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S59.95 Doy (Guest

75 Guest Count Minimum
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Breaded Italian Pork Chops
Brown Sugar Glazed Ham with Pineapple
Chicken — Picante, Marsala, Sophia, or Champagne
Italian Sausage with Peppers and Onions
Premier Meatballs — Teriyaki, Swedish, Italian, or Ranch
Roast Pork Tenderloin with Cranberry Sauce
Sliced Dry Ages Angus Sirloin with Au Jus
Smoked Kielbasa with Sauerkraut
Stuffed Pork Loin with Spinach and Cheese

Bowtie Marinara
Cavatappi Bolognese
Linguine Alfredo

Penne Palomino
Fettuccine Garlic, Olive Oil, &

Parsley

Premier Garlic Whipped with Cheese
Italian Buttered Red Skins
Fresh Idaho Mashed with Gravy
Premier Santa Anna with Parmesan Cheese

Honey Glazed Baby Carrots
House Seasoned Green Beans
Premier Vegetable Blend
Seasoned Zucchini and Squash
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Absolut Vodka
Tito’s Vodka
1800 Silver Tequila
Captain Morgan Rum
Crown Royal Canadian Whisky
Jack Daniels Whisky
Jim Beam Bourbon Whisky
Dewars Scotch
*Patron, Hennessy (Additional)

Bud & Bud Lite on tap
House Red & White Wine

Signature Drink

Champagne Toast

Cheese & crackers
Vegetable Tray
Shrimp

Plus one of the following:
Bruschetta
Teriyaki Meatballs
Chicken satay
Italian Sausage
Stuffed Mushrooms
Hummus with Pita Bread
Spinach Pies
Caprese Skewers



Mini Cheesecakes
Fruit Tartlets
Mini Brownies
Coconut Truffles
Peanut Butter Squares

Mousse Cups

Mini Cheeseburgers
Coney dogs
Gourmet Pizza
Chicken tenders
Nacho Station

Waffle Station
Popcorn Bar

Charger Plates

Gold, silver, rose gold, marble, or rustic

Chiavari Chairs
Gold or Silver

Chair Sash
Tablecloth

Black, white, or ivory

Colored napkin
*Sequin tablecloths additional

75 guest count minimum
$1,000 Deposit
Final payment, headcount, menu selections due two weeks prior to event



