  M e a t b a l l s :  s e r v e d  w i t h  b a r b e c u e  o r  m a r i n a r a

* Z u c c h i n i  F r i t t e r s :  d e e p  f r i e d  g r a t e d  z u c c h i n i ,  f r e s h  d i l l ,  p a r s l e y ,
p a r m e s a n ,  a n d  s c a l l i o n s  

 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



 
$ 3 . 5 0  p e r  p i e c e

 
* C a n d i e d  B a c o n :  th ick  app lewood smoked bacon ,  b rown sugar ,  ch ipot le

* M e s a  A r m a d i l l o  E g g s :  ha lved  ja lapenos ,  pepper- jack  c ream cheese
bund led  in  smoky  bacon

* C r u d i t é ’  w / d i p :  f i ne ly  cut  var ie ty  o f  f resh  vegetab les  se rved  w i th  a
creamy avocado green  goddess  d ip

* C a j u n  S h r i m p :  pee l  ‘ n  eat  sh r imp heav i l y  seasoned w i th  Ca jun  season ing

* C h e e s e  S k e w e r :  aged sharp  cheddar ,  p rovo lone ,  gouda ,  baby  Sw iss

R o a s t e d  G a r l i c  H u m m u s :  c reamy ch ickpeas ,  gar l i c  and  o l i ve  o i l  b lended
and served  w i th  house-made p i ta  ch ips  and/or  f resh  vegetab les

R o a s t e d  R e d  P e p p e r  H u m m u s :  creamy ch ickpeas ,  gar l i c ,  f i re  roas ted  red
peppers  and  o l i ve  o i l  b lended and se rved  w i th  homemade p i ta  ch ips
and/or  f resh  vegetab les

* A n t i p a s t o  S k e w e r :  assor tment  o f  o l i ves ,  sa lami ,  and  cheeses
 
 

M a r k e t  P r i c e  p e r  p i e c e
 

C e v i c h e :  sh r imp ,  peppers ,  on ions ,  avocado ,  tomatoes ,  c i lan t ro ,  bas i l ,
gar l i c ,  l ime

C r a b  W o n t o n :  l ump b lue  c rab  b lended w i th  c ream cheese  s tu f fed  in to  a
cr i spy  wonton

T e n d e r l o i n  S l i d e r s :  beef  tender lo in ,  caramel i zed  on ion  on  c iabat ta  ro l l s

* B a c o n  W r a p p e d  J u m b o  S h r i m p :  f i n i shed  w i th  bourbon  g laze  and herbs

M a r y l a n d  C r a b  C a k e s :  l ump and c law b lue  c rab  b lended gent l y  and  pan-
seared

* P i g  +  P r a w n :  g iant  gu l f  sh r imp ,  sca l l i on ,  c ream cheese ,  wrapped in  c r i spy
bacon w i th  maple  sy rup-sambal  g laze .

* S h r i m p  C o c k t a i l :  j umbo f resh  shr imp served  w i th  zes ty  cock ta i l  sauce

C o c o n u t  S h r i m p :  la rge ,  ta i l -on  shr imp ,  cooked  go lden-brown in  a  f resh
coconut  bat te r

* B a c o n  W r a p p e d  S e a  S c a l l o p s :  tender  sea  sca l lops  wrapped in  th ick  cut
smoked bacon .

 
A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  

 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



 

H o r s  D ' o e u v r e s  P r e s e n t a t i o n  T r a y s
 
 

Baked Parmesan Baby  Sp inach  Ar t ichoke  D ip :  c rus ty  s l i ced  baguet te ,  p i ta
ch ips .  Se rves  35  gues ts  $ 6 0

 
F resh  Cut  Vegetab le  Crud i tés  w i th  Ranch  D ip  
Smal l  ( se rves  25) :  $ 5 0  La rge  (se rves  45)  $ 8 5

 
Charcute r ie  Sample r  

T ray  Smal l  ( se rves  25) :  $ 7 5  La rge  (se rves  50)  $ 1 5 0
 

F resh  Cut  F ru i t  D i sp lay  
Smal l  ( se rves  25) :  $ 7 5  La rge  (se rves  50)  $ 1 3 5

 

D e s s e r t s
 

 
 

$ 3  p e r  p i e c e
 

B r o w n i e s
S l i c e d  C h e e s e c a k e  w i t h  B e r r y  T o p p i n g

S l i c e d  C h o c o l a t e  C a k e  w i t h  C h o c o l a t e  I c i n g
S l i c e d  M a r b l e  C a k e  w i t h  V a n i l l a  I c i n g
S l i c e  o f  P i e  ( A p p l e ,  C h e r r y ,  P u m p k i n )

 

B i t e  S i z e  D e s s e r t s
 

Min imum Order  25
$ 1 . 5 0  p e r  p i e c e

 
C a r r o t  C a k e  

Roasted  Macadamia  nuts ,  toas ted  coconut ,  c ream cheese  f ros t ing ,  p ineapp le
 

C h o c o l a t e  C a k e
Decadent  choco la te  cake  w i th  choco la te  ganache  ic ing

 
K e y  L i m e  P i e  

F resh  key  l ime ju ice ,  sugar  baked  w i th  a  g raham cracker  c rus t
 

C h e e s e c a k e  
Creamy New York  s ty le ;  p la in  o r  tu r t le  w i th  house-made caramel  sauce ,

choco la te  sauce  and cand ied  pecans
 

F r e s h  B a k e d  C o o k i e s
Peanut  But te r  o r  Choco la te  Ch ip  

 
A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  

 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



S p i r i t s
 

Pr ices  a re  per  person
A l l  bars  requ i re  one  bar tender  per  100  gues ts .

Add i t iona l  bar tender  and  cash ie r  charges  a re  app l icab le .
 

H o s t  /  T a b  B a r  /  C a s h  B a r
(pr iced  per  d r ink)

House  $ 6 . 0 0  Cal l  $ 7 . 0 0  P remium $ 8 . 0 0  Top  She l f  $ 9 . 0 0  
Domest ic  Beer  $ 4 . 0 0  Impor ted  Beer  $ 5 . 0 0  House  Wines  $ 5 . 0 0  

So f t  D r inks  $ 2 . 0 0  Bot t led  Water  $ 2 . 0 0
 
 

S p e c i a l  B e v e r a g e  S e r v i c e s
Champagne Punch  $ 4 5 . 0 0  p e r  g a l l o n

A lcoho l ic  F ru i t  Punch  $ 4 5 . 0 0  p e r  g a l l o n
Non-A lcoho l ic  F ru i t  Punch  $ 2 5 . 0 0  p e r  g a l l o n

 
 

B a r t e n d e r / C a s h i e r  F e e
(M in imum 1  Bar tender  requ i red  per  100  gues ts)

$ 1 7 5 . 0 0  p e r  b a r t e n d e r  (up  to  4  hours)
$ 4 0 . 0 0  p e r  h o u r ,  pe r  bar tender  fo r  add i t iona l  hours .

App l ies  to  a l l  Cash  bars .
 

D a n c e  F l o o r
 

24 '  x  24 '  $ 1 5 0
30 '  x  30 '  $ 2 0 0
36 '  x  36 '  $ 2 5 0

 

D é c o r
 

Colo red  Napk in  -  $ 2  e a c h
Colo red  Tab le  L inen  -  $ 1 8  e a c h
Colo red  Tab le  Runner  -  $ 3  e a c h

Chai r  Cover  o r  Garden  Cha i r  -  $ 4  e a c h
Chivar i  Cha i r  -  $ 6 . 5 0  e a c h
LED  Up  L ight ing  -  $ 3 8  e a c h

 

 
A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  

 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



O p e n  B a r  P a c k a g e s
 
 

S i m p l y  E l e g a n t
House  B rand L iquors ,  Domest ic  Bot t led  Beer ,

Var ie ta l  W ines ,  Ju ices  and  Sodas
(House  L iquors)

 
T w o  H o u r s  $ 1 9  -  T h r e e  H o u r s  $ 2 3  -  F o u r  H o u r s  $ 2 6

 
D i s t i n g u i s h e d

Premium Brand L iquors ,  Domest ic  and  Impor ted  Bot t led  Beer ,
Var ie ta l  W ines ,  Abso lu te  Vodka ,  Tanqueray  G in ,  Bacard i  Rum,

Capta in  Morgan Rum,  Ma l ibu  Rum,  Cuervo  Go ld  Tequ i la ,  J im Beam,
Seagram’s  Seven ,  Canad ian  C lub ,  Dewar ’ s  Scotch ,  Chr i s t ian  B ro thers

B randy ,  Ju ices  and  Sodas
(P remium L iquors)

 
T w o  H o u r s  $ 2 3  -  T h r e e  H o u r s  $ 2 7  -  F o u r  H o u r s  $ 3 0

 
G r a n d

Top  She l f  L iquors ,  Domest ic  and  Impor ted  Bot t led  Beer  and  Var ie ta l
Wines ,  T i to ’ s  Handmade Vodka ,  Bombay  Sapph i re  G in ,  Capta in

Morgan Rum,  Bacard i  L ight ,  Rum,  Makers  Mark  Bourbon ,  Crown Roya l
Wh iskey ,  Seagram VO ,  Hennessy ,  1800  Tequ i la ,  Ju ices  and  Sodas

(Top  She l f  L iquors)
 

T w o  H o u r s  $ 2 7  -  T h r e e  H o u r s  $ 3 1  -  F o u r  H o u r s  $ 3 4
 

B e e r ,  W i n e  a n d  S o d a  P a c k a g e
Se lec t  Two :  Bo t t led  Beer  (M i l l e r  L i te ,  Budwe ise r ,  Bud  L ight  o r  MGD)

(3)  House  Wines ,  Assor ted  Sodas
 

T w o  H o u r s  $ 1 7  -  T h r e e  H o u r s  $ 2 1  -  F o u r  H o u r s  $ 2 4
 
 

L iquor  Law and Po l ic ies
A l l  pe rsons  consuming  a lcoho l ic  beverages  in  any  a rea  o f  the  hote l  must
be  2 1  years  o f  age  o r  over  w i th  p roo f  o f  va l id  photo  ID .  The  hote l  reserves

the  r ight  to  te rminate  l iquor  se rv ice  a t  a  funct ion  i f  m inors  in tend  to
consume a lcoho l ic  beverages .  The  I l l i no i s  S ta te  L iquor  Commiss ion

regu la tes  the  sa les  and  se rv ice  o f  a lcoho l ic  beverages .  Posh  Banquet  and
Event  Cente r ,  as  a  l i censee ,  i s  respons ib le  fo r  the  admin is t ra t ion  o f  these
regu la t ions .  I t  i s  our  po l icy ;  the re fo re ,  that  l iquor  cannot  be  b rought  in to

the  hote l  f rom outs ide  sources .
 
 A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  

 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



A u d i o  V i s u a l  E q u i p m e n t  
 

P r o j e c t i o n  E q u i p m e n t
LCD P ro jec to r  Package  $ 2 5 0
[w i th  sc reen  and A/V  car t ]

Sc reen  On ly  $ 1 0 0
 

P r e s e n t a t i o n  A i d s
Pod ium $ 2 5

F l ipchar t  Package  $ 4 0
[ inc ludes  hardback  ease l ,  pad ,  markers ]
Add i t iona l  F l ip  Char t  Pad  [purchase]  $ 2 0

Add i t iona l  F l ip  Char t  Pos t- I t  Pad  [purchase]  $ 3 5
Hardback  Ease l  $ 1 0

T r ipod  Ease l  $ 1 0
Whi teboard  w i th  Markers  and  E raser  $ 3 0

 
V i d e o  D i s p l a y  E q u i p m e n t

DVD P layer ,  Mon i to r ,  D raped Car t  $ 6 0
DVD P layer  $ 3 0

27”  Mon i to r ,  D raped Car t  $ 4 0
 

A u d i o  E q u i p m e n t
Handhe ld  Wi re less  M ic rophone  $ 5 0
Lava l ie re  Wi re less  M ic rophone  $ 7 5

House  Sound Patch- In  $ 3 0
Pod ium w i th  M ic rophone  $ 6 0

 
 

L i s ted  aud io-v i sua l  equ ipment  i s  ava i lab le  fo r  ren ta l  th rough Hote l .
I tems not  l i s ted  w i l l  be  p r iced  per  an  outs ide  vendor  renta l .

Equ ipment  renta l  p r ices  a re  per  room,  per  day .  
A l l  p r ices  a re  sub jec t  to  change w i thout  not ice .

 
 

A l l  aud io-v i sua l  se rv ices  must  be  o rdered  a t  leas t  ( 1 )  one  week
pr io r  to  the  date  o f  the  f i r s t  cont racted  funct ion .  The  Group i s
permi t ted  to  b r ing  in  outs ide  aud io-v i sua l  equ ipment  w i th  no

add i t iona l  charges  o r  pena l t ies .  Outs ide  equ ipment  b rought  in to
Hote l  i s  the  Group ’s  respons ib i l i t y  and  the  Hote l  i s  no t  l iab le  fo r  se t

up ,  s to rage  o r  operat ion .
 
 
 
 
 

A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .



P o l i c y  I n f o r m a t i o n
 

M E N U  S E L E C T I O N
A l l  m e n u  s e l e c t i o n s  m u s t  b e  c o n f i r m e d  n o  l a t e r  t h a n  ( 3 )  t h r e e  w e e k s  p r i o r  t o  t h e

d a t e  o f  t h e  f i r s t  c o n t r a c t e d  f u n c t i o n .  T h e  c l i e n t  i s  r e s p o n s i b l e  f o r  m e e t i n g  t h e
c o n t r a c t e d  f o o d  a n d  b e v e r a g e  m i n i m u m ,  b e f o r e  a p p l i c a b l e  t a x  a n d  s e r v i c e  f e e s .

 
F I N A L  C O U N T  G U A R A N T E E S  

F i n a l  g u a r a n t e e d  a t t e n d e e  c o u n t  m u s t  b e  r e c e i v e d  n o  l a t e r  t h a n  ( 1 4 )  f o u r t e e n
d a y s  t h e  d a t e  o f  t h e  f i r s t  c o n t r a c t e d  f u n c t i o n .  G u a r a n t e e d  a t t e n d a n c e  c a n n o t  b e
d e c r e a s e d  o n c e  i t  h a s  b e e n  e s t a b l i s h e d ,  a n d  t h e  c o n t r a c t e d  f o o d  a n d  b e v e r a g e
m i n i m u m  m u s t  b e  m e t  o r  e x c e e d e d .  M i n o r  i n c r e a s e s  t o  t h e  g u a r a n t e e d  a t t e n d e e
c o u n t  c a n  b e  m a d e  u p  t o  ( 7 )  s e v e n  d a y s  p r i o r  t o  t h e  d a t e  o f  t h e  f i r s t  c o n t r a c t e d

f u n c t i o n .  I f  t h e  n u m b e r  o f  a c t u a l i z e d  a t t e n d e e s  a t  t h e  f u n c t i o n  i s  b e l o w  t h e
p r o v i d e d  g u a r a n t e e ,  t h e n  t h e  c l i e n t  i s  r e s p o n s i b l e  f o r  a l l  f o o d  a n d  b e v e r a g e  a s

o r d e r e d .  I f  t h e  n u m b e r  o f  a c t u a l i z e d  a t t e n d e e s  i s  a b o v e  t h e  g u a r a n t e e d  n u m b e r
o f  a t t e n d e e s ,  t h e  c l i e n t  s h o u l d  b e  r e s p o n s i b l e  f o r  p a y m e n t  o f  t h e  i n c r e a s e  p e r

a t t e n d e e .  T h e  H o t e l  w i l l  p r e p a r e  t o  p r o v i d e  n o  m o r e  t h a n  5 %  ( f i v e  p e r c e n t )
o v e r a g e  o n  b u f f e t  m e a l s ;  h o w e v e r ,  t h e  H o t e l  m a y  n o t  b e  p r e p a r e d  t o  p r o v i d e  a n y

o v e r a g e  o n  p l a t e d  m e a l s .  
 

F O O D  A N D  B E V E R A G E  P O L I C I E S
A l l  m e n u  p r i c e s  p e r  p e r s o n  a n d  p e r  i t e m  a r e  s u b j e c t  t o  a d d e d  g r a t u i t y / s e r v i c e

c h a r g e  o f  1 9 %  a n d  l o c a l  f o o d  a n d  b e v e r a g e  t a x e s  o f  9 . 7 5 % .  
M e n u  p r i c e s  a n d  f e e s  a r e  s u b j e c t  t o  c h a n g e .

E v e n t s  c o n t r a c t e d  6 - 1 2  m o n t h s  p r i o r  t o  e v e n t  d a t e  a r e  s u b j e c t  t o  8 %  p r i c i n g
i n c r e a s e  p e r  p e r s o n / i t e m .

E v e n t s  c o n t r a c t e d  m o r e  t h a n  1 2  m o n t h s  p r i o r  t o  e v e n t  d a t e  a r e  s u b j e c t  t o  1 2 %
p r i c i n g  i n c r e a s e  p e r  p e r s o n / i t e m .

 
A l l  f o o d  a n d  b e v e r a g e s  m u s t  b e  p r o v i d e d  b y  t h e  H o t e l  a n d  c o n s u m e d  w i t h i n  t h e

c o n t r a c t e d  f u n c t i o n  s p a c e  i n  t h e  H o t e l .  T h e  H o t e l  d o e s  n o t  p e r m i t  o u t s i d e  f o o d  o r
b e v e r a g e  t o  b e  b r o u g h t  i n t o  t h e  c o n t r a c t e d  f u n c t i o n  s p a c e s .  N o  f o o d  o r

b e v e r a g e  m a y  b e  t a k e n  o f f  t h e  H o t e l  p r e m i s e .  
 

H o s t e d  a n d  c a s h  b a r s  m a y  n o t  e x c e e d  a  t o t a l  o f  ( 4 )  f o u r  h o u r s .  T h e  H o t e l  l i q u o r
l i c e n s e  r e q u i r e s  a l l  a l c o h o l i c  b e v e r a g e s  o n l y  b e  d i s p e n s e d  b y  H o t e l  e m p l o y e e s .

N o  o u t s i d e  l i q u o r  i s  p e r m i t t e d  i n  p u b l i c  a r e a s  n o r  t h e  f u n c t i o n  s p a c e s .  H o t e l
e m p l o y e e s  r e s e r v e  t h e  r i g h t  t o  d e c l i n e  s e r v i c e  b a s e d  o n  s a f e  s e r v i c e s  t r a i n i n g

r e q u i r e m e n t s .  P h o t o  I D  i s  r e q u i r e d  f o r  p r o o f  o f  g u e s t  a g e  o v e r  2 1 .
 

A U D I O  V I S U A L  P O L I C I E S
A l l  a u d i o - v i s u a l  s e r v i c e s  m u s t  b e  o r d e r e d  a t  l e a s t  ( 1 )  o n e  w e e k  p r i o r  t o  t h e  d a t e

o f  t h e  f i r s t  c o n t r a c t e d  f u n c t i o n .  T h e  G r o u p  i s  p e r m i t t e d  t o  b r i n g  i n  o u t s i d e  a u d i o -
v i s u a l  e q u i p m e n t  w i t h  n o  a d d i t i o n a l  c h a r g e s  o r  p e n a l t i e s .  O u t s i d e  e q u i p m e n t

b r o u g h t  i n t o  H o t e l  i s  t h e  G r o u p ’ s  r e s p o n s i b i l i t y  a n d  t h e  H o t e l  i s  n o t  l i a b l e  f o r  s e t
u p ,  s t o r a g e  o r  o p e r a t i o n .

 
 
 

 A l l  F o o d  a n d  B e v e r a g e  i s  s u b j e c t  t o  a  1 9 %  s e r v i c e  c h a r g e  a n d  8 . 2 5 %  t a x  ( s u b j e c t  t o  c h a n g e ) .  
 P r i c e s  a r e  p e r  p e r s o n  a n d  s u b j e c t  t o  c h a n g e .


