
Event Details 
Event Date: _______ Booking Date: ________ 

Setup Time:  _______Arrival Time: ________ 

Table/Room Set up ____________________ 

Type of Event: ________________________ 

Contact Name & Phone Number: 

__________________________________  

Estimated Attendance:__________________ 

Final Attendance: _____________________ 

Time Appetizers Served:_________________ 

Time Food Served:_____________________ 

Open Bar: ____ Cash Bar: _____ No Bar: _____ 

Bartender:     Yes / No  

Table Linens: 

  ___Gold ___Black ___Blue ___Green ___Red  

Linen Napkins:      ___Black ___White 

DJ / BAND: Yes / No  

If no DJ or band, type of music on radio: _______ 

Notes: ______________________________ 

___________________________________ 

___________________________________ 

Dance Floor: Yes / No          Cake Table: Yes / No 

Punch & Punch Bowl ($20.00): Yes / No 

Coffee & Soft Drinks Are Included 

Coffee Station:  Yes / No 

To reserve the Afterword’s Club, you must meet $600 in 
food sales prior to tax and gratuity.  

Due to popular demand of Afterword’s Club, we require a 
$100.00 deposit (refundable only if a cancellation is 

received 30 days prior to event). Reservations will not be 
secured until deposit is received. 

 Prices are subject to change. 
 

Deposit: _____________________ 

Buffet Selections  
Prices Include: 

• Choice of Potato             • Dinner Rolls 

• Seasonal Vegetable        •N/A Beverages  

•Garden Salad  

(With House & Ranch Dressings, Unless Otherwise Specified) 
 

FIRST EDITION - $15.95 / Person  

Entrée Options - Choice of 2:  

• Beef Tips over rice 

• French Onion Beef Sliders  

• Sliced Roasted Turkey topped with turkey gravy 

• Sliced Ham topped with a pineapple glaze  

• Chicken & Biscuits  

• Meat Loaf topped with beef gravy 

• Penne Pasta with Italian Tomato Sauce – Meatballs Optional  

     * Add Additional Entrées for $3/Person  
 

 LIMITED EDITION - $20.95 /Person 

 Entrée Options - Choice of 2: 

• Traditional Stuffed Chicken Breast with gravy 

• Chicken Marsala 

• Hand-Carved Roast Beef with Kummelweck &                         

Kaiser Rolls 

•Steak Tips over rice 

• Fettuccine Broccoli Alfredo - Add Chicken (Optional) 

•Roasted Pork Tenderloin  

• Seafood Stuffed Haddock  

     * Add Additional Entrées for $5/Person  
 

AUTOGRAPHED EDITION - $30.95 / Person 

 Entrée Options - Choice of 2:  

• Stuffed Pork Tenderloin 

• Grilled Lamp Pops 

• 10 oz. Grilled Strip Streak  

• 12 oz. Prime Rib  

• Creamy Chicken Piccata with mushrooms, spinach, & capers 

• Blackened Mahi Mahi   

• Shrimp Scampi 

• Eggplant Napoleon  

    * Add Additional Entrées for $7/Person 

 

Buffet Add-ons 

Appetizers: Each Platter sized for approx. 30-40ppl 

Veggie Platter w/Ranch Dressing - $30 each  

Pinwheel Platter $45 

Cheese and Crackers Platter - $45 each 

Chicken Wing Dip Platter w/Chips and Veggies $30  

Spinach & Artichoke Dip w/Pumpernickel-$30/bowl 

Cheese and Pepperoni Pizza - $15 each 

Specialty Pizza - $19 each  

Shrimp Cocktail - $20/pound 

Coconut Shrimp - $5/ person  

Buffalo Cauliflower w/ blue cheese dressing $3/person 
Fried Zucchini w/Marinara Sauce - $3/person  

Bacon & Cheese Stuffed Jalapeños - $3.50/person 

Crab Meat Stuffed Mushrooms - $3.50/person  

Devils on Horseback - $4/person 
 

Sides: 

  • German Potato Salad 

  • American Potato Salad  

  • Pasta Salad 

  • Macaroni Salad  

  • Coleslaw  

  • Mashed Potatoes  

  • Roasted Parsley Potatoes 

    * Add Additional Sides for $2/Person   
 

Desserts: 

•REGULAR EDITION $2/Person  

Assorted Brownies, Assorted Cookies, Assorted 

Dessert Bars, Ice Cream 
 

•HARDCOVER EDITION - $4/Person  

Peanut Butter Cream Pie, Apple Pie, Blueberry 

Crème Brulée, Cheesecake, and Carmel Cheesecake  
 

•Sheet Cake (Approx. 40 Servings) - $49.95 each 

Vanilla or Chocolate  


