2009 ~ Graduation Reception

(Minimum 70 guests ~ Maximum Four Hours)
Available Sunday ~Thursday

Buffet $18.95 or Family Style $22.95
(Select two entrees):
*Roast Top Sirloin of Beef with demi glace
Italian Sausage with peppers & onions,

Italian Breaded or Herb Roasted Chicken
*Herb Roast Pork Loin with homemade gravy
Southern Style Pulled Pork
Smoked Sausage with sauerkraut or peppers & onions
Meatballs with tomato basil or mushroom sauce
Breast of Chicken - Picatta, Marsala, Limone or Siciliano (add $1.95)
Tenderloin Tips with mushroom sauce (add $3.95)
Tenderloin of Beef with zip sauce (add $6.95)

Includes:

Penne Pasta with meat, tomato basil or primavera sauce
Fresh Green Beans, Mirage Fresh Mix or Golden Buttered Corn
Herb Roasted Redskins or Rice Pilaf
Garden Salad with house dressing
Three Assorted Chefs Salads (with buffet only)

Crudite Platter per table (with family style only)

Fresh rolls, coffee, tea, soft drinks and house dessert

Beer and Wine Only $5.95
(maximum four hours)
Bud and Bud Light Draft Beer
White Zinfandel- Burgundy - Chardonnay

Full Hosted House Bar Service $9.95
(maximum four hours):
Vodka — Rum — Gin — Scotch — Whiskey — Bourbon —
Peach Schnapps — Bud & Bud Light Draft Beer
White Zinfandel- Burgundy - Chardonnay

Premium Service $13.95
Absolut, Captain Morgan, Bacardi, Canadian Club, Jim Beam,
J & B Scotch, Beefeater Gin, Peach Schnapps,
Bud and Bud Light Draft Beer
White Zinfandel- Burgundy - Chardonnay

*Cooked to order.
Consuming raw or undercooked meats, shellfish, seafood
or eggs may increase your risk of food borne illness.

All food and beverages subject to 6% sales tax and 15% service charge
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