2024 Price list

208 263-0211

401 Bonner Mall Way Suite S Ponclcray, idaho 83852
Pondcray Event Ccn’ccr(upstairs)

To:

Event: Address:

Phone:

RE: Date: Guests: Time:

Pick up option: Minimum 25 gucsts/ Pic|< up only/l5% gratuity
Catered oPtion: Over 50 guests can be catered with a 20% scrvicc~gratuit9

Breakfast buffet Option #les$17/ person + tax + gratuitg

e Quiche’s: Broccoli/mushroom/cheddar cheese/onion and sausage/mushroom/onion Mozz cheese
e Fruitsalad

e Yogurt

e Pecan crumble coffee cake OR Banana Nut Bread

e Tea/coffee (acldjuice @ %1/ per Person)

Breakfast buffet option #2 @ $16.50/ person + tax + gratuitg

e Scrambled Eggs

e Roasted rosemary Po‘catoes with bell peppers and onion

e Sausage links OR bacon

o Croissants withjam n butter OR Banana Walnut Bread OR Pumpkin Pecan Bread (choose one)
e Fruit Salad

e Yogurt

e Tea/Coffee (aclcljuice @ %1/ per Person)

Breakfast buffet option #3 @ $16.50/ person + tax + gratuity

e Scrambled Eggs with Ham, mushrooms, cheese and onions
e Roasted rosemary Potatoes

e Pecan crumble Coffee cake

e Fruitsalad

e Yogurt

e Tea/Coffee (aclcljuice @ $1/ per Person)



Breakfast buffet option #4 @ $14/ person + tax + gratuity (Min 25 gucsts)

e Fritatawith spinach, artichoke hearts, potatoes] red bell pepper and mozz. (add a Protein @$2/ per Pcrson)
OR Frittata with asparagus, mushroom, tarragon and shallots (add bacon e $2/ per Person)

e Banana Nut Bread OR Pecan Pumpkin Bread OR Raspberrg Pecan Coffee Cake(choosc one)

e Fruit Salad

e Yogurt

e Tea/cotfee/ (acldjuice @ %1/ per Person)

Breakfast buffet option #5 @ $13/, person + tax + gratuity Min25 guests)

e Baked French Toast with cheese n Bacon (served with maple sgrup)
e Freshfruit salad

e Yogurt

e Tea/Coffee (aclcljuice @ %1/ per Person)

Breakfast buffet option #6@ %15/ person + tax + gratuity (Min 20 guests)

. Pumpkin Pecan bread OR Banana Nut Bread (choose one)
e Fruit Salad

e Yogurt with homemade grano]a

e DBananas and oranges

e Tea/coftfee/ (acldjuice @ %1/ per Person)

Ala Carte: Breakfast oPtions: Minimum 25 guests per item + tax + gratuity
e Muffins: (Savorg) $4.00/ person (Choose one)
te) Jalapcno, cheddar
o DBacon, cheddar
o Muffins/Quick breads/Breakfast bar: (Sweet) $3.75/ person: (Choose one)
o Raspberrg pecan coffee cake
o Blueberry
o Bananawalnut
o Pumpkin Pecan
o Morning glorg with carrots and raisins
o  Cinnamon Swirl loaf
o Apricot oat bar
o Kara’s Skibars with peanut butter, oats and chocolate chips
e Scones: $3.25/ person: (Choose one)
o Maple pecan
o Chocolate espresso
o Lemon currant with lemon curd
o Choc chip, orange
e Quiche: Vegetarian $8/ person: (Choose one)
fe) Spinaclﬁ, mus]’wroom, Feta

o Broccoli, mushroom, onion, cheese



o Spinach, artichoke, cheese

o Zucchini, feta, onion
e Quiche: non-vegetarian %9/ person: (Choose one)

o Sausage, mushroom, onion cheese

o Shrimp, caramelized onion, cheese

o Prosciutto, broccoli, cheese

o Bacon, broccoli, mushroom, onion, cheddar cheese

o Smoked Salmon, asparagus with parm cheese
e Granolawith yogurt and fresh fruit 7/ person
e Fritata with potatoes: Vegetarian $8/ person add Protein $9/ person
o DBreakfast wrap: $7/each with meat $9/each

o bacon,egg and cheese

o Sausage, egg, Potato, cheese
o Egg, Potatoes, cheese
o

Bell pepper, egg, Potato, caramelized onion, cheese

.
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Fresh fruit $3.00/ person

Fruit salad $3.50/ person

English muffins with butter ancljam $2.50/ person (Need to supplg toaster)

Mini Croissants $3/ per person withjam n butter

Roasted potatoes $3.00/ person

Sausage $4.25/ person

Bacon $4.75/ person

Ham $5‘OO/Person

Chicken salad with grapes, pears, toasted pecans, on a bed of white cabbagc~$6 / person
Rolls n butter $1.5O/Person
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Add an appetizer:
o ltalian Meat and Cheese tray with crackers @ $4.00/ person
o Phy”o shells filled with salmon mousse and horseradish @ 2.75/Person

o Coffee/hot teae $3.00/ person
o Coffee/Tea/ cranberry OR orangejuice @ $4.00/ person
. Champagne and,/or Mimosa @ $7/g!ass (must be Prcorclered to have on hand)

Bring in your own Champagne/OJ: $7/bottlc corking fee forthe Champagne Plus 50 rental for clﬁam[:)agne glass

You are welcome to bring in dessert’s/No charge

Coordinating fee for all events over 100 guests aPPlyz $75

Room Fee for the Ponderay Event Center if lvano’s is catcring for up to 100 guests:
e Monday-Thurs.-$250 up till 2pm (you do the set up/ break down)  We set up/break down $350
e  Fri.- Sunday.-$400 up tn” 2pm (you do the set up/break down)  We set up/break down $500




Service:
General Service-Included
lvano’s rcsponsible for:
e 3hoursof general service. ** (to include travel time)
o Arrive earlg to set up buffet
. Hclp with any last-minute details
e DBussing cluring event

e General clean up (bussing tables, cmptg trash, etc.)

Client responsible for:
e Dining table and chair Placemcnt
e Dressing the tables with linens, napkins, flatware, decorations etc....
e Detailed clean up at end of reception
o Flower Arrangement/ Centerpiece Placement

o Brealc ClOWﬂ O1C renta!s

Contract::
Afinal guest count is due7 clags Prior to event date. Bi“ing will be based upon the number of quo‘ced guests, as this

number is considered a guarantee, unless number of guests exceeds this amount.

A25% dcposit is rec]uirecl to secure the clag of the event. Rcmaining balance due clag of the event.

We accept cash and c]ﬂecks, credit cards (cards have a transaction fee of 3%).

Let me know if you have any questions or concerns.
Thanks,

lvano’s Catering, 208 263-0211

Nova Layton

Liz Evans

ivanoscatering@omail.com

Prices su}:ﬂ'ect to change before booking



