
Posh Delicious Catering Comes With The Following:
2 Entrees, 2 Sides, Salad, Rolls, Butter, Lemonade or Iced Tea, Fresh Water, Wait Staff

Table Linen, napkins, and 3 styles of basic centerpieces
We set up and take down everything, leaving you worry-free!

All for $43 per person plus a $250 Venue Usage Fee (no additional taxes or fees)
Non-Refundable Deposit of $400 required to secure your date

 

 CATERING MENU

MENU OPTIONS
Caesar Salad

Romaine lettuce tossed with parmesan, croutons, and creamy Caesar dressing
Tossed Salad

A classic blend of fresh vegetables, cheddar, croutons- Vinaigrette & Ranch dressing

ENTRÉES 
Herb-Crusted Chicken

Juicy chicken breast coated in a savory herb blend and oven-roasted
Baked Chicken with Peppers & Onions

Tender chicken baked with sweet bell peppers and caramelized onions
Fried Chicken 

Crispy chicken pieces coated and perfectly seasoned
Chicken Parmesan

Breaded chicken topped with marinara and melted mozzarella
Beef Tenderloin Medallions

Succulent beef medallions with a rich red wine reduction
Sliced Roast Beef with Gravy

Slow-roasted beef served with savory brown gravy
Seasoned Salmon +1

Baked with Lemon Butter and Dill
Braised Pork Shoulder

Fall Apart Pork in a Savory Sauce 
Baked Penne Pasta 

Pasta baked with your choice of marinara, Alfredo, or Bolognese sauce
 Glazed Baked Ham 

Honey and Pineapple 
 



SIDE DISHES

 SIDE DISHES
             

Rice Pilaf
Pasta Salad

Green Beans
Baked Beans

Sweet Potatoes
Mashed Potatoes
Vegetable Medley
Broccoli Caserole 
Buttered Noodles

Scalloped Potatoes 
Penne Pasta w/Sauce
Buttered Sweet Corn

Roasted Red Skin Potatoes
Baked Macaroni and Cheese

Roasted Seasoned Vegetables
*Inquire about our Carving Station

 
Bar Options:

A. Cash Bar- no fee 
B. BYOB- use our bartenders, mixers, cups, ice

$350 comes with security (up to 5 hours)
C. Parties under 50 can bring in everything of their own for a

$150 bar use fee 

 



          APPETIZERS & ADD’ ON’S

Pasta Salad $80 per pan
Vegetable Crudites' Tray $55

Fruit Platter with Strawberry Dip $75
Assorted Cheese and Cracker Tray $65 

BBQ Meatballs $70 Half Pan $40
Fried Seasoned Wing Dings- $60 (50pc)

 Mini Turkey or Ham Sandwich Platter- $55
Mini Tuna and Chicken Salad Croissants- $55

Chicken Tenders with BBQ and honey mustard dipping sauce $70 per 50
             Charcuterie Board- $150 Assortment of:

 (meats, cheeses, nuts, crackers, dates, olives, chocolates, spreads)
Grazing Table- $325 Assortment of:

(pasta salad, meatballs, meats, cheeses, nuts, crackers, mini sandwiches)

Posh Shooters (mini cups of dessert)
Banana Pudding, Oreo, Strawberry, Carmel, Key Lime, Cheese Cake

$35 per dozen
 

  Pasta Bar $40 per person (comes with everything in catering package) 
Chicken, Meatballs, 2 Pastas, 2 sauces, garlic bread and salad

Taco Bar $40 per person (comes with everything in catering package
Ground Beef, Chicken, Rice, Shredded Lettuce, Tomatoes, Cheese, Corn,

Jalapenos, Beans, Pica De Gallo, Sour Cream, Chips, Salsa

*We do offer Drop and Go Catering 

Add on our Premium Décor Package to enhance your event 
$1500 per 100 guests     

Premium linen and napkins, charger plates, personalized backdrop with balloons,
personalized welcome sign, premium centerpieces



COAT CHECK
Up to 5 hours $275

Additional hours $50 per hour
Provide your own Coat Check Attendant $50

 
THEATER with 230 Seats- $350 Per Hour 

Stage, Uplighting, Green Room, Ticket Booth
Prep Area with bar and food windows

 
 Luxury Overnight Suite- $175 per night

 Full Kitchen with new appliances, Full Bathroom 
King Bedroom and luxury sheets

 Living room with TV, table and WIFI 
 

 Game Room- $60 per hour 
 17 Free Play Pinball Games, Pub tables

Video Screen with ROKU, Bar

Rental Items
Velvet Linen- $14

Champagne Wall- $50 or 2 for $75
Lighted Marque Numbers/Letters- $50 each

Customized Photo Booth- $150 per hour
Red Carpet and Stanchions- $150 

Customized Backdrops (price varies) 
Plus many other Decor items 

OTHER AMENTITIES


