
C A T E R I N G

Add-on Dessert Options:
Brownies 
Lemon Bars 
Cookies: Chocolate Chip, Peanut
Butter or Lemon Blueberry
Assorted Dessert Bars 
Cheesecake Bites 

$5 per person

 

 

 

 

 

 

 

CHI-TOWN BUFFET $35

 

 

DELI TRAY $19

 

 

ITALIAN DINNER BUFFET $30
Choice of  Chicken Parmesan or  Ital ian
Meatballs  served in Marinara sauce,  Penne
Pasta,  Seasonal  Vegetable,  House or
Caesar Salad,  Garl ic  Bread st icks.  

 

CHICKEN PICCATA/
BLACKENED SALMON BUFFET $40

 

MEXICAN BUFFET $35

 

 

B B Q  P O R K  B U F F E T  $ 3 0 - 4 5

 

Chicken in a Lemon Butter sauce with 
Capers OR Blackened Salmon, Garl ic
Mashed Potatoes,  Seasonal  Vegetable,  
Caesar Salad and Garl icBread sticks.  

Ham &Turkey,  Sl iced Swiss,  American & 
Cheddar Cheese,  Lettuce,  Tomato,  Onion
Tray,  Assorted Sl iced Breads.  Pasta Salad,  
Potato Salad& Chips.  

BBQ Pulled Pork, Pulled Chicken, BBQ Brisket, 
Mac & Cheese,  Roasted Potatoes,  Cole
Slaw and House Salad with Rolls.

Seasoned Ground Beef,  Marinated & 
Seasoned Chicken,  Taco Shells,  Refr ied
Beans,  Spanish Rice,  Tort i l la  Chips,
Shredded Cheese,  Shredded Lettuce,  Diced
Tomatoes,  Diced Onions,  Jalapeños,  
Salsa, and Sour Cream. 

D I N N E R  B U F F E T D E S S E R T

A l l  p r i c e s  a r e  p e r  p e r s o n  a n d  e x c l u d e s  t a x  a n d  g r a t u i t y .

Scrambled eggs,  French toast with maple
syrup,  bacon,  sausage,  hash browns,
assorted Danishes,  Fresh seasonal  fruit ,
coffee,  orange juice.   

R I S E  &  S H I N E  B U F F E T  $ 2 0

Fresh seasonal  fruit ,  assorted Danishes,
yogurt,  muff ins,  bagels,  coffee,  orange
juice.  Add Breakfast Sandwiches for
$14

CONTINENTAL BUFFET $11

L U N C H  B U F F E T
PIZZA BUFFET $18

ALL AMERICAN BUFFET $22

Cheese,  Sausage and Pepperoni  Pizza
choice of  House or  Caesar Salad.

Hamburgers,  HotDogs,  Potato Salad 
or Cole Slaw, Chips and House Salad,
Condiments – Lettuce, Tomatoes,  
Onion,  Pickles,  Sl iced American,  
Swiss and Cheddar Cheeses,  Mustard 
and Ketchup. 

Seasoned Italian Beef with 
Giardinara,  Ital ian sausage,  Rolls,  
French Fries,  Pasta Salad.  

1 Protein
2 Proteins
3 Proteins

$30
$37
$45

B R E A K F A S T  B U F F E T

G F  =  A v a i l a b l e  a s  G l u t e n  F r e e ,  $ 5  a d d i t i o n a l  p e r  p e r s o n
( p a s t a  &  p i z z a  o n l y )  

GF

GF



A l l  p r i c e s  a r e  p e r  p e r s o n  a n d  e x c l u d e s  

Choose 2 cold items and 3 hot items for $15 per person
Choose 3 cold items and 5 hot items for $20 per person

COLD CHOICES
Vegetable and Cheese 
Tray Hummus with pita
Chips and Salsa Ital ian Bruschetta 
Fruit  Tray Garden or Caesar Salad

t a x  a n d  g r a t u i t y .

C
A
TE
R
IN
G A P P E T I Z E R  B U F F E T B A R  P A C K A G E S

 

Chicken Tenders with Ranch 
Spinach and Art ichoke Dip with Tort i l la  Chips 
Beef Empanada with Lime Crema
Chicken/Cheese Quesadil la  with Salsa 
Turkey or  Ham Croissant Sandwiches 
Breaded Mushrooms 
Meatballs  in Marinara 
Ital ian Sausage and Peppers 
Vegetable Egg Roll  with spicy mustard
Chicken Potstickers 
Santa Fe Chicken Egg Roll  with Chipotle ranch
Pulled Pork Sl iders 
Cheeseburger Sl iders 
Boneless Wings with Buffalo or  BBQ sauce
Cheese or  Pepperoni  Pizza

Premium Liquor Cocktai ls,  Well  L iquor
Cocktai ls,  Domestic Bottled Beer,  Seltzers,
All  Avai lable Draft  Beer,  House Red & White
Wine,  Plus Non-alcoholic  Beverages

Domestic  Bott led Beer,  Al l  Avai lable Draft
Beer,  House Red & White Wine,  Plus Non-
Alcohol ic  Beverages

HOT CHOICES

STANDARD BAR PACKAGE $25

P R E M I U M  B A R  P A C K A G E  $ 4 0

AP
PS

 &
 B

EV
ER

AG
E

Well  L iquor Cocktai ls,  Domestic  Bott led Beer,
Al l  Avai lable Draft  Beer,  House Red & White
Wine,  Plus Non-alcohol ic  Beverages

ELITE BAR PACKAGE $30

E a c h  p a c k a g e  r e q u i r e s  a  m i n i m u m  o f  2 0  g u e s t s



ALA CARTE PAN OPTIONS & COMBOS

I t a l i a n  B e e f

S a u s a g e  &  P e p p e r s

C h i c k e n  P a r m e s a n

L e m o n  C h i c k e n

B o n e l e s s  W i n g s

B o n e - I n  W i n g s

$ 8 5 . 0 0

$ 7 5 . 0 0

$ 8 0 . 0 0

$ 8 0 . 0 0

$ 7 0 . 0 0

$ 7 5 . 0 0

$ 1 6 0 . 0 0

$ 1 4 5 . 0 0

$ 1 5 5 . 0 0

$ 1 5 5 . 0 0

$ 1 3 5 . 0 0

$ 1 4 5 . 0 0

PANS HALF PAN  (FEEDS 8-10) FULL PAN  (FEEDS 16-20)

P e n n e  A l f r e d o

P e n n e  M a r i n a r a

B a k e d  Z i t i

M a c  &  C h e e s e

$ 7 0 . 0 0

$ 6 5 . 0 0

$ 7 0 . 0 0

$ 6 5 . 0 0

$ 1 3 5 . 0 0

$ 1 2 5 . 0 0

$ 1 4 5 . 0 0

$ 1 2 5 . 0 0

PASTA HALF PAN  (FEEDS 8-10) FULL PAN  (FEEDS 16-20)

I t a l i a n  B e e f ,  S a u s a g e  &  P e p p e r s

C h i c k e n  P a r m e s a n  &  L e m o n  C h i c k e n

B o n e l e s s  &  B o n e - I n  W i n g s

P e n n e  A l f r e d o  &  P e n n e  M a r i n a r a  w /  B r e a d s t i c k s

$ 7 0 . 0 0

$ 6 5 . 0 0

$ 7 0 . 0 0

$ 6 5 . 0 0

$ 1 3 5 . 0 0

$ 1 2 5 . 0 0

$ 1 4 5 . 0 0

$ 1 2 5 . 0 0

COMBOS HALF PAN  (FEEDS 8-10) FULL PAN  (FEEDS 16-20)

R a n c h ,  B l u e  C h e e s e ,  B u f f a l o ,  o r  B B Q $ 5  p e r  p i n t  |  $ 9  p e r  q u a r t

SAUCE PRICE

A l l  p r i c e s  e x c l u d e  t a x  &  g r a t u i t y  


	CATERING
	BREAKFAST BUFFET
	ALL AMERICAN BUFFET $22
	Hamburgers, HotDogs, Potato Salad
	or Cole Slaw, Chips and House Salad,
	Condiments – Lettuce, Tomatoes,
	Onion, Pickles, Sliced American,
	Swiss and Cheddar Cheeses, Mustard
	and Ketchup.

	CHI-TOWN BUFFET $35
	Seasoned Italian Beef with
	Giardinara, Italian sausage, Rolls,
	French Fries, Pasta Salad.

	DELI TRAY $19
	RISE & SHINE BUFFET $20
	Scrambled eggs, French toast with maple syrup, bacon, sausage, hash browns, assorted Danishes, Fresh seasonal fruit, coffee, orange juice.
	Ham &Turkey, Sliced Swiss, American &
	Cheddar Cheese, Lettuce, Tomato, Onion Tray, Assorted Sliced Breads. Pasta Salad,  Potato Salad& Chips.


	DINNER BUFFET
	BBQ PORK BUFFET $30-45
	BBQ Pulled Pork, Pulled Chicken, BBQ Brisket,
	Mac & Cheese, Roasted Potatoes, Cole Slaw and House Salad with Rolls.
	1 Protein 2 Proteins 3 Proteins
	$30 $37 $45

	MEXICAN BUFFET $35
	Seasoned Ground Beef, Marinated &
	Seasoned Chicken, Taco Shells, Refried Beans, Spanish Rice, Tortilla Chips, Shredded Cheese, Shredded Lettuce, Diced Tomatoes, Diced Onions, Jalapeños,
	Salsa, and Sour Cream.


	DESSERT
	CONTINENTAL BUFFET $11
	Add-on Dessert Options: Brownies  Lemon Bars  Cookies: Chocolate Chip, Peanut Butter or Lemon Blueberry Assorted Dessert Bars  Cheesecake Bites
	$5 per person


	CHICKEN PICCATA/ BLACKENED SALMON BUFFET $40
	Fresh seasonal fruit, assorted Danishes, yogurt, muffins, bagels, coffee, orange juice. Add Breakfast Sandwiches for $14
	Chicken in a Lemon Butter sauce with
	Capers OR Blackened Salmon, Garlic Mashed Potatoes, Seasonal Vegetable,
	Caesar Salad and GarlicBread sticks.


	LUNCH BUFFET
	ITALIAN DINNER BUFFET $30 Choice of Chicken Parmesan or Italian Meatballs served in Marinara sauce, Penne Pasta, Seasonal Vegetable, House or Caesar Salad, Garlic Bread sticks.
	GF

	PIZZA BUFFET $18
	GF
	Cheese, Sausage and Pepperoni Pizza
	choice of House or Caesar Salad.


	CATERING
	APPS & BEVERAGE
	APPETIZER BUFFET
	COLD CHOICES Vegetable and Cheese  Tray Hummus with pita Chips and Salsa Italian Bruschetta  Fruit Tray Garden or Caesar Salad
	HOT CHOICES
	Chicken Tenders with Ranch  Spinach and Artichoke Dip with Tortilla Chips  Beef Empanada with Lime Crema Chicken/Cheese Quesadilla with Salsa  Turkey or Ham Croissant Sandwiches  Breaded Mushrooms  Meatballs in Marinara  Italian Sausage and Peppers  Vegetable Egg Roll with spicy mustard Chicken Potstickers  Santa Fe Chicken Egg Roll with Chipotle ranch Pulled Pork Sliders  Cheeseburger Sliders  Boneless Wings with Buffalo or BBQ sauce Cheese or Pepperoni Pizza


	BAR PACKAGES
	PREMIUM BAR PACKAGE $40
	Premium Liquor Cocktails, Well Liquor Cocktails, Domestic Bottled Beer, Seltzers, All Available Draft Beer, House Red & White Wine, Plus Non-alcoholic Beverages

	ELITE BAR PACKAGE $30
	Well Liquor Cocktails, Domestic Bottled Beer, All Available Draft Beer, House Red & White Wine, Plus Non-alcoholic Beverages

	STANDARD BAR PACKAGE $25
	Domestic Bottled Beer, All Available Draft Beer, House Red & White Wine, Plus Non-Alcoholic Beverages




	ALA CARTE PAN OPTIONS & COMBOS
	PANS
	Italian Beef Sausage & Peppers Chicken Parmesan Lemon Chicken Boneless Wings Bone-In Wings

	HALF PAN  (FEEDS 8-10)
	FULL PAN  (FEEDS 16-20)
	$85.00 $75.00 $80.00 $80.00 $70.00 $75.00
	$160.00 $145.00 $155.00 $155.00 $135.00 $145.00

	PASTA
	Penne Alfredo Penne Marinara Baked Ziti Mac & Cheese

	HALF PAN  (FEEDS 8-10)
	FULL PAN  (FEEDS 16-20)
	$70.00 $65.00 $70.00 $65.00
	$135.00 $125.00 $145.00 $125.00

	COMBOS
	HALF PAN  (FEEDS 8-10)
	FULL PAN  (FEEDS 16-20)
	Italian Beef, Sausage & Peppers Chicken Parmesan & Lemon Chicken Boneless & Bone-In Wings Penne Alfredo & Penne Marinara w/ Breadsticks
	$70.00 $65.00 $70.00 $65.00

	SAUCE
	PRICE
	Ranch, Blue Cheese, Buffalo, or BBQ
	$5 per pint | $9 per quart
	$135.00 $125.00 $145.00 $125.00



