East

BANQUET & MEETING CENTER

Catered by Barrack’s Hospitality Group of Peoria

Fors A Gewore Mevus

Hors d’ oeuvre Reception ($20.95/pp)
Choose 2 Butler Passed, 1 Themed Station, 3 Hot Items, and 4 Cold ltems or
Choose 2 Butler Passed, 2 Themed Station, 3 Hot Items, and 2 Cold Items

Premium Hors d’ oeuvre Reception ($26.95/pp)
Choose 2 Butler Passed, 2 Themed Stations, 4 Hot Items, and 5 Cold Items
Choose 2 Butler Passed, 3 Themed Stations, 4 Hot Items, and 3 Cold Items

fBuf/er ‘Pam/ (serving size-1 of each)

Asian Shrimp on Knotted Skewer w/Dipping Sauce
Marinated Tortellini Kabobs

Olive & Caramelized Onion Palmier w/Feta Cheese
Petite Tart Shell Filled w/Tarragon Chicken Salad
Petite Crab & Cheese Tarts Garnished w/Cranberry
Filo Asparagus with Asiago Cheese

Filo Raspberry Almond and Brie

Soup Shooters

Hot Ugﬁom

Assorted Miniature Quiche-1.5

BBQ Glazed Chicken Breast Bits-2

Vegetable Dim Sum w/ Asian dipping sauce

Beef Teriyaki Kabobs-1

Breaded Fantail Shrimp w/Cocktail Sauce-2
Breaded Artichoke Stuffed w/Boursin-1
Crabmeat Rangoon’s w/Sweet & Sour Sauce-1.5
Egg Rolls with Hot Mustard-1.5

Water Chestnuts Wrapped w/Bacon-2

Hawaiian Chicken Kabobs w/Teriyaki Sauce-1
Nacho Bar

Santa Fe Chicken Spring Rolls w/Dipping Sauce -2
Sausage or Crab Stuffed Mushrooms-1.5

Six Cheese Pasta Purses w/Pesto Cream Sauce-6
Sweet & Sour Meatballs-3

Assorted Pizza

Themed Stations

Asian Noodle Station

Chef Carved Meat Station (Tenderloin +1.50)
Grilled California Vegetable Station
Martini Mashed Potato Station
Mexican/Southwestern Station

Pasta Station

Crab Cake Station

Slider Station — Pulled Pork or Burger
Soup Shooter Station

Cold Uﬁﬁom'

Assorted Cheese Wedges w/Crackers

Artichoke Spread w/Toasted Rounds

Hummus & Pita Bread/Chips

Fresh Fruit Tray w/ Sour cream dip

Fancy Vegetable Tray w/ Dip& Hummus
French Brie w/Pecan Praline Sauce

Goat Cheese Tapenade w/Flatbread Crackers
Garlic Cheddar Cheese Spread w/Crackers
Kalamata Olive & Sun Dried Tomato Cheese Torte
Mushroom & Roasted Red Pepper Cheese Torte
Nieman Marcus Cheese Spread w/Petite Toasts
Petite Sandwiches &/or Pinwheel Wraps-1.25
Bruschetta

Assorted Fresh Sushi

Vegetable Pizza-2

ABOVE MENUS INCLUDE:

77 Plates, White or Black, Cocktail Napkins, Frilled Toothpicks, & Garnish for Buffet
Table cover & Skirting for Buffet
Service Personnel to Set Up & Oversee Buffet



Prices subject to sales tax and service charge.

H(!'%Pllr.'llll\r’ Group

NY Cheasecake Morin Bor

Enjoy a Martini glass filled with creamy New York Cheesecake.
Select from up to 7 toppings elegantly displayed in oversize martini glasses
to create your own specialty dessert.

6 oz Martini Glass $2.95/pp
Topﬁrys‘:

Strawberry, Chocolate & Caramel Sauces,
Chocolate Chips, M&M’s, Toasted Almonds, & Coconut

Premper Chocolate Fountam

A Chocolate Fountain makes an elegant and dramatic addition to any event!

Medium Fountain 20”-- $50.00 (plus $2.50/pp for dipping items)

‘0;‘/1/1;‘@ Yems:
Pretzels, Marshmallows, Strawberries, Pineapple

Rice Crispy Squares, Cherries, Dried Apricots
Sugar Wafer & Pirouette Cookies

Dessert Oplons:
4

Assorted Mousse Shooters - $1.75/pp
Chocolate Dipped Strawberries - .95 each
Assorted Brownies & Cookies .60 each
Assorted Dessert Bars — Chocolate/Pumpkin etc. .65 each

Reninl ?ﬁﬁmﬂ

Cocktail Tables, Café Tables 7.00 each
Ice Sculputes — Ice Luges

Barrack’s Hospitality Group
www.caterinn.com
1224 W. Pioneer Parkway, Peoria 61615 309-692-3990
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