
A La Carte Packages
All A La Carte catering includes plates, silverware, paper napkins,
service ware, and staff. Prices are subject to tax and gratuity.

Hors D’oeuvres
Choice of Three

$15/person
Choice of Four

$20/person
Choice of Five

$25/person
Choice of Six

$30/person

Market Price
Chef's Carving Station

Prime Rib, Country Ham, Pork
Tenderloin, Smoked Turkey Breast

Stations

Dinner
Buffet - $30/person

Choice of Garden Salad with two dressings, or
Caesar Salad
Two Entrees
Two Sides

Taco/Nacho Bar

Seasoned ground beef, tortilla chips,
flour tortillas, pico de gallo, queso

fresco, guacamole, lime crema, salsa,
limes, hot sauce. Substitute seasoned

chicken $2/person

$17/person

Mac n Cheese Bar

Homemade smoked Gouda mac n
cheese, ham, bacon, seasoned
breadcrumbs, and green onion

*Add Pulled Pork $5/person

$15/person        

Mashed Potato Bar
$15/person        

Creamy mashed potatoes, bacon,
chives, shredded cheese, sour cream,

corn, and gravy

Great as add-ons to packages and a la carte options, or on their own for a rehearsal
dinner or unique dinning experience

Plated - $40/person

Choice of Seven
$35/person

Choice of Eight
$40/person

Choice of Nine
$45/person

Choice of Ten
$50/person

Build Your Own

Salads
Garden Salad $3/person

Caesar Salad $3/person

Entrees

Each Protein
$8.00/person

Sides
Each Side
$5.50/person

Pasta Bar
$15/person        

Choice of Three Pastas: Cavatappi, Penne, Spaghetti, or Fettuccini.
Choice of Three Sauces: Marinara, Meat Sauce, Alfredo, Pesto,

Creamy Tomato, or Gouda Cream Sauce. Served with Garlic Bread.

Add additional options to your
existing package OR build your own.  

Hors D’oeuvres
Each Hors D’oeuvres
$5.00/person

Fewer than 50 guests

Room Rentals

Mon - Thurs (year round) ... $500
Fri - Sun (Dec - Feb) ... $750
Fri- Sun (March - Nov) ... $1000

50 or more guests
Mon - Thurs (year round) ... $750
Fri - Sun (Dec - Feb) ... $1000
Fri- Sun (March - Nov) ... $1500


