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Jable Sealing & Setup for Guesta
Round Sables with Seating for 8
China, Flatware & Slemmare
Decorated FHead Fable (Sealing up o 20)
Dance Floor
Floor Sength Table Clothes with Oseclays, & Maphins
Chair Covero
Freoh Flower Conter Pioces
PRar Station (Caok or Hosted)

Cocbbail Four with Butler Served Hors & oemines
Supreme Dinner Menu (Buffel or Served)
Champagne or Cider Joaat
Chocolate Fountain
Cake Cutling Sersice (Dedding Cake nol included)
Clean-up
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JCot Fors 3 comven

Stuffed Mushroom Caps
Beef Brochetles
Chicken Prochettes
Chicken O(Dmﬂa
Mini MW
wedioh %/b@@%
Moszarella Sticks

Coly FCors 3 corines

Meat & Cheese Sray
Cheese & Cracker Fray
Vegetable Fray
@m&agw
Mini Croisoant O andwiches
Potato Chips & Onion Dip
Comn Chips & Ranch Dip
Joctilla Chips & 9-Layyer



@ Gnlrces Snclude Fresh Sarden Dalad with House Dressing, Freoh Seasonal

Coffec & Sce Sea
Sawtéed with Mohrooms and Silled Vegetables over Pasta
Mascela Wine Sauce (803) With Sake & Olice Oif
Baked gafajua Clichon Soonil
Blone (803) Pime Tl Sance (803)
Medatlions of Pork Debure Select Pain
Fendendoin Rib-oe (7o3) & Chicken Breast
With o Madeira Sauce (8o3) (405) with Bordelaice ance
Choice Ven Ggm& 5%, Suilled Salmon Fiket
Chasbuoiled with rash Cuacked Peppes ok Butter (803
and DMealot Sauce (8 o)
Fifet Mignon Stuffed sith Spinach and Feta
g»ﬁd 80/5 Cheese with a e@uj/kt Cream Dauce

(803)



Red Chify Puffet
Red Chili with Beef Slrips*Spanioh Rice™ Refricd Beana™2 Forkillas (cown or
flour)*Chips & Saba*Coffec & Sco Jea

Fieota Grande
Qhicken Quesadiffas™ Gheese Onchiladas* Chicken o 93@4 cffaja)ca* Diced

Conboy Ieyday
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@ Jaste of Staly
Chicken Pacatla™Stalian Sansage with Onions, Red, & Green Peppera™ Shrimp
Scampi over Pasta with Sardic Olise Oif* Meat Lasagna™Ini Cofor Sortellini
*Pasta Primasera @fredo™ Vegelarian Lasagna
Inclideo
Cacsar Dafad*Seasonal Vegetable* Garlic Pread*Coffec & Geo Fea

Ghoice of Tuo Eutrces
Chicken Breaot with Fequila Lime Sauce™ Chicken Marcela Sautéed with Wikd
Muohroom & Marcela Wine Sance™ Ferh Roasted Pork Loin with Madeira
S auee* London Brail with Mashsoom Bordefaise Sance*Sliced Sisdoin of Beef
@u Poivee® Raked White Fiskh with Fomato Caulio®Gruilled Salbmon with Lime
Dilll Cream Cheese Sance™ Shrimp Scampi over Pasta with Garlic Olive
Cream of Broceoli Soup™ Clam Chowder* Chicken Moodle Soup*Fresh Garden
Safad with FHouse Dressing*Cacsar Salad*Pasta Safad
jfwﬂb&w

Rolls & Buter* Coffec & See Fea




Emerald Package

Samém)amgg 5@@9%
Round Sables with Seating for 8

@Vm»a, Flatware & Slemmare
Decorated Head Fable (Sealing up to 16)
Dance Floor
Chair Covers
Fresh Slover Conter Pieces
PBar Station (Cash or Footed)

Cocktail Four with Puller Served FHoro Q cerines
Delbuxe Dinner Menu (Buffel or Sersed)
Champagne or Cider Joant
Chocolate Fountain
Cake Cubling Sewice (1Dedding Cake nol included)
Clean-up
Parking Director's & Securily
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Fot Hora 3 ceninen Cofa Fors 3 cenines
@Kw[ém TDW GOW& 8%0/3}
Falapenc Poppers Nini Croivsant Sandwiches
Swedioh Meathalls Potato Chips with Onion Dip
@ooorted Potite Quiche Jortilla Chips with 9-Layer
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Coffec & Sce Fea
Sautsed with Muohrooms and With o Roasted Garlic Pewrre
Marcela Wine Sauce (8o3) Blanc (83)
Stuffed Chicken Breast
Staffed with Spinach and Feta She Select Pain
heese aith: o Light Craom Sauce Sictoin Steak & Chicken Besast
(80/5) with a Bordelaioe 5%@@ (70/5)
N @u Poione
. Charbroiled with freoh Coacked Peppes
Chicken Brsast Masecla (4os) & Vegetarian Enlree
Roast Sinloin Beef (403) with @u Gailled Fomato aver Pasta with Sardic



Red Chily Buffe
Red Qe with B Steipo™Spanioh Rice* Refied Beans™2 Toutllas (comn o

Peppers™ Freoh Dafoa*Sour Cream™ Suacamole™ Refried Beans™ Dpanioh
Rice* Jortilla Chips & Saloa* Warm Flowr or Cown Sortiflas (2 per
pervon)*Coffee & See Fea

Conboy Feyday

See Sea

@ Jaste of Staly
Ohicken Pacatta* Stalian Sausage sith Onions, Red & Sroen Peppers* Shaimgp
Scampi and Pasta with Sastic Olise O* Meal Lasagna™ui Color Foutellni
*Pasta Primasera @redo Vegelasian Lasagna
Inclides
Cacsan Salad*Scasonal Vegelables* Sarkic Bread™Coffec & Sce Sea
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Ruby Package

Fable Sealing & Setup for Suests

China, Flatware & Slemmare
Decorated Head Fable (Seating up to 12)
Dance Floor
Fabloclotho (72's) & Daphine
Centerpicces
PBar Station (Cash or Footed)
Cocltail Four with For &' oceusres
Standard Dinner Menu (Buffer or Serted)
Champagne or Cider Foaot
Cake Culting Service (Dedding Cake not inchuded)
Clean-up
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Riky Pacliage Koo 3 oousne

TCot Fows 3 ceminen Cofd FHorw 3 conmes
Chicken Wingo Vegolable Fray
Jalapeno Foppess Potato Chip with Onion Dip
Owedich Mleathalls Cown Chips with Ranch Dip

@soorted Petite Quiche Fotille Chips with 9-Sayer
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@ Gnlrces Snclude Freosh Sarden Dalad with House Dressing, Freoh Seasonal
Vegetable, Chef s Selection of @ecompaniment, Dinner Rolls and Bulter

Coffec & Sce Fea
Santéed Muoshrooms and Mlarcela Wine Charbroiled with frech Cracked Pepper and
Sance (80) Merlot Sance (8 o)
Stuffed Chicken Preast Baked Silapia
Stuffed with Spinach and Fota Choese With Roasted Gakic Bewse Blanc
(80/5) e
Santéed with Lime Fequila Sauce Guifled Vegelables over Pasta with
(805) Sadic & Oliwe O

Chicken Breast Marcela (4 05) & Sliced Roast Sinkoin Beef (4 o5) with @u
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Ruby Package

Rod Chits Buffel
Red Chili with Beef Slrips*Spanioh Rice™ Refricd Beana™2 Forkillas (cown or
flour)*Chips & Saba*Coffec & Sco Jea

Conboy Ieyday

g% 8%

@ Jaste of Staly
Ohicken Pacatta* Stalian Sausage with Onions, Red & Sroen Peppers* Shaimp
Scampi oser Fasta with Sastic Ofice O Maal Lasagua* et Color Fontellni
*Pasta Primasera @redo Vegelasian Lasagna
Inclides
Cacsar Salad*Scasonal Vegetables*Saric Becad* Coffec & See Fea
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Sunch Receplion
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Jable Sealing & Setup for Gueots
Round Sables with Seating for 8

@Vm»a, Flatware & Slemmare
Decorated D Station, Suesthook, Cake & Giflt Fable
Decorated Head able (Sealing up Lo 8)
Dance Floor
Fabloclotho (72's) & Daphine
Centerpicces
SLunch DMenw (Buffel o Sersed)
Champagne or Cider Foaot
Cake Cutling Sersice (Dedding Cake nol included)
Clean-up
Parking Director's & Secunily (For parties aver 250 queats)
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Plated Lunch Menu Selections

o(jeﬂze/{iaxgﬂe, W@ geﬁeohmo%@wnj»aﬁmwvt, @W%WM QBMJLM
Coffec & See Fea

Suitled Chicken Breast
&W
Your choice of Becf) Chicken, ox DVegetable Lasagna

Hewh Cusoted Senderoin of Pork (5o3) with Rasemary Madeira Sance

PBroifed Fikel of Sabmon with Clans Salsa (503)



Choice of Fno Ontrees
Build youwr own Sround Beef Sacos™ Chicken, Cheese, or Sour Cream
Enchiladas* Beef or Chicken Fajitas Becf, Pork, or Chicken
Sncludes
Refricd Beana with Cheese™ Spanioh Rice™ Chips & Sabsa®Gee Fea &
Lemonade

Ohoice of Sno Entrces
Charbroiled Burgers or Brate & Condiments™ Fnied, Baked, o BBQ
Chicken* BBQ Beef or Pork Ribs
Sncludes
Potato Dalad or Cole Slan*Spicy Conboy Beans™Corn on the Cob*Served with
PBuns or Dinner Rolls & Rubter® Fresh Lemonade & Sce Fea
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Stafian Puffet

Suilled Chicken Strips and Penne Pasta with Wredo Sauce™ Meatballs & Bow
Jie Pasta with Marinara Sance™ Shrimp with Linguine and Muskrooms Fosaed
in Horked Olice Ol Pasta Primasera* Beef, Chickon, or Vegetable Lasagna
Incliudes:

Jos0ed, Caesar, or Pasta Salad* Freoh Seasonal VegetablesGarkic Bread ox
Bread Sticks*Coffec & Sco Jea

Crcate Your On Lunch Puffet

Chicken Breast with Citun Sance™ Chicken Marcela™ Feth Roasted Pork Loin
with Madeira Sarce™ London Broil with Mushroom Demi 9&@*8&@ Siddoin
of Beef @u Poinne
Ghocse of One
Chefo Doup of the Day* Frech Garden Salad*Cacsar Safad* Pasta
Safad* Country Fotato afad” Fhice Bean Salad
Includes
Freoh Seasonal Vegelable* Chef's Selection of @ecompaniment* Dinner Rofls and
Butter*Chef o Selection of Dessert™ Gee Fea & Lemonade
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