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Emerald Package
$25 per person

« 2 Appetizers
« Choice of 1 Salad

« Choice of 2 Sides
« Choice of 1 Entree

APPETIZER CHOICES:

e Shrimp Cocktail w/ Cocktail Sauce

e Hummus w/ Vegetables and Grilled Pita

e Prosciutto Wrapped Asparagus

e Smoked Salmon Mousse w/ Crackers

e Charcuterie & Cheese Plate

e Shrimp & Scallop Ceviche w/chips

e Caprese Skewers

e Baked Tomato & Goat Cheese w/
Toasted Baguette

e Crab Cakes with Remoulade

e Bacon Wrapped Stuffed Dates with Goat
Cheese and Pistachios

e Thai Chicken Lettuce Cups

e Smoked Brisket Sliders

e Steak Skewers w/ Mojo Verde

SALAD CHOICES:

e Classic Garden Salad
e Caprese Salad
e Classic Caesar
e Asian Chopped Salad

Sapphire Package
$35 per person

» 3 Appetizers
« Choice of 2 Salads

« Choice of 2 Sides
e Choice of 3 Entrées

/ M@%

Diamond Package

$45 per person

« 4 Appetizers
« Choice of 2 Salads

« Choice of 2 Sides
« Choice of 3 Entrées

ENTREE CHOICES:

e Seared Chicken Breast w/ Mushroom &
Marsala cream sauce

e Crispy Chicken Confit w/ Gemolata

e Roasted Prime Rib w/ Au Jus &

Horseradish

e Roasted Beef Tenderloin (Diamond

Package) w/ peppercorn sauce

e Baked Halibut (Diamond Package) w/

emon caper butter sauce

SIDE CHOICES:

» Garlic whipped Yukon Gold Potatoes
» Herb Roasted Fingerling Potatoes

« PotatoGratin

 WildRicePilaf

« Steamed Broccoli

« GlazedCarrots

« Sweet Corn Succotash
GreenBeanAlmondine

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.



EVENTS MENU:

*Action Stations have a Chef Fee of $100*

PASTA STATION $17:
Served w/ Fresh Basil & Parmesan RISOTTO STATION $17I

Cheese (Choose Two Served w/ Fresh Herbs & Parmesan
e Shrimp Scampi w/ Roasted Cheese (ChooseTwo)
Tomatoes e Roasted Mushrooms & Spinach
e Penne w/ Vodka Sauce & e Shrimp & Roasted Tomato
Broccolini e Roasted Chicken & Peas
e Meatball & Tomato Sauce w/ e Roasted Squash & Pancetta
Spaghetti

e Bolognese w/ Pappardelle
e Roasted Chicken Alfredo
w/mushrooms, peas and

fettuccine

Fresh Shucked Oysters $MP

Served w/ Lemons, Tabasco, Mignonette Sauce and Basil Pesto

Prime Rib Carving Station $25:
Served w/ Au Jus, Horseradish, & Ciabatta Rolls

Strip Loin Carving Station $25:

Served w/ Horseradish, House Steak Sauce & Ciabatta Rolls

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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TACO BAR $14:

Choose Two: Seasoned Ground Beef, Pork Carnitas, Short
Rib Barbacoa, Chicken Verde
Includes: Soft Flour Tortillas, Hard Corn Tortillas, Refried
Beans, Mexican Rice, Salsa, Guacamole, Sour Cream,
Shredded Cheese, Shredded Lettuce, Diced Tomatoes, Diced
Onion, Jalapeno, Tortilla Chips

FAJITA BAR $16:

*Can have as a Station”

Choose Two: Steak, Chicken, Pork, Shrimp
Includes: Flour Tortillas, Refried Beans, Mexican Rice, Salsa,
Guacamole, Sour Cream, Shredded Cheese, Shredded
Lettuce, Pico De Gallo, Jalapeno, Tortilla Chips

NACHO BAR $14:

Choose Two: Short Rib, Pulled Pork, Ground Beef, Pulled
Chicken
Includes: Tortilla Chips, Queso, Black Beans, Pico De Gallo,
Black Olives, Jalapenos, Salsa, Sour Cream, Guacamole

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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BBQ SANDWICHES $16:

Choose Two: Smoked Pork, Smoked Chicken, Smoked
Short Rib. Includes: Potato buns, BBQ Sauce, Coleslaw,
Pickles, Potato Chips

THE SMOKEHOUSE $18:

Smoked Brisket, Baby Back Ribs, Coleslaw, Pickles,
Corn Bread, Macaroni and Cheese, Braised Greens

CHILI AND BAKED POTATO BAR $10:

Beef & Bean Chili, White Chicken Chili, Baked
Potatoes, Crumbled Bacon, Shredded Cheese, Sour
Cream, Diced Onion, Jalapeno, Scallions

PASTA BAR $15:

*Not a Station”
Spaghetti, Penne, Tomato Sauce, Alfredo Sauce, ltalian
Style Meatballs, Grilled Chicken, Includes: Garlic
Bread, Parmesan, Caesar salad

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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HOT APPETIZERS:

BBQ Meatballs $4
Spinach & Artichoke Dip w/ Toasted Pita $4
Crab Dip w/ Crackers $6
Thai Chicken Lettuce Cups $5

COLD APPETIZERS:

Chips, Salsa & Guacamole $5
Potato Chips & Onion Dip $3
Pretzels $2
Popcorn $2
Snack Mix $2
Peppermints $1
Hummus w/ toasted pita $4
Bruschetta w/ toasted baguette $4
Caprese Skewers $4

DISPLAY BOARDS:

Cheese Board $5
Fruit Board $4
Charcuterie & Cheese Board $6
Antipasto Board $8
Veggie Board $4

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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*$50 Cake Cutting Fee®
S'more Package $3
Chocolate Chip Cookie $!1
Fudge Brownie $2

DOMESTIC MICRO BREWS $7/$8 WINE

BEER $6 -Old Nation M-43  glass $8 | bottle
_Budweiser -Bell's Two Hearted $40
-BudLight -Perrin Black -Pinot Noir

-Miller -Bell's Oberon -Cabernet
‘MillerLite -Deschutes Fresh -Chardonnay
-CoorsLight Squeeze |PA -Pinot G.rigio

-New Holland IPA -Sparkling
IMPORTED I:I{ecilen
BEER $6..5O L IQUOR 9
-AmsjceInght House $7
-Helneken Call $8
-Modelo

-Premium $9
-Corona

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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Vechages

All Packages Include up to 4 Hours of Bar Service
Additional Hours are $5 Per Guest

SILVER PACKAGE $25 GOLD PACKAGE $30

Assorted Coke Products, Assorted Coke Products,
House Wines, Select House Wines, Select Specialty
Domestic Beers, Well Liquors Beers, Well Liquors

WINE SELECTION (Choose four)
 Bonanza Cabernet
* Mersoilet Chardonnay
« Athena Pinot Noir
* La Crema Rose
» Riesling Grand Traverse
- Banfi Pinot Grigio
 Mumm Napa Cuvee Champagne
BEER SELECTION (Choose four)
 Budweiser « Heineken
« BudLight « AmstelLight
» Coors * Guinness
e CoorsLight « Modelo
« Miller High Life « MillerLite
 PBR « Perrin Black
« Old Style « Bell's Two Hearted

WINE SELECTION (Choose two)

» Santa Barbara Secret Cellars Chardonnay
« Santa Barbara Secret Cellars Pinot Noir
e Secret Cellars Cabernet
« Rongopal Sauvignon Blanc
* Prendo Pinot Grigio
e Arte Lationo Sparkling Wine <Rodney
Strong Rosé
BEER SELECTION (Choose two)

» Budweiser
» Bud Light
» Coors
» Coors Light
* Miller High Life « Miller Lite
* PBR
» Old Style

LIQUOR INCLUDED: Tito'sVodka,
Beefeater Gin, Jack Daniels Whiskey,
Captain Morgan Rum, Dewars Scotch,

Jameson Whiskey, Maker'sMark

LIQUOR INCLUDED: SmirnoffVodka,
Gordons Gin, Josée Cuervo Gold Tequila,
Jim Beam Bourbon, Segrams 7 Whiskey,

Bacardi Superior Rum

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.



EVENTS MENU:

Vechages

NON-ALCOHOLIC BEER, WINE & SODA

PACKAGE $5 PACKAGE $17
Assorted Coke Products, Assorted Coke Products,
Water House Wines, Select
*Coffee Station Add on $4* Domestic Beers

OTHER OPTIONS:
-Champagne Toast $6

» Classic Sangria $60 (per gallon)

» Classic Spanish Sangria w/ Your Choice Of Red Or White Wine w/
Fresh Fruit & Brandy

« Mimosa Bar $12

» House Sparkling Wine with Fresh Orange Juice, Grapefruit Juice &
Peach Nectar w/ Berries & Orange Slices

» Bloody Mary Bar $12

» 11tos' Vodka with Classic Garnishes & Hot Sauce

» Hot Cocoa Bar
» Non-Alcoholic $4 per person | Alcoholic $7 per person

« Mocktail Bar $6

» Berry Blast: Cranberry, Pineapple & Orange Juice Topped with Sierra
Mist & Fresh Berries
» Twist of Paradise: Raspberry, Pineapple Juice & Sierra Mist

All prices are subject to 6% sales tax and 20% gratuity. Menu is subject to change.
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ROOM RENTALS

Room Rentals are Reserved for 8 Hours (Set Up, Event, & Tear Down) Included in the
Rental Fee are Round and Rectangle Tables, Chairs, White Linens and NapKkins

« OUTDOOR TENT-220 guests « DECK AREA

$2,000 $400
« HEARTHSIDE-240 guestse CEDAR LOUNGE-160 guests
$2,000 $1,500

Ceremonies can be held Indoors or Outdoors. Indoor Ceremonies have a Room

Rental Fee of $1,000. Outdoor Ceremonies can be held on the Cement Pad for a

Fee of $500. Client is Responsible for Obtaining Chairs for Outdoor Ceremonies
and Is Responsible for Setup and Teardown of Those Chairs.

ADD-ONS:

» Fire Pits $50 per pit « Chair Covers $2 each
» Audio Package $100 ¢ Yard Games $150 for all
» Chalkboard Rentals ¢ Igloos Rental
» Screen and Projector $150
 Colored Table Cloths $2.00 per Table
» Colored Napkins $.50 per Napkin

PLEASE KEEP IN MIND:

*We offer exclusive in house catering services tailored to fit your needs.
*You are responsible for your own decorations. Prohibited decor includes open flames, confetti and
confetti like decor.
-Upon inclement weather for outdoor activities there is a cut off time of 2 hours prior to event start for
moving indoors. An additional $150 fee will be charged for flipping the room.
*All guests consuming alcohol must be 21 or older with a valid ID.



