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Breakfast Sc|cctions

All Breakfasts (Come with (Chilled Assorted [ nJitJuiccs, chu/ar& Dccaf Cottee & [Herbal T ea

C]assic Contincntal
Frcslﬂly Baked Preakfast [Tavorites with Sweet Putter and [Truit Preserves
$8.00

ContcmPorary Contincntal
Seasonal Sliced [Tresh [Truit, Muffins and Danish, Bagels and cream cheese,
Butters, Jellies and Assorted Toppings
$10.00

Brcak{:ast Buﬁcts

Buﬁ‘cfs are on/y available for groups of 30 Pcop/c ormore

Trad itional E)rcalocast

Scrambled ]:_ggs
Cinnamon French Toast with MaP[e 53rup
(hoice of APPIC wood Smoked Pacon OR Sausage | inks
Brealocast Fotatoes

SCasonal Slicec{ Fresh Fruit and Perries, Assorted Bagcls and (ream Cheese
$14.00

ToP of the Grccn E)rcakfast

[reshly Paked Breakfast [Tavorites with Sweet Putter and [Fruit Preserves
Chilled |ndividual [Fruit Yogurts
Decp Dish Qyiclﬂe with Cheddar Cl’reese and [Ham
Brcalocast Fotatoes
Cinnamon French T oast with Maple Sgrup
Apple wood Smoked Bacon and Sausage [inks

$16.00
Buget Enhancements
| ocks & Bagels - $3.50 Cheese Plintzes with [Fruit-$4.50
Corned Beef [Hash-$1.50 Figs in a Blanket - $3.50
Biscuits and Gravg ~$2.50 E_ggs Beneclict - $%.50
Grits and cheese or Oatmea[ -$1.50 Wa?xqes and Fruit -$2.50

ChC‘F Attended Omelct Station -$6.95
(Chef Attended Carving Station with [am $7.00, with Turl(eg $8.00, and Prime Rib $12.00



ﬂatcc] E)rcakfasts

E_ggs Benedict with Breakfast Potatoes and fresh fruit garnisho $12.00
French T oast with Maplc Syrup choice of APPICWOOd PBacon or Sausage links -$ 10.00
Stuffed French T oast with choice of APPIewoocl BPacon or Sausage link-$12.00
Fresh [Fruit Flate with Assorted Seasonal [Tresh [Truit - $9.00

Afternoon Preaks

Dcatk BH Chocolatc
Chocolate (Chunk Cookies, Fudge Brownies,
(Chocolate Covered Strawberries and
a \/ariety of Chocolate Candg Bars
Coffee, Decaf Coffee,

[Herbal &lced T ea Service

$9.00

HaPPH Hour Brcak

Warm Fretze|s, Fresl’xlg Foppcc{ Fopcorn, Cracker Jacks,
Saltec{ Facks of Fcanuts and Hot Dogs
Assortecl Soclas and Bottlecl water

$10.00

Fiesta Brcak

Tortilla Chips with [Fresh Salsa, Bean DiP, Sour Cream,

Queso and (Guacamole, with Assorted Soft Drinks
$8.00
Add chicken- $3.50
Add Seasoned Ground Beef ~$2.50
Add Shrimp - $5.50

A” Natural

Whole [Fruit: Bananas, APP]es, Oranges, and
Grapes, Yogurts, and Assortccl Granola Bars
Chilled Fruit Juices and SPring Water
Coffee, Decaf Coffee, [Herbal and Jced T ea

$8.00

| Scream You Scream Jce Cream

Assorted |ndividual |ce Cream Pars and [talian |ce,
Assorted 501Ct Drinks, Coxcxcee, ])cca]C Cogee, and
[Herbal and [ced T ea

$7.00

A" day Bcvcragc
Fruit _Juices, Pottled water and Still \Water,
Diet and Regular Sodas, [Freshly PBrewed
Coffee, Decaf Coffee and [Flavored
Herbal T eas
$6.00



A’ | a Cartc Break ltcms

Granola and Candg Bars $3 each Fresh]g Baked 5cones $20 per dozen
|ndividual [Fruit Yogur’c $2 each Assorted [astries $18 per dozen
Double ]:u&ge Brownies $18 per dozen C}wocolate Strawberries $18 per dozen
]:reslﬂlg Bakec{ Cookies $18 per dozen
Dessert Pars $25 per dozen

Bagels & ream (Cheese $25 per dozen

| uncheon Selections
Lig]'ltcr Fare Options

Greek Chef's Salad

]ceberg | ettuce toPPed with, feta cheese, K alamata olives, Pepperoncini’s, cucumbers, red onion and tomato, with (Greek

Dressfng. Served with Assorted Artisan Rolls and Putter

$13.00
Add Chicken...$4.00

Add Ggro Mcat...$‘+.00
Add 5]1rimp..$ 6.00

Crispg Coconut Shrimp 5alad
Mixed Greens with diced Fincapplc, Melon and Strawberrics toPPcd with Crispy (oconut Shrimp served with Whitc

Balsamic Strawberrg Dressing
Served with Assorted Artisan Rolls and Butter

$14.00

Classic Cobb Salad

5Pring Mix toPPcd with rows of Gri”cc{ Chickcn, \/ine~RiPencc{ T omatoes, Avocadoes, Bleu Cheese Crumbles, Bacon,
Black Olives and [Hard Cooked I:_gg with
Choice of Drcssing SCrvcc{ with Assorted Artisan Ko”s and Buttcr
$13.00



Cacsar Salad

CrisP Romaine, Slﬁredc{ec{ Farmcsan, Herbed C routons with C|ub~Mac{e Drcssing
Served with Assorted Artisan Rolls and Putter

$11.00

Add Blackened or Girilled Chicken Preast...$4.00
Add Ahi Tuna...$6.00
Add Shrimp...fﬁ 6.00

Fccan Crustccl Chickcn Salad

SPicec{ Pecan Crusted (Chicken over Babg Spinaclﬁ with Craisins, APPICS, Bermuda Onions and (Crumbled (Goat (Cheese
with Choice of Dressing
SCWCd with Assorted Artisan Rolls and Butter

$1%.00

Far b Salac‘

(Chicken, T una and Egg Salad Presented onabed of
SPring Mix gamishec{ with Lavosh Crackers and Freslﬁ Seasonal Fruit

$12.00
Far‘%' Ac]c] Ham Salacl... $2.00

Quiche
Choice O]C One:
Qyic!’;e | orraine (bacon, onion, Swiss), Proccoli (Cheddar Qyiclﬁe, T omato Pasil Qpiche
Spinaclﬁ and Fortobello Qpiclﬁe, Asparagus Prosciutto Qyicl’le
Garn/s/ma/ with /:;‘65/7 5@350/75/ f: ruit or f 7’01156 5a/ad

$1%.00

All | uncheon 5clcctions include Frcshly Brewed
Cogcc, Decaffeinated Co{:Fcc & HcrbalTea



I xecutive | uncheon

All'l uncheons |nclude:
Assorted Artisan Rolls & Putter, [ Jouse Salad,
Chebs Choice Starch and \/egetable
Freng Brewec{ (Coffee, Decaffeinated Coffee & Herbal T eas

[T ntrée Sclcctions
Choice of Two

Chicken Marsala — with rich Marsala wine Demi-(Glace and sliced Mushrooms

Chiclccn Piccata -with a | emon Caper Sauce

Chicken Cordon Bleu ~ with Black [Forest [Ham, Gruyere Cheese and Sauce Veloute

Atlantic Salmon Dioria - with a Cucumber Dill butter and SBrimP
Mahi-Mabhi - sautéed, with TroPical Fruit Salsa
Fork Mcda“ions — with Port Wine and Fig Jam
Flanl( Stcalc - TOPPed with Onion Jam
Fasta Frimavcra ~ Penne Pasta SCasonal \/cgctablcs with Marinara or Alfredo Sauce
AH:rcclo ~ Fettuccine with Babg Peas, Crisp Proscuitto and Parmesan (Cream Sauce

Dessert Selections

Choice of One
Carrot Cakc
Key [ ime Fie
New York Cheesecake
APPIC Pie
Fudgc Prownie Ala Mode
Strawberry Shortcake
(Seasonal Desserts | imited Available uPon Request)

Choicc of Two [ ntrees $20.00

Box | uncheon

A” Box LUI‘IC]’ICS include Fotato Clﬂips, Whole Fresh FFruit, Cookic or Brownie,
APProPriatc condiments and utcnsils, assorted (Coke Sodas or Spring Water

And Dcli Sandwich selection
Turl«:\lj, Roast BCCF or Black Forest fﬂam with your choice of
(Cheddar or Swiss cheese, served on Multigrain Bread

Choice of Two... $ 14.00




Lunchcon Euﬁ:et Selections

Buﬁfe ts are on/y avai/‘ab/c for groups of. 30 Pcop/c or more.

Jtalian Kitchen Puffet
|talian AntiPasto
Caesar Salad with Parmesan (Cheese and Seasoned Croutons
Fcnnc Fasta Bologncse
Chicken [Fontina
" ggplant Rollatini
Fresh Garlic Pread
T raditional or Almond T iramisu

Jtalian |ce

$20.00

5outh of the Bordcr Bugct

Tortilla Chips, Salsa, (GGuacamole, Sour Cream, Onions, | omato, Plack Olives
s \)alapeno, Shrccldecl Lettucc, and Grated Checse. Hard and SoFt 5}’16” Tacos with
Beef and Chicken Fi”ings. Black Beans and Rice
Coconut f:lan
$20.00

New York Gourmet Deli Buffet

Chep s Soup Du Jour
Garclen Grecn Salacl with Assor’cec{ Dressings

Coleslaw
Trico!orecl Fasta salad
Deli FPickles
Flatters of Freshly Shced Koast Becmc, r—iam, Turl«iy, Comec{ BCCF, Fastrami, Assortec{ Cheeses and an array of Breads

Warm Wild Berry (Cobbler with vanilla |ce cream

$22.00

American Cookout Buffet

Angus Hamburgers, Qparter Founcl Hot Dogs
Cornmca! Kaiscrs Buns and St. Armand’s Hoagic Ro”s
(Cheddar, Swiss, and American (Cheeses
Gireen | _eaf | ettuce, Vine Kipenecl T omatoes, Bermuda Onions
Condiments and Accompaniments
Cole Slaw, [Fruit Salad
Potato Chips,

Assorted (Gourmet (_ookies and Prownies
$20.00



[~ xecutive ]__ur:ch Buffet

AH Lunch Bulciccts ]nclude:
Assorted Artisan Rolls & Butter,
]:reng Brewed Coffee, Decaffeinated Coffec & [Herbal T cas

5alacl 5c|cctions

Choice of One
Seasonal (Greens with Ranch & Palsamic Dressir\gs
[Heron’s (Caesar with Parmesan and Seasoned (routons
Greei( Sa[acl of Cucumbers, Tomatoes, Kalamata Olives and Feta Cl’leese
Far{:a”c Fas’ca Salac{

Seasonal [Fruit Salad

" ntrée Selections
Choice of Two

Chicken Piccata - with a | emon Caper Sauce

C[‘iiclccn Corclon blcu — with Black Forest fﬂam, Gruyere Cheese and Sauce \/eloute
Atlantic Salmon Dioria -~ with a Cucumber Dill butter and Shrimp
Mahi-Ma[’;i ~ sautéed, with Tropica| Fruit Salsa
Forl( Mccla"ions — with Port Wine and Fig Jam
leani( Stcak - Toppcc{ with Onion Jam
Fasta Frimavcra — F’enne Fasta Seasonal \/cgctablcs with Marinara or A[Frec{o Sauce
Four Chccsc Fasta ~ Gemelli Pasta Bake with a Blenc{ of four Jtalian Chcescs, with Marinara

Choice of Two
Wild Kice Yellow Rice
WhiPPed Yukon (Gold Potatoes [Herb Roasted Red Bliss Potatoes
[Fresh Seasonal \/cgetables

Dessert Selections

Choice of One
Key [ ime Pie
New York Cheesecake
APP!e Fie
I:uclgc Brownic Ala Mode
Strawberrg Slﬁortcake
$22.00



Dinner Sctl&ctions

All Dinners |nclude:
Assorted Artisan Rolls & Putter, [ouse Salad,
Chebs Choice Starch and \/egetable
Freng Brewec{ (Coffee, Decaffeinated Coffee & Herbal Teas

[ ntrée Selcctions
Choice of Two

Chickcn Ca]gpso
Sautéed Poneless Chicken Preast with AsParagus, Avrtichokes, diced Plum T omatoes and Ju!ienne Prosciutto in a shallot
Butter Chardonnay sauce.

$25.00

Roma Chicken
C!’)argri”ec{ Marinated Cl‘)ickcn Breast Finished with Artichoke [Hearts, Grapc T omatoes and [resh Basil in|_emon Buttcr
$25.00

Chicken Saltimboca

Preast of C!’rickcn Stuﬁcccl with Prosciutto, Spfnach, Sagc and Mozzarella Chcesc‘ Finished with a [Fine [Herb Marsala
Mushroom and T omato Demi

$25.00

T ortchia Chicken

FPan Seared Chicken Breast on (Garlic Spinach with Sundried T omato, [Fresh Pasil, F’eppercom and Brancly Demi Glaze
$25.00

Fau Run 5almon
Fresh Filct of salmon with Gri”cd AsParagus on Roasted Buttcmut Squash Furec with Sautécd sugar and Cider \/inegar
APP!es

$27.00



Salmon Wcﬂington
Filet of [Fresh Salmon with erimP, SPinacl’l, Boursin (Cheese nestled in Puff Fastrg, served with Champagne Ber Blanc

$28.00

GI"OUPCI" Napoleon
Sautéed GrouPer and Slﬁrimp Stacked and Nestled in a Puff Fastr3
$33%.00

Stugcd T rout
Fan SautéeA T rout with a crab stuging
$26.00

TOP Sidoin Steak
With a mushroom Demi Glaze
$29.00

Filct Mignon
QurCenter Cut 70z [Tilet Cl‘]argri”ccl and Served with sauce Péarnaise
$39.00

Ribcgc Stcak
Char Girilled 140z Certified Angus Ribege with Bourbon Buttered Mushrooms
$31.00

New York Strip Stcak

Certified Angus 20z Strip Steak with FePPcrcom Demi~g|ace
$32.00

Prime Rib of Beef
10 0z....$32.00

120z...$%35.00

Makc any 5tca|< [ ntrée a 5urF and Tur[:
Girilled Shrimp...$6.00
Stuffed 5%rimp...$7.00
50z | obster | ail..$12.00



Steak [ ntree Additions
T abaco Onions...$2.00 Oscar...$6.00
Peéarnaise...$2.00 Gorgonzola Crusted...$2.00
Bourbon Butter Button Mushrooms Mushroom...$%.00

Dessert Selections

Choice of One

| ava Cake
TriP!e Chocolate Cake
DCCP Dish Pecan
Créme Brule
Turt!e Cheesc Cakc
(Seasonal Desserts | imited Availabilitg uPon Request)

Dinner Buffet

Bu/;[c ts are on/y available for groups of 30 Pco/D/c or more.
All Dinner Buffets |nclude:

Assorted Artisan Rolls & Putter
Freng Brewed Coffee, Decaffeinated Coffec & [erbal T cas

Salacl Selcctions

Choice of Two

Seasonal Greens with Ranch & Palsamic Dressings
[Heron’s (Caesar with Parmesan and Seasoned (routons
Grcek Salad of Cucumbcrs, Tomatocs, Kalamata Olives and f:eta Checsc
Seasonal [Fruit Salad

[ ntrée 5clcctions
Choicc of Two

Marsala~ with rich Marsa|a wine Demi Glacc and sliced Mushrooms
Farmcsan Crustccl— with a Roasted Garlic Cream Sauce
Chicken ]:Iorcntinc ~ with a Garlic Spinacl’l Butter Sauce



Atlantic Salmon ~ broiled with a Dﬂon and Dill Hollandaise
Mahi-Mahi - sautéed, with Fineapple and Melon [Fruit Salsa
Shrimp Scampi — with a White Wine and (Garlic Putter Sauce
Pork Medallions - gri”ed with a Port wine Demi
]:Ian[c Stcalc — marinated, and gri”cd with Fortobe”o Beurre Rouge

Fasta Primavera -

Alfrcdo — Fcnne Fasta and a Farmesan Cream Sauce

Choice of Two
Wild Rice
Sweet Onion Pasmati Rice
Wl’)iPPe& Yukon (Gold Potatoes
[Herb Roasted Red Bliss Potatoes

Whipped Sweet Fotatoes
[Fresh Seasonal \/egetables

Dessert 5clcctions
Choice of One

T raditional [ruit Fies
Orange Sunshine Cake
Triple (Chocolate C ake
Tiramisu
Chebs Cheesecake (reation
]nquirc with the Salcs Dircctor for Buﬁ:ct Enhanccmcnts

Fackagc Fricc: Two [ ntrees $3%.00

Spccialtg Buffets

Minimum of 30 Guests unless otherwise noted

Tastc of Tuscang Bu#ct

[Fresh PBaked Garlic Boread and assorted Rolls
(lassic Caesar with Shredded Parmesan & Seasoned (routons
Antipasto Displag
Fennc Fasta A!a Romano
(Chicken 5carparie”o
Chicken Marsala



Farmesan Folenta (Cream3 Commeal Porric{ge with Farmesan Cheese)
Ratatoui”c of Eggplant, Squash, Tomatoes and I:resh Herbs
Jtalian Dessert Disp|ag
$28.00

Back Yard BBQEUFFct

56350/73/ Greens with Ranch & Balsamic Dressmgs
Ja/a/ocno Corn Bread
BB Baby Back Ribs
Grilled BRQ Chicken
Grilled Salmon
Gr///cc/ /:/ank §tcak
Corn on the Coéé
Paked PBeans

A ugratine Fotatoes

Cobbleror Pread [ uc/c//ng
$28.00

Homc Stglc Bugct
Your selection of Homemade Soup
[House Salac{ with [Jouse Drcssings
Choice of Two [ ntrée Sclcctions:

(Chicken and Dumphngs
Bakec{ Stuxcxcecl Feppers
Turkcg and Dressing
BeeF Stroganoﬁc
Beef Bourguignormc
r—‘lome style I\/leatloa)C
Roast Pork loin and Gravy
Choice of Two Sides:
Whipped Potato
Mac and Cheese
Whipped Sweet Potato
[Fresh Seasonal \/cgetables
Green Bean Casserole
Cream Corn Bread Casserole
Dessert One Sclcction:
Assorted [Truit Fics
Pread Fu&dfng
Fruit Cobblcr

$27.95



Hot Hors D’ Ocuvres Selections

Minimum of. 50 ﬁ'eccs F er /tcm
SPanakoPita
Sausage Stuffed Mushroom CaPs
SPinach and Cheese Stuffed Mushrooms
]talian or chet fire Meatba”s
Brie and Raspberr3 en Fl’]y”o CUPS
Scsame Chicken T enders with Honcg Mustard Sauce
Assorted Petit Qyiche

\/egctablc Egg Ko”s
$3.00 per Piccc

Fccan Crustcd Chickcn tenders with a salted Caramcl Saucc

Mini Calzones Cheese, FePPeroni or Sausage
Fried Ravioli Cheese, Mushroom, or SPinach served with a marinara sauce
Mini Crab (C akes with Ca_jun Aloli
Chicken Sat39 in SPiCH Peanut Sauce
Bacon—WraPPcd Sca”ops with Honcg Mustard (Glaze
Sesame Peef Kabobs
E_scargot en Boucl‘uee
Coconut (rusted ShrimP with Pina colada Chutneg
Mini Beef \/\/e”ington with Sauce Péarnaise
C rab Rangoon
$3.50 per Piccc

Cold Hors D' OQeuvres Selcctions

Bruschetta with Balsamic (Glaze
Proscuitto and Seasonal Melon

Potato Pancake with Spicecl APP!C Compo’ce
|talian Antipasto Skewer

Tuscan Whitc Bcan Crisp
Salami Cornett’s
$3.00 per Piccc

Asparagus Spear wrapped in Smoked Tur!(ey
Smoked Salmon on Fumpcrnickel Canapés
Steak TarTar
Rucben Car\apés
Assorted Sushi Rolls
Fresh [Fruit Kabobs
Tuna CarPaccio on fried \Wontons with \Wasabi (Cream and Pickled Ginger

$3.50 per Piccc



5Pccia|tg Displays

Friced Fcr Fcrson

International and Domestic Cheese Display
With Fresh Scasona| [:ruits and Gourmet Breads and Crackers

$9.95

Displag of the Season’s [Finest [Fruits
(Garnished with [Fresh Berrics and Grapes
$7.95

Baked PBrie DisPlag
With Brandy, Pears, Prown Sugar and Sliced Almonds, served with [French Pread
$45.00 Per Wheel

Antipasto Displag
Displag of Girilled, Marinated \/cgctablcs with K alamata Olivcs, Marinated Artichoke [Hearts, (Genoa Salami, Fcppcroni,
Cherry Feppers, Frovolone, Marinated Mozzare”a, Roastec’ Red FePPers and Artisan Bread

$11.95

Norwcgian Smokccl or Foachcd Salmon Displag

Capers, Cl‘uoPPecl E_ggy Red Onion, Cream Cheese,
Mini T oasted bagels and [lat Pread Crackers.

$75.00 Per Displag
Chi"ccl Jumbo Shrimp Cocktai'

Black Tiger Shrimp served on ice with
| _emons and SPic3 Cocktail Sauce
$11.95

ngraclcs & Add-ons
:Szalads

(Classic Caesar

Crisp Romaine Hearts, Shredded Parmesan, [Herbed ( routons, with
Club~Madc Caesar Dressing

Additional $2.50



Hudson Valley Salad
Spring Mix, 5Picea Almonds, Poursin Cheese
Anc{ Grccn APPIC \/inaigrettc

Additional $3.00

Koquc{:ort Fcar Salad

SPring Mix, Crumbled Blcu Cheese, Thinlﬁ Sliced Fcars
And T oasted Walnuts with Champagne Vir\aigrette
Aclditional $%.00

Caprcsc 5alad

Buffalo Mozzarella and Roma | omatoes |ayered atop Babg Field (Greens and drizzled with Pesto \/ir\aigrette and ,Aged
Balsamic Glaze.

Additional $3.50

AEEctizers

Shrimp Cocktail
Five Jumbo Shrimp nestled on a bed of (Green | caf | ettuce
With Spicy Cocktail Sauce and |_emon Crown
$14.95

Calamari Fra Diavlo

North Atlantic Squid liglﬂtlg breaded and [Tlash [Fried
Served with a 5pic9 Marinara Sauce and |_emon (Garnish

$6.95

5mol<cd 5almon Hatc

Norwcgian Smokcd Salmon with CaPcrs, Hard Cookcc{ Egg, Red Onion,
Sour (Cream and | avosh (rackers

$11.95

Antipasto Hatc
Fepperoni, Salami] CaPPicola, FProvolone, Mozzarella Ba“, Roasted Red FCPPers
$8.95



E)anquct Enhanccmcnts

Carving Stations

All Carvcrs Accompanicc] E)g Artisan Ko”s and APProPriatc AccomPanimcnts
($75.00 Charge foreach Carving attended)

Prown Sugar and Mustard Baked [Ham $6.95 Per Person
Ovcn Koastcd Turkcg Brcast $8.95 Fcr Fcrson
Roastcd Fork Loin- with Cl‘uoicc of stgles $795 FCI' FCI'SOH
[Herb Roasted, Vera Cruz, Mojo, Whole (Grain Mustard
Stcamship of E)ch $7.95Fcr Fcrson
Cornc& Eccf Stcamship - $8.95 Fcr Fcrson
Worlc{ Famous Bogle‘s K09a| Kouncl
Fcppcr Cmstcd Sirloin Strip $9.95 Fcr ]}crson
Beef Tcndcrloin - $12.95 Per Person
Certified Angus Seared & Slow Roasted
Specialty Stations
Pasta Station $9.95 Per Person

Chccsc Torte”ini & Fcnnc Fasta, Marinara & A]?rcdo 5auccs, chto, Garlic, Anchovics, 5un~c§ricd Tomatocs, Gri”cd
\/egctablcs, Artichoke Hearts, Wild Mushrooms, Focaccia and Ciabatta Breac{‘

Add Chicken $3.00 ... Add Shrimp $6.00

Masl—\ccl or E)akccl Fotato Bar $4.95 Fcr Fcrson
Accompanicd By assorted Toppings



Dcsscrts

Chocolate [Fountain with Milk Chocolatc

Scr\/cc{ with a \/arietg of Graham Crackers, (ookies, (ream Fulcics,
Fruits and Marshmallows for Dipping.

$5.95 Fcr Fcrson
$75.00 Equ:]omcnt Kental and 5ct—up Fee

Chocolate DEPPcd Strawberries

$ 10.00 Per Dozen

Assorted ]ndiviclua[ Miniature Dessert Displag
$4.50 Per Person

ICC Crcam E)ar
Premium Old Meeting [louse |ce Cream
f#]ot Fuclge, Caramel Sauce, Strawberry Sauce
Rainbow Sprink]es, Pecans, Butterﬁnger Bits,
Maraschino Cherries and WhiPPccl (Cream

$4.95 Per Person
Add Banana Foster station...$6.00 Fcr Fcrson

Coﬁ:cc Station

Fresl’;lg brewed Cogec} decaffeinated Cogee,

Hcrbal Tca & r"iot Cocoa
Assorted toppings to include: Cinnamon Sticks, (Chocolate Shavings,

Citrus Fccls, f”jonc\tj, Rock Candg Sugar Sticks & Whipped Cream
$4.75 Per Person



OPC"‘ Bar

(Prices are per person, per hour, 2 hour minimum)

Well Brands
First 2] Jours $ 1 7.00/E_ac}'x Ad&itional [Hour $8.00

Call Brands
First 2 Hours $Z0.00/Each Aclclitionai [Hour $9.50

Premium Brands
FFirst 2 Hours $24~.OO/E_acl1 Aclclitionai [Hour $11.00

E)ccr, Wine and SoJa Bar
First 2 [Hours $ V’r.OO/Each Additional Hour $6.50

Hosted/ Consumption Bar

\/\/e” Brand Mixed Drinks $7.00
Ca” Brand Mixed Drinks $ 9.00
Frcmium Mixed Drinks $ 12.00
House Wine By the Glass $ 7.00
Domestic Beer/Fitcher $%.50,/$12.00
]mPortcd Beer/Fitcher $ 4.50 /$16.00
50585, Juices $ 3.00
(Cordials $ 12.00

Friccs for Hostcd and OPcn Bars are ]nCIUsivc of Statc E)evcragc 5urchargc.
Flcasc Add ApPlicablc 7% 5a|cs Taxand 20% Service Chargc



Eanqucts & Weddings
A c{ePosit of $500.00 s requirec{ to reserve space for a function.

At the signing of the contract 10% of the Contracted Tota| is due.

A minimum sPencling requirement, exclusive of room rental, beverages, service charge (gratuitg) and sales tax will be calculated at

the time of confirmation. | his sPending requirement will be based on the anticiPated number of attendees and menu selection.
All Banquet Arrangements are on a tentative basis until comPIetior\ of this form and Paic{ c{ePosit.

Smoking is Prohibited in the Clubhouse.

The Club reserves the right to substitute an alternate }Janquet room due to cl’langing programs or functions held for sfgniricantlg

less than origina”g guaranteec{‘

Food Service

A” food and beverage items must be supphecl, PreParec{ and served bg the Heron Creek Gol]c & Countrg Club Far‘ty I:avors
and Special Occasion (akes are the on19 excePtion to this rule. Due to [Health Kegulations, any surplus food from buffets

may not be taken off the premises.

Al };ugets have a listed minimum. SHOUICI a party fail to meet that minimum and still wish to have the buffet, a surc!’)arge will be

assessed based on the stated minimum.
Seating in the Main Dining Room (with use of the dance floor) is limited to 1 50 guests.

Split Menu (choice of two entrees) may be selected with the Fo”owing guicle]ine:
Color—coc{ecl Place cards or name baclges must be Provic{ecl by host ic{enti%ir\g diner’s choice

[l food and beverages is subject to 20% (Gratuity and 7% Sales | ax.
£ | Yy

All quoted prices are subject to change (prior to receiving a signed contract).

Alcoholic Beverages

State law requires that all alcoholic beverages consumed on the C]ub Premises musts be Purchasecl from the Club. Club

Persormel must handle all beverage service.
Un]ess other wise sPechCiecJ }33 the Club Manager, all drinks will be crxargec{ b}j cor\sumption.
Managemer\t reserves the right to refuse alcoholic }Jeverage service to any person who appears intoxicated or is under the

age of 21 (the CIU]’) reserves the rigl'lt to refuse service to any person who is unable to Provicle valid ProoF of age)‘

If a Portable or auxi!farg baris requested on Functions, sct-up may be at the discretion of the [Food and Beverage Manager
and may incur an additional charge. T otal Bar Sales must reach $500 ora $75 bartencling feeis aPPliec! per bar.



Frograms & Room Arrangcments

Thorouglﬁlg discuss all needs with the Food and Beverage Manager when making sPecial event arrangements. Some of the

tlﬁings we have available include a Podium, microphones, and Projector screen and extension cords. \We do not have any type

of Projectors. \We use white tablecloths and requfre two weeks advanced notice for SPecia|t5 linen orders.

We will work with you to make the room attractive, functional and also meet your SPCCilch needs. [However, some floor Plans
that you might feel will work well do not a!ways fit in the room as tlﬁeg do on paper. Ang ideas and/or requests need to be
discussed with the [Food and Beverage Manager. Most functions are set-up the evening before or several hours before.
Staff is scheduled time aPProPriate to functions and will not have time to make last minute room changes, or equiPment set-
up that was not ordered in advance. Flease l(eeP in mind that we alwags prepare to accommodate for a small Percentage (5%)

of unexPected guests. We have a staff of Prolcessionals whose objective it is to make every function the best it can be.

Billing

Final Fafjment omcfjour contracted event cost will be requirec{ ten (10) c{ags Prior to your event unless otherwise aPProved }35

management. A detailed invoice will be Presentec{ immecliately {:o”owing the conclusion of the function and must be settled

prior to cleparture. (Cash, credit card, Personal or single signature business checks are accePted. Members may use their

Clu}a account for Private party cl’xarges‘ If a group is tax exempt, a copy of avalid tax exemPtion certificate or letter must be
submitted 72 hours before the event.

Relcasc, Disclaimer and ]nclemnhcication

While using the Club facilities or participating in (Club events, whether on or off the premises, all Guests,
Members, their familics and extended families are responsible for using proper judgment and caution at all times.
The Club and the Owner assume no ]iability for irjuries caused to or incurred 133 any Guests, Members, their
families and extended families or for property damage to the property resu]ting from the improper use of the
facilities. Consequent!g, any Guests, Members, their families and extended families who use or accept the use of
any of the Club facilities or services, or engages in any C]ub activity, cither on or off the Premises, does so at
his/her on risk and shall not hold the Club, the Owner, their emP!ogees and agents liable for any inj ury or claim
resulting from such use or engagement. T he host of the event is resPonsiHe for noti@ing these resPonsibi]ities
to their families, extended families of ]iability and disclaimer. |n addition the host agrees to inclemnhcg the Club and
the owner from any claim or liabilit9 asserted against the Club bg a Familg member, extended Familg, or guest.

The Club will not assume any resPonsibilitg for any loss or damage of any merchandise or articles left at the
C!ub Prior to, cluring, or Fo”owing any function.

(Client Signaturc:
Datc:



