
Menu Price 
$29.95 per person 
Price based on 150 guests 

Includes: 
 

Four hour hall rental; set up and clean up; all personnel;  
free parking; group name on marquee; buffet style meal using 
china, metal flatware, and colored  linen napkin; bar with 
bottled  beer, wine, soft drinks, coffee, iced tea, chips, 

pretzels, and glassware 

Includes all three entrees: 
                Chef carved honey glazed ham   

Chef carved roast beef 
        Chef carved roasted turkey breast  

 
 

Your choice of four sides: 
   Redskin parsley potatoes                  Sweet Potato casserole 
   Honey glazed baby carrots  Broccoli with cheese sauce 
   Mashed potatoes with gravy    Green beans almondine 
   Green beans country     Corn O’Brien       
   Garden long grain & wild rice Rice pilaf 
   Macaroni and cheese     Peas with pearl onions 
   Vegetable medley                Marzetti (meatless pasta) 
   Stuffing        Green bean casserole 
   Baked potato with butter and sour cream 

Includes: 
Tossed salad with dressings, dinner rolls, & butter 


