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Lunch Banquet Menu Lunch Banquet Menu Lunch Banquet Menu
A B C
$13.00/person $18.00/person $23.00/person

Our banquct menus are created from our rcgular seasonal selections
and are Priccd per person. While groups of any size are welcome to
use these menus, t}'wcg are requircd Forgroups of over twentg.
Yourguests will order from a specia”g Prfntec] menu the evening of your event.
Your menu will be Personalize& with either the name oxcgourgroup or,

hcﬂou Prcfcr, your logo (Plcasc include copy~read3 art).

T he option of having your party completely pre-ordered is always available, and we also offer several lunch buffet options as
p S your party preteyp Y p

well. This can be beneficial for very Iarge groups, for audio visual Presentations, or if time is a factorin your evening’s agenc]a.
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(Choice of ]:our Menu ]tems)
Salads

Frouc“y serving organic lndiana grown greens

SP inach— strawberries, Pine nuts, goat cheese & creamy rasteny vinaigrette
Cacsar— romaine, [ armesan, traditional (Caesar dressing, garlic croutons

Traditional Cobb~ aPP]e wood bacon, avocados, blue cheese crumbles, tomatoes, cucumbers, and ranch

Sandwiches

Al sandwiches served with choice of side salad, fresh fruit, or French fries

Gri”ecl Chic‘cen Club—~ swiss, bacon, ]ettuce, tomato, ham, avocado mayo & [Hawaiin bun
(General T so's Chicken Wrap— sweet & spicg fried chicken, shredded lettuce & sPinach tortilla
Brcadcc} Fork TCﬂdCl’lOiﬂ—— served on an onion ro”, lettuce & tomato

Traclitional Burgen- lettuce, tomato, onion, Pickle, choice of cheese, house made Pretzc] bun

E_ntrccs

BBQSaImon Fi”ct—» pear c}ﬂutneg, sautéed sPinach & mashed Potatoes
Fried Chicken Tenders- french fries
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Salads
(P/casc select two salad ana// orsoup optibns)

SP inach— strawberries, Pine nuts, goat cheese & creamy rasteny vinaigrette
Cacsar~ romaine, Farmesan, traditional Caesar dressing, garlic croutons
Traditional Cobb~ aPP]e wood bacon, avocados, blue cheese crumbles, tomatoes, cucumbers, and ranch

COI‘I‘! Chowdcr~ creamy potato and bacon corn chowder

( F Jease select three sandwich and or entrée optibns)

Sandwiches

C-m'”ecl Cl"n'c‘(en Club~ SWiss, bacon, ]cttucc, tomato, 1’7am, avocado mayo & [awaiin bun
General T so’s Chicken WraP—~ sweet & spicg fried chicken, shredded lettuce & sPinach tortilla
Brcac!cci Fork Tenclcrloin— served on an onion ro“, lettuce & tomato

Traclitional Burgen- lettuce, tomato, onion, Pickle, choice of cheese, house made Pretzc] bun

E_ntrccs

BBQSaImon Fi”et—» pear c}ﬂutneg, sautéed sPinach & mashed Potatoes

Fasta Frimavcrs—Penne Pasta, gar&en vegetables & parmesan cheese
Fried Chicken Tenders- french fries

Steak Frittes- pepper crusted flat iron, black pepper mayo, Farmesan french fries
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Salads
(P/casc select two salad ana// orsoup optibns)

5 p inach— strawberries, Piﬂe nuts, goat cheese & creamy raSP]DCI’TB vinaigrette

(Caesar-romaine, Parmesan, traditional (Caesar dressfng, garlic croutons

Traclitiona| Cobb- applc wood bacon, avocac{os, blue cheese crumbles, tomatoes, cucumbcrs, and ranch

Corn C}'IOWC{CI‘~ creamg POtatO ancl bacon corn Cl’lOWdCr

{ F Jease select four sandwich anc// or entrée opt/ons)

:janclwichcs

Girilled Chickcn Club—~ swiss, bacon, lettuce, tomato, ham, avocado mayo & [Hawaiin bun

General Tso's Chicken Wrap~ sweet & spicy fried chicken, shredded lettuce & sPinach tortilla

Brcadccl Fork Tcnclcr|oin— served on an onion ro]l, lettuce & tomato

Traditional Bur‘gﬁr~ lettuce, tomato, onion, Pickle, choice of cheese, house made Pretzel bun

E_ntrccs

BBQSaImon Fi”ct~ pear chutneg, sautéed sPinach & mashed Potatoes

Fasta Frimavcr —penne Pasta, garden vegetables & parmesan cheese

Fried Chicken T enders-french fries

Stcalc Frittcs~ pepper crusted ribege, black pepper mayo, FParmesan french fries

Dcsscrt
Clﬁocolatc Moussc
Cl’]eesecake

Jce Crcam
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Salad Bar

$7.00/Person SOUP bar

. LC’C’CUCC $4.00/one soup

. \/egc’cables
. Cheese

. Cl’loice of
Dressing

$6.00/two soups

o (Corn Chowder
. Custom SOUP

Add chicken, s]’xrimp, or seafood for $+‘Oo/pcrsor\

Add ham, turkeg, or bacon for 5>Z.OO/Person

Pasta Station

Deli Station

$1 8.OO/Person (service charge included)

Choice of Two Meats
$7.00/person Select 2 Noodles Select 2 Sauces
Choice of Three Meats . ﬁpaghetti e Pesto
$10.00/person o | inguini o Alfredo

. Fenﬂe e  Marinara

o Turkcg e Olive Ol
° Ham o Tomato ala \/odka

e Roast Beexc Choice of 4 Vegetables:

. Shavcd ChiCkC” Breast Mushrooms, tomatoes, onions, asparagus, spin~
ach, garlic cloves, green onion, carrots, kalamata

olives, cucumber, roasted fennel, capers
Served with lettuce, tomato, onion,

mustard, mayonnaise, cheese, and
el roll b d Add chicken, shrimP, or seafood for $4~.OO/Person
pretzel roll brea

Adc{ ham, turl«ig, or bacon for $Z.OO/Person
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Gcneral Tso’s Chickcn WraP Flattcr

Sweet & sPic9 fried chicken, shredded lettuce & sPinach tortilla
$40.00/10 Pcople

Girilled Chickcn Club Platter

Swiss, bacon, lettuce) tomato, ham, avocado mayo & [Jawaiian bun

$45.00/10 PeoP]e

Breaded Pork Tendcrloin Platter

SCrvcd on an onion ro”, lettuce & tomato

$40.00/10 PeoPle

T raditional burgcr Platter

| _ettuce, tomato, onion, Pickle, choice of cheese, house made Pretzcl bun

$45.00/10 PCOP]C

Chicken T ender Platter
Light]y breaded white chicken breast
$50.00/10 People

Stcak Frites

Feppercom crusted ribege cap served with parmesan fries

$75.00/10 People
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Menu

An\zj group of more than 20 People is requirecl to Preselect alimited menu from our Banquet Menu to offer to the

guests. ]ced T ea, Cogcc, and Water are included bcvcragcs

Bar

Bar Produc’cs can be handled in three different ways:
° OPcn Bar; your guests may order whatever tlﬁey’c] like and there is no limit.

° imited Par: you control cost or control consumption. | imit either by the number of drinks per guest or by the
Y P Y perg Y

typc of drink offered.

° Cas["l Bar: YOUFgUCStS WOUId Pag For ang alcoholic beverage.

Contract

I ach party of more than 10, whois requcsting a }Janquet room, is required to sign the banquct contract.

SPccial Needs

Wc would be Plcascd to assist you in any way we can. Wc often order audiovisual cquipmcnt, ﬂowcrs, and table

cloths for events per the host’s needs. Fleasc let us know how we may assist you.

Buclge’cing Needs

Being a Ioca”y owned lndianapo[is establishment, we are able to work with !:)U(:]gets. We'd be lﬁappg to accommodate

your event in tlwc very }Jest way Possiblc.




Proposal:

Contact:

Event:

Date:

Time:

# of Guests:

Room:

Food & Beverage Minimum:

Room Rental:
Set-Up Fee:

Food Cost/person:
Total Food Cost:
Total Bev Cost:

Cost before tax & gratuity:

UD

UD

UD

UD

UD

UD

UD

UD

UD

UD

UD

UD

UD

UD
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