BEVERAGES

THIRST QUENCHERS

Coffee service
Lemonade
Sweet tea
Fruit punch

$19.95/gallon

EXTRA OPTIONS

Linens for the tables $4.95 each
Water at each table $2.95/table
Guest tables served $1.98/guest

Cut & serve cake from side table$0.59/guest




CATERING

Includes linens and décor for the banquet table,
quality disposable plates & stainless steal flatware,
2 hours of service staff to set up and replenish the

banquet table as needed, cleaning up the
banquet table following dinner

TRADITIONAL BUFFET

Creamy Caesar Salad
Assorted Dinner Rolls

ENTREE’S
Premium Smoked Ham
Swedish or BBQ Meatballs
Breast of Chicken with your Choice of one of our
Savory Sauces
Seasoned Pork Tenderloin

POTATO
Mashed Potatoes with Gravy
Au Gratin Potatoes
Baked Potato
(Served with Real Butter and Sour Cream)
Scalloped Potatoes

VEGETABLE
Green Beans
Whole Kernel Corn

1 Hot Entrée $12.95 per guest
2 Hot Entrees $14.95 per guest
*SERVED WITH POTATO & VEGETABLE*




