
Welcome To

Welcome to Incredible Mo’s and Sauce: Built for Groups!
With a dynamic and unique combination of executive chef inspired food and fun, 

Incredible Mo’s is Built for Groups!

Our 35,000 square foot facility features Bowling, state-of-the-art Arcade, Laser Tag, 
Escapology Escape Rooms and more! Sauce, our chef-inspired restaurant celebrates 
artisan and from-scratch cooking, with the know-how to tackle any culinary challenge.  
With 4 distinctive private event spaces, we’re sure to have a match for you!

Whether you’re looking for an evening full of delicious and fresh flavors or an  
action-packed bowling and laser tag competition, we have you covered.

Events at Incredible Mo’s
Built for Groups!  It’s our motto; it’s our specialty.  Our facility is designed to handle 
groups of all sizes – from our versatile event spaces to our professional kitchen to  
our event specialists.  We specialize in company parties, team-building, customer  
appreciation, wedding events, birthdays, family reunions, sports teams and beyond.  

Our talented staff will tailor an event to your group’s needs.  We will design a custom 
gaming, food/beverage, audio/video and décor package to ensure an effortless event.  

Thank you for considering Incredible Mo’s – we look forward to working with you!
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event & banquet policy
Incredible Mo’s asks all groups to provide final guest count no later than 7 days prior 
to your event date.  Billing will be based on guaranteed guest count or actual count, 
whichever is higher.

 Menu prices are subject to change

 20% gratuity is additional to shown food & beverage pricing.

 Outside food or beverage (other than celebratory items such as cake or cupcakes)  
may not be brought into Incredible Mo’s or Sauce.

 By law, any unused food or beverage cannot leave the premises at the completion 
of the event

 Credit card payments are subject to pre-authorization

 You must purchase alcohol and other beverages through Incredible Mo’s.   
No outside alcohol may be brought in by hosting party or their guests.

 There is an additional charge for bartenders and alcohol service.
	 Ask your event specialist about menu items that are cooked to order.   

Consuming undercooked meats may increase your risk of foodborne illness.

 Food / Banquet Service will not exceed a maximum of 1.5 Hours and banquet 
items are not permitted to leave the facility after the food service time due to Safe 
Serve Standards.

desserts
Belgian Chocolate Chip Cookies       
Fudge Brownies   
Churros with Caramel Sauce and Chocolate Sauce 
Powdered Sugar Dusted Strawberry or Blueberry Cream Cheese Eggrolls   

Incredible Ice Cream Sundae Bar    
Includes: Vanilla and Chocolate Ice Creams,  
Chocolate and Caramel Sauces, Brownie Bites,  
Cookie Crumbles, Fresh Bananas, Cherries,  
Toasted Nuts, Whipped Cream



breakfast
Continental
Seasonal Fresh Fruit Display
Assorted Yogurt and Granola
Variety of Muffins, Pastries, 
Bagels and Cream Cheese
Coffee, Tea and Assorted Juices

Italian Veranda
Garden Salad or Caesar Salad 
Signature Cheese Garlic Bread with Red Sauce
Belgian Chocolate Chip Cookies OR
Fudge Brownies
Signature Entree Dishes (Select 2) 
served with Pasta tossed in Olive Oil

Chicken Asiago seared chicken scaloppini  
smothered in creamy asiago garlic sauce

Chicken Alfredo Baked Ziti seasoned chicken  
topped with our signature cheese blend and baked

Italian Meatballs handmade beef and pork meatballs  
slow simmered in our red sauce

Penne with Italian Sausage simmered in our  
marinara sauce and baked to perfection

Penne Veggie Primavera roasted seasonal vegetables  
in a pesto asiago cream sauce

Pick Your Tailgate
Pick 2 Mains:
- Artisan Pizza 
(1 selection for every 4 guests)
- Burger Sliders 
- Pulled Pork Sliders 
- Chicken or Pork Quesadillas

Pick 2 Sides:
- Garden Salad or Caesar Salad 
- Parmesan Garlic Bites with Red Sauce 
- Cheesy Garlic Bread with Red Sauce 
- Hummus with Pita Chips 
- Artichoke Truffle Dip with Flat Crisps 
- Asian Chicken Eggrolls with Sweet Chili 
- Irish Egg Rolls with 1000 Island Dressing 
- Cheeseburger Egg Rolls with Fancy Sauce 

Pick 1 Dessert:
- Belgian Chocolate Chip Cookies 
- Fudge Brownies 
- Churros with Chocolate Sauce and Caramel Sauces 

- Chicken Wings  
(served with bbq &  
buffalo sauce,  
veggie sticks,  
ranch & blue cheese 
dressing) 

lunch & dinner
Incredible Sandwich Station
Ham – Turkey 
French Bread & Croissants
Cheddar Cheese & Provolone Cheese
Lettuce – Tomato – Onion – Mustard – Mayo
Fruit Medley
Potato Chips
Belgian Chocolate Chip Cookies

Artisan Pizza Party
Garden Salad or Caesar Salad
Signature Cheese Garlic Bread with Red Sauce
Assorted Artisan Pizzas
   (1 selection for every 4 guests)
Belgian Chocolate Chip Cookies OR
Fudge Brownies

Taco Fiesta
Hard (Corn) and Soft (Flour) Taco Shells
Seasoned Beef and Chicken
Refried Beans & Spanish Rice
Tomatoes, Red Onions, Lettuce,  
Sour Cream, Cheddar Cheese, Olives,  
Pico De Gallo & Guacamole
Tortilla Chips and Salsa
Belgian Chocolate Chip Cookies OR  
Fudge Brownies

Little Italy
Garden Salad or Caesar Salad 
Assorted Artisan Pizzas 
   (1 selection for every 4 guests)
Choice of 2:
   - Penne Marinara 
   - Penne Asiago 
   - Asiago Cream Sauce Baked Ziti 
   - Marinara Baked Ziti 
Belgian Chocolate Chip Cookies OR 
Fudge Brownies

Chef Carved Prime Rib Station
(6 oz. portions of protein per person)
Garden Salad or Caesar Salad 
Slow Roasted Prime Rib carved to order  
Au Jus and Horseradish Sauce
Roasted Baby Red Potatoes
Sautéed Fresh Seasonal Vegetables
Soft Dinner Rolls with Butter
Belgian Chocolate Chip Cookies OR
Fudge Brownies

*Add on Chicken Asiago (4 oz.)*
 (minimum of 20 guests)
      

Served with coffee, tea and assorted sodas, Pepsi products featured. 

Cold Hors D’oeuvres
Seasonal Fresh Fruit Tray with Yogurt Dip    
Seasonal Fresh Fruit Kabobs    
Crudité with Avocado Ranch    
Caesar Salad or Garden Salad     
Deluxe Cheese Board    
Cheese and Cracker Tray      
Chicken Lettuce Wraps   
Avocado Chicken Bacon Ranch Lettuce Wrap   
Chicken and Veggie Kabobs 
Veggie Lettuce Wraps 
Artichoke Truffle Dip & Flatbread Chips   
Hummus served with Pita Chips     
Sunshine Tray 
   with assorted Muffins, Danishes,  
   Pastries, Bagels & Cream Cheese   

Hot Hors D’oeuvres
Signature Cheese Garlic Bread with Red Sauce    
Parmesan Garlic Bites with Red Sauce     
Irish Eggrolls with 1000 Island Dressing   
Cheeseburger Eggrolls with Zesty Sauce   
Sausage & Scallion OR 
Spinach & Goat Cheese 
Stuffed Mushroom Caps
Buffalo or BBQ Wings  
   with Veggie Sticks, Bleu Cheese  
   & Ranch Dressings    
Hand Rolled Pork & Beef Meatballs  
   simmered in our Red Sauce

a la carte enhancements
 - Small serves 8 to 15 

 - Medium serves 15 to 30  

 - Large serves 30 to 50

We recommend at least two a la carte items  
to enhance your overall banquet experience. 
Serve these as appetizers, late-night snacks  
or stand-alone items!

Our banquet menu has been specially designed for groups by our Executive Chef.  
Mindful of the customer experience, we’ve designed our menu to please everyone’s pallet.


