KOLPING CENTER
Holiday Menu

Services included in this Package:

4 hours banquet rental, a buffet meal on china, metal flatware,
Colored linen napkins, setup and Clean up of banquet area.

Beverage package:

soft drinks, coffee service, 4 variety of bottled wine,
domestic, German, and craft beers.

Your choice of salad:

Mixed greens tossed salad with red onions, grape tomatoes, croutons, and dressings
Caesar salad with toasted croutons and Caesar dressing
Spring mix salad with Craisins, almonds, croutons, and raspberry vinaigrette
Asian style salad with crunchy noodles, mandarin oranges, and Sesame dressing
Italian Salad with croutons, red onions, grape tomatoes, pepper oncini,
black and green olives, served with Italian dressing

Rolls included:

Corn muffins, Garlic and herb biscuits, and pan rolls with butter

Your choice of Three sides:

Garlic & herb-roasted redskins
Redskin parsley potatoes
Honey glazed baby carrots
Broccoli with cheese sauce
Mashed potatoes with gravy
Green beans almondine
Green beans country
Southwestern style blackened corn
Garden long grain and wild rice
Confetti rice
Jambalaya
Vegetable medley
Macaroni and cheese
Red beans and rice
Garden blended vegetable Medley
Garlic Mashed potatoes
Sweet potato casserole
Meatless Marzetti
Meatless mostacholli with grated parmesan cheese

Your choice of two entrees:

Chef carved honey and cinnamon glazed ham
Chef carved slow cooked roast beef
Chef carved oven roasted apple glazed pork loin
Chef carved roasted and seasoned turkey breast
Baked Montreal chicken breast with your choice of sauce

(white pepper sauce, mushroom marinara sauce, pineapple salsa, or marsala sauce)

Chicken parmesan
Alfredo bowtie pasta with red peppers, peas, & mushrooms

$35.00 per person
All events will incur a 20% service fee. Events held Sunday through Friday are eligible for discounted rates.
Please Check with your consultant for more information. There will be a minimum guest count applied to any event in the
months of May, June, September, October and December.

