
Special Events

Prices subject to change
Revised 08/24



S P E C I A L  E V E N T S
M E N U

Pastry Station 
$15 / pp 

Includes: 
fruit salad with yogurt dip 

( CHOICE OF TWO )
coffee cake, muffins, or fresh baked cinnamon rolls

with icing, apple turnovers

Breakfast Station
$25/ pp

Includes:
Fresh Seasonal Fruit Salad

Starch ( choose one ) 
French Toast with Berries 

Home Fries
Cinnamon Pancakes with berries 

Sweet Potato Hash with peppers and onions

Egg Selection (choose one)
Scrambled eggs with cheese

Tomato Spinach and Feta Quiche 
omelet station (+$8)

protein (choice of one) 
bacon, breakfast sausage or ham

 

beverage 
includes Coffee, Tea, & Hot Cocoa  

Breakfast Menu

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



LUNCHEON STATION
$20 / PP

SALAD (choose one) 
House Salad  

Tomato and Cucumber Salad
with Italian Dressing

Caesar Salad 
with house made dressing

Fruit Salad

SANDWICHES ( choose three )
(assorted wraps, wheat bread, marble rye )

Chicken Salad
Egg Salad

Turkey
Ham

Roast Beef
Albacore Tuna Salad

Garden Vegetables

includes:
condiments & fresh chips

Lunch Menu

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



P L A T E D  D I N N E R S   

S P E C I A L  E V E N T S
M E N U

25 GUEST MINIMUM
$42 /PP
INCLUDES

rolls & butter
coffee, soda, and tea service 

S A L A D  
( C H O I C E  O F  O N E )

H O U S E  S A L A D  
R O M A I N E ,  C U C U M B E R ,  T O M A T O ,  R E D  O N I O N ,  

J A C K  C H E E S E ,  C R O U T O N S ,  A N D  B A C O N  
S E R V E D  W I T H  I T A L I A N  D R E S S I N G

 
C A E S A R  S A L A D
W I T H  C R O U T O N S  

E N T R E E  C H O I C E S  
(  C H O I C E  O F  T W O  )

P O U L T R Y
H E R B  M A R I N A T E D  G R I L L E D  A I R L I N E  C H I C K E N  B R E A S T  

G R I L L E D  C H I C K E N  B R U S C H E T T A
T O P P E D  W I T H  F R E S H  M O Z Z E R E L L A  A N D  B A L S A M I C  G L A Z E  

P A R M E S A N  P A N K O  C R U S T E D  C H I C K E N  

B E E F
S I R L O I N  F I L E T  

S T R I P  S T E A K  
B R A I S E D  S H O R T  R I B S

P O R K
M A R I N A T E D  P O R K  T E N D E R L O I N  

B O N E  I N  P O R K  C H O P
P O R K  R O U L A D E  

S T U F F E D  W I T H  S P I N A C H ,  R O A S T E D  R E D  P E P P E R S ,  
A N D  F R E S H  M O Z Z A R E L L A

V E G E T A R I A N
H O U S E M A D E  V E G E T A R I A N  L A S A G N A  



Accompaniments 
PLATED ENTREE SIDES

vegetables 
(choice of one)
whipped butternut squash
roasted Brussel sprouts 
with maple syrup and balsamic
roasted root vegetables 
fresh broccoli, cauliflower, and carrot blend 
roasted vegetable medley 

starch
(choice of one)
roasted red potatoes
roasted garlic and herb mashed potatoes
rice pilaf
roasted fingerling potatoes
lemon orzo with garlic olive oil
risotto ( traditional or mushroom )



 2 5  G U E S T  M I N I M U M  

$ 3 6  /  P P
I N C L U D E S

R O L L S  &  B U T T E R

C O F F E E  A N D  T E A  S E R V I C E  

 S A L A D  ( C H O I C E  O F  O N E )  
H O U S E  S A L A D  

W I T H  C U C U M B E R S ,  T O M A T O E S ,  R E D  O N I O N ,  J A C K  C H E E S E ,  C R O U T O N S

A N D  B A C O N  S E R V E D  W I T H  I T A L I A N  D R E S S I N G  
 

C A E S A R  S A L A D  
W I T H  C R O U T O N S

T H E
C L A S S I C  B U F F E T

 E N T R E E S  
( C H O I C E  O F  T W O )   

P O U L T R Y  &  T U R K E Y
H E R B  M A R I N A T E D  &  G R I L L E D  

A I R L I N E  C H I C K E N  B R E A S T
G R I L L E D  C H I C K E N  B R U S C H E T T A

T O P P E D  W I T H  B R U S C H E T T A , M O Z Z E R E L L A  A N D  B A L S A M I C  G L A Z E

M E D I T E R A N E A N  S T Y L E  C H I C K E N
P A R M E S A N  P A N K O  C R U S T E D  C H I C K E N

R O A S T  T U R K E Y  B R E A S T  A N D  G R A V Y

B E E F  
B R A I S E D  S H O R T  R I B S  
B E E F  T I P S  A N D  G R A V Y

C H A R G R I L L E D  B E E F  S I R L O I N  F I L E T ( + 6 . 0 0 )

 P O R K   
P O R K  T E N D E R L O I N  W I T H  C R A N B E R R Y  C H U T N E Y

 ( I N C L U D E S  S T U F F I N G )

B O N E  I N  P O R K  C H O P  W I T H  A P P L E  B O U R B O N  S A U C E  

  



Accompaniments 

CLASSIC BUFFET SIDES

Vegetables ( choice of one )
Roasted vegetable medley
roasted broccoli, cauliflower, and carrots 
roasted Brussel sprouts with maple syrup and
balsamic 
whipped butternut squash and brown butter
zucchini and summer squash 
roasted parmesan cauliflower 

Starch ( choice of one )
herb roasted potatoes
fresh whipped potatoes and gravy
macaroni and cheese
pasta primavera 
rice pilaf 
risotto ( traditional or mushroom )



S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  

S P E C I A L  E V E N T S
M E N U

HORS D'OEUVRES STATION 
$18 / PP

(CHOICE OF THREE)
(CHOICE OF FOUR ) + 5.00

STUFFED MUSHROOMS
spinach and vegetables or sausage and cheese

SPINACH AND ARTICHOKE DIP 
WITH GRILLED PITA

CROSTINI WITH BRUSCHETTA

WARM BAVARIAN PRETZEL BITES 
with beer cheese and mustard

ANTIPASTA SKEWERS 

Italian meatballs 
with marinara and parmesan 

SHRIMP COCKTAIL

SWEDISH MEATBALLS 

ITALIAN SAUSAGE 
with peppers and onions



t h e
C A R V I N G  S T A T I O N

 
$ 2 4 /  P P

( C H O I C E  O F  T W O )
  T o p  R o u n d  o f  R o a s t  B e e f  s e r v e d  w i t h  a u  j u s  a n d

h o r s e r a d i s h  c r e a m  

            O v e n  R o a s t e d  T u r k e y  B r e a s t   s e r v e d  w i t h                       
                c r a n b e r r y  m a y o ,  c i l a n t r o  m a y o  a n d

p i n e a p p l e  m a n g o  s a l s a  

C a r v e d  P o r k  T e n d e r l o i n  w i t h  a p p l e  b o u r b o n  s a u c e  

R o a s t e d  C o r n e d  B e e f  

 h a m   w i t h  m u s t a r d - b r o w n  s u g a r  g l a z e

p r i m e  r i b  ( M A R K E T  P R I C E )

i n c l u d e s  f r e s h  r o l l s

S P E C I A L  E V E N T S
M E N U

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



S P E C I A L  E V E N T S
M E N U

FIESTA STATION 
 $18 / PP

TACO BEEF
TACO CHICKEN

BLACK BEANS AND RICE
FRESH MADE NACHOS

FRESH SALSA
 HOUSE MADE QUESO

TACO SHELLS AND ASSORTED TOPPINGS

GREEK STATION 
$20/PP

SOUVLAKI GRILLED CHICKEN 
SERVED WITH TZATZKI 

ROASTED RED PEPPER HUMMUS
GARLIC HUMMUS

WARM PITA POCKETS
GREEK LEMON RICE
SOUVLAKI SALAD 

tomato, red onion, pepperoncini, 
kalamata olives, feta 

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



T H E  B U F F A L O  S T A T I O N   
1 0  G U E S T  M I N I M U M

$ 2 1  /  P P  

I N C L U D E S  

M I N I  B E E F  O N  W E C K

C H O I C E  O F  3  P I Z Z A S

J U M B O  C H I C K E N  W I N G S  

C H O I C E  O F  T W O  W I N G  S A U C E S

 

C E L E R Y ,  C A R R O T S ,  

B L U E  C H E E S E

S P E C I A L  E V E N T S
M E N U



the
comfort station 

$22/PP

PROTIEN  (CHOICE OF ONE) 
FRIED CHICKEN 

BBQ PORK SPARERIBS
CHIVETTAS MARINATED CHICKEN LEG QUARTERS 

SIDES (CHOICE OF TWO)
POTATO SALAD

MAPLE BACON BAKED BEANS
COLESLAW 

MACARONI AND CHEESE
HONEY GLAZED CORNBREAD

VEGETABLES (CHOICE OF ONE)
CORN WITH PEPPERS AND ONIONS

SWEET POTATOES WITH BROWN SUGAR GLAZE
BRUSSEL SPROUTS WITH MAPLE GLAZE

S P E C I A L  E V E N T S
M E N U

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



THE TASTE OF ITALY STATION
$24 / PP

(CHOICE OF ONE) 

House Salad 
cucumber, tomatoes, red onion, jack cheese, croutons and

bacon tossed in Italian dressing

Caesar Salad 

(CHOICE OF ONE)

Chicken Parmesan
 Parmesan Panko Crusted Chicken

Meat lasagna 
Italian Sausage 

with peppers and onions

Meatballs with Marinara Sauce 
Eggplant Parmesan 

(CHOICE OF ONE)

Penne Pasta with Marinara 
Pasta Alfredo

Risotto 
Roasted Red Potatoes 

(CHOICE OF ONE) 

Roasted Italian Vegetables 
Brussel Sprouts 

Zucchini and Yellow Squash

S P E C I A L  E V E N T S
M E N U

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  



DESSERT STATION
$12 / pp ( choose 3 )

iced brownies
assorted cookies

chocolate covered strawberries 
cheesecake parfait 

strawberry shortcake 
with whipped cream

warm fruit crisp 
with ice cream

chocolate peanut butter pie 

S P E C I A L  E V E N T S
M E N U

S T A T I O N     P A C K A G E S   
2 5  G U E S T  M I N I M U M  

Dessert Menu



Accompaniments 

A LA CARTE PRICED PER PERSON

APPETIZERS 
Assorted Cheese, Pepperoni, & Fruit                   $4.00
Fresh Seasonal Fruit with yogurt dip                $4.25
Fresh cut Vegetables                                              $4.00
Fresh Nachos with cheese & Salsa                       $3.50
Bavarian Pretzel Bites                                           $4.00
with beer cheese & mustard
French Fries with Ketchup                                    $2.00
tater tots with ketchup                                        $2.00
Charcuterie Board                                                $14.00
includes Sausage, prosciutto, salami, artichoke hearts, cheese, roasted
red pepper, olives 

Crostini with bruschetta                                  $4.00 / pp
Swedish meatballs                                                 $4.25 / pp
Italian meatballs                                                  $4.75 / pp

                                               

ADD TO ANY  STATION OR BUFFET 



Accompaniments                      

SALADS
HOUSE SALAD (SMALL 10-15 ppl) $55
HOUSE SALAD (LARGE 20-25 ppl) $95
CAESAR SALAD (SMALL 10-15 ppl) $60
CAESAR SALAD (LARGE 20-25 ppl) $125

PASTA
   penne with marinara sauce                       $4.95 / pp
   rigatoni primavera                                      $4.95 / pp
   macaroni and cheese                                   $4.95 / pp
   house risotto                                                $3.75 / pp
   add mushroom (+1.00)

SIDES 
Italian sausage                                                  $4.95 / pp
with peppers and onions                          

roasted garlic and herb mashed potatoes      $3.95 / pp
Roasted  parmesan cauliflower                         $3.95 / pp
Fresh Rolls with Butter                                      $2.00 / pp

DESSERTS
Cookies                                                           $2.50 / pp                      
Brownies                                                        $2.50 / pp

ADD TO ANY  STATION OR BUFFET 



N O N  A L C O H O L I C  S E L E C T I O N S  

P R E M I U M  P A C K A G E  

BEER AND WINE PACKAGE

Soda, Coffee, & Tea Service 
 includes a variety of Pepsi products, orange juice,
apple juice, and pineapple juice 

freshly brewed caffeinated and
decaffeinated coffee and select
varieties of tea 

DELUXE  PACKAGE 

PREMIUM LIQUOR Premium Wines Premium Draft and Bottled Beer

Includes:
House Wines

Castle Rock Varieties 
Import and Domestic Draft and Bottled Beer

Select Varieties
does not include craft draft or cans

includes soda and water

Includes:
All Non-Alcoholic Beverage 

Soda and water 

Call Spirits
 Well Liquor, Titos Vodka, Tanqueray, Jim Beam,
Captain Morgan, Canadian Club,  Jose Cuervo 

House & Call Wines 
 Castle Rock Selections

Import and Domestic Bottled 
&Draft Beer  

does not include craft draft or cans 
 

ABSOLUT, STOLI, GREY GOOSE, KETTLE ONE, JACK
DANIELS, CROWN ROYAL, MAKERS MARK,
BULLIET BOURBON AND RYE WHISKEY,

HENDRICKS GIN, BOMBAY SAPHIRE, CASA MIGOS
TEQUILLA AND ALL OTHER OFFERED SPIRITS

All Castle Rock Selections
Prosecco and Rose Selections

All Domestic, Imported, and Craft Beer and Cider
selections including High Noon Seltzers 

We are committed to offering the very best and most seasonal selection of both spirits and premium beer

2 HRS $20 /PP

2  HRS $6/PP
 

3  HRS $9/ PP

4 HRS $12 /PP

3 HRS  $22/PP 

2 HRS  $27/PP

  3 HRS $30/PP 
 

4 HRS $32/PP 

4  HRS $24/PP

Beverage Packages Menu

2 HRS $32/PP  *  3 HRS $34/PP *  4 HRS $36/PP

B L O O D Y  M A R Y  &  M I M O S A  B A R  
Well Vodka & Prosecco Only

1 HRS $14/PP  *  2 HRS $16/PP *  3 HRS $18/PP



Special Events


