
Breakfast Menus

Continental Breakfast

$8.75 per person

Display of Sliced Fresh Fruit, Assorted Muffins, Danish and Bagels,

Fruit Preserves, Butter and Cream Cheese

Freshly Brewed Coffee and Hot Tea

Executive Continental

$11.25 per person
Display of Sliced Fresh Fruit, Assorted Muffins, Danish and Bagels, Fruit Preserves, Butter and Cream Cheese, Assorted Box Cereals with 2% and Skim Milk, Assorted Fruit Yogurts

Freshly Brewed Coffee and Hot Tea

Breakfast Grande Buffet

$19.75 per person
(25 person minimum)
Display of Sliced Fresh Fruits and Berries, Assorted Muffins, Bagels, and Coffeecake

Fruit Preserves, Butter, Country Crock Margarine, and Flavored Cream Cheese, Scrambled Eggs, 

French Toast with Vermont Maple Syrup, Cheese Blintzes with Fresh Berry Compote, 

Country Style Breakfast Potatoes, Crisp Bacon and Sausage Links

Freshly Brewed Coffee and Hot Tea

Breakfast Create A Buffet

$13.50 per person
(12 person minimum)
Display of Sliced Fresh Fruits and Berries, Assorted Danishes, Fruit Preserves, Butter,

Country Crock Margarine, and Flavored Cream Cheese

Choice of Three:  

Scrambled Eggs, French Toast with Vermont Maple Syrup,

Cheese Blintzes with Fresh Berry Compote, Country Style Breakfast Potatoes,

Crisp Bacon and Sausage Links

Freshly Brewed Coffee and Hot Tea

Power Breakfast

$10.75 per person
Yogurt, Granola, Fruit Salad, Bagels, Assorted Healthy Cereals, Selection of Whole Fruit,

Fruit Preserves, Cream Cheese, and Butter

Freshly Brewed Coffee and Hot Tea

Omelet Station

$5.00 per person
A $75.00 Chef Attendant Fee will be added for each Omelet Station.

Assorted juices may be added to menus and charged based on consumption at $2.50 per bottle/can.

For a healthy alternative, Turkey Bacon and Turkey Sausage Links may be requested.

A LA CARTE BREAKFAST

Fresh Whole Fruit






$1.75 each

Fresh Sliced Fruit






$3.50 each

Assorted Cereal






$1.50
per box

Assorted Yogurt






$2.50 each

Cinnamon Rolls






$2.50 each

Bagels and Cream Cheese





$20.00 per dozen

Assorted Danish 






$18.00 per dozen

Donuts
 (standard cake yeast style)




$18.00 per dozen

Gourmet Donuts






$22.00 per dozen

Muffins







$16.00 per dozen

Croissants







$20.00 per dozen

French Toast with Syrup (six person minimum)


$3.00 per person

Cheese Blintzes with Fresh Berry Compote (six person min)
$3.50 per person

Country Style Breakfast Potatoes




$2.50 per person

Bacon and Sausage






$2.75 per person

Breakfast Burrito






$3.00 per person

Ham, Egg and Cheese Croissant




$4.25 each

Bacon, Egg and Cheese Biscuit




$3.25 each

Ham, Egg, Cheese Bagel 





$3.75 each

Scrambled Eggs and Cheese (six person minimum)


$3.25 per person

Oatmeal (six person minimum)




$2.25 per person

Bacon and Egg Quiche (Serves 8-10)




$19.25 per Quiche

Coffee Service







$23.00 per Gallon

Assorted Sodas






$2.00 per can

Bottle Water







$2.00 per bottle

Juice Service







$2.50 per bottle











$9.00 per carafe 

All food items are priced per unit and not on consumption.

Baked Goods and Pastries

Bagels and Cream Cheese





$20.00 per dozen

Danish








$18.00 per dozen

Donuts








$18.00 per dozen

Gourmet Donuts






$22.00 per dozen

Muffins







$16.00 per dozen

Croissants







$20.00 per dozen

Assorted Cookies






$18.00 per dozen
Chocolate Fudge Brownie





$19.00 per dozen

Fresh Fruit Display with Yogurt Dip




$4.00 per person

Vegetable Crudités with Garden Dip




$4.00 per person

Imported and Domestic Cheese Tray




$4.50 per person

With Assorted Gourmet Crackers


Whole Fruit







$1.75 each

Sliced Fruit







$3.50 per person

Assorted Yogurt






$2.50 each

Granola Bars







$2.00 each

Mixed Nuts







$19.00 per pound

Large Single Wrapped Cookies




$1.75 each

Assorted Candy Bars






$2.00 each

Individual Bags of Chips or Pretzels (1 oz.)



$1.50 each

Ice Cream Cups






$2.00 each

7” Cheese Pizzas






$5.00 each

7” Pepperoni Pizzas






$5.25 each

Popcorn                                                                             

$10.00 per pound

Beverages

Coffee Service







$23.00 per Gallon

Assorted Sodas






$2.00 per can

Bottle Water







$2.00 per bottle
Juice Service







$2.50 per bottle











$9.00 per carafe

All food items are priced per unit and not on consumption.

Box Lunch Menus

Available from 10:00a.m.until 2:00p.m.

Box lunches and salads are served in disposable containers.

 Lunches include Pasta Salad, Pickle Spear, Potato Chips, and Brownie

Marinated Chicken Breast

Grilled Chicken marinated in a Fresh Herb Marinade served with Lettuce, Tomato, and Onion with Creole Mustard on a Kaiser Roll.  $11.75

Hoosier Fried Chicken 
Buttermilk Fried Chicken (served cold)  $11.75

Chicken Salad Croissant

Famous LS Ayres House Made Chicken Salad served on a Croissant.   $11.75

Chicken Caesar Wrap

 Our Classic Caesar Salad with Sliced Grilled Chicken and Roasted Red Peppers wrapped in a Honey Wheat Tortilla.  $11.75

6” Italian Submarine Sandwich

Combination of Ham, Pepperoni, Salami, and Provolone Cheese with Lettuce, Tomato, Red Onion and Pepperoncini, drizzled with Italian Dressing on a 6” Hoagie Roll.   $9.75

Turkey and Provolone Sandwich

Turkey and Provolone Cheese, Lettuce, Tomato, and Red Onion with Cranberry Mayo, served on Chef’s Selection of Bread.   $9.75

Ham and Cheese Sandwich

Ham and Swiss Cheese with Lettuce, Tomato, Red Onion and Grey Poupon served on the Chef’s Selection of Bread.   $9.75

Roast Beef CBLT Sandwich

Roast Beef and Cheddar Cheese with Bacon, Lettuce, Tomato and Black Pepper Mayo served on Chef’s Selection of Bread.   $10.75

Turkey Club Wrap
Turkey and Smoked Bacon in a Tomato Tortilla with Swiss Cheese, Lettuce, and Tomato.  $9.75
Grilled Portabella Ciabatta
Grilled Portabella Mushroom with Roasted Tomatoes, Grilled Onion, Zucchini, Fresh Mozzarella with Herb Spread and Balsamic Glaze served on Fresh Ciabatta. $9.75

California Cobb Wrap








An array of Mixed Greens topped with Egg, Avocado, Bacon, Diced Turkey, Crumbled Bleu Cheese, 

and Tomato wrapped in a Spinach Tortilla.  $12.00


On the Lighter Side

Available from 10:00a.m.until 2:00p.m.

Chef Salad









A combination of Iceberg and Romaine Lettuce with Ham, Turkey, Swiss and American Cheeses 

combined with Fresh Tomatoes and your Choice of French, Ranch, or Italian Dressing.  $12.00


Chicken Caesar Salad
Crisp Romaine Lettuce with Shaved Parmesan, Cherry Tomato, Garlic Croutons, and Classic Caesar Dressing topped with Chicken Strips.  $12.00



California Cobb Salad








An array of Mixed Greens topped with Egg, Avocado, Bacon, Diced Turkey, Crumbled Bleu Cheese, 

and Tomato.  $12.00


French Nicoise Salad
Grilled Tuna with Baby Green Beans, Tomato, New Potatoes, Olives, and Green Peppers served with Herb Vinaigrette.  $12.00
Southwest BBQ Chicken Salad
BBQ Skinless Chicken with Corn, Black Beans, and Pablano Peppers served with a Spicy Avocado 

Ranch Dressing. $12.00
Lunch Buffets
Served between 10:00a.m.and 2:00p.m.

Lunch Buffet includes Coffee, Ice Tea, and Water Service.

Deli Buffet

$17.50 per person (6 person minimum)
Sliced Roast Beef, Turkey, and Ham

Cheddar, Swiss and Provolone Cheeses
Sliced Tomatoes, Onions, Lettuce, and Pickles

Fresh Fruit Salad, Pasta Salad, Gourmet Cookies and Brownies

(Add Chicken Salad or Tuna Salad $3.00 per person)

Italian Buffet

$18.50 per person (12 person minimum)

Caesar Salad with Focaccia Croutons
Antipasto Salad
Baked Ziti with Italian Sausage
 Chicken Cacciatore OR Chicken Parmesan
Pasta Primavera, Fresh Seasonal Vegetables

Garlic Bread Sticks, Chef’s Dessert Table

All American Buffet

$18.50 per person (12 person minimum)

BLT Salad with Creamy Peppercorn Ranch, Baked Potato Salad, 

Macaroni and Cheese, Corn on the Cob with Honey-Lime Butter 

Pulled BBQ Pork with Kaiser Rolls 
Cornmeal Crusted Tilapia OR Fried Catfish with Tartar Sauce
Freshly Baked Biscuits OR Cornbread with Butter and Honey 
Chef’s Choice of Fruit Cobbler
Add Hamburgers or Grilled Chicken  $3.00

Pacific Rim
$18.00 per person (12 person minimum)
Glass Noodle Salad with Green Beans, Papaya and Crushed Roasted Peanuts
Spicy Cucumber Salad with Red Onion and Sambal
Fried Rice 

Orange Peel Beef with Hot Chiles
Teriyaki Chicken

Sweet and Sour Pork
Assorted Asian Vegetables

Fried Sugar Dumplings and Fortune Cookies
Soups 
Chicken Velvet,    Tuscan White Bean,    New England Clam Chowder,   Minestrone
$4.00 per person (48 hour notice)

Buffet food quantities based on guests making one visit through the buffet line.

Build Your Buffet
Served between 10:00a.m.and 2:00p.m.

Lunch Buffet includes Coffee, Ice Tea, and Water Service.

Italian Style

$19.75 per person (12 person minimum)
Salad, Choose Two:
Caprese Salad with Mozzarella, Tomato, Red Onion and Fresh Basil with Balsamic Dressing
Caesar Salad with a Grilled Baguette
Marinated Cucumbers, Tomatoes, Red Onions served with a Dill Vinaigrette on Red Leaf Lettuce
Entrée, Choose Two:
Wild Mushroom Ravioli with Mascarpone Cheese, Fettuccini Alfredo, Parmesan Crusted Chicken
Spinach and Basil Rigatoni with Roasted Chicken and Sun-dried Tomato Sauce
Beef Pizziola with Plum Tomatoes, Fennel and Italian Parsley, or Pork Picatta
Vegetable, Choose One:
Roasted Parmesan Roma Tomatoes, Broccolini, or Green Beans with Tomatoes, Bacon and Red Onion
Starch, Choose One:
Wild Mushroom and White Truffle Oil Risotto, Pancetta Scented Potatoes
Chef’s Dessert Table (Can only substitute Cookies, Brownies or Layer Cake)
Tex-Mex Style

$19.00 per person (12 person minimum)
Tortilla Chips and Salsa included
Salads and Vegetables Choose Three:

Jicama and Cilantro Salad with Mango, Avocado and Vine Ripened Tomato with Cumin Ranch Dressing, Black Beans
Southwestern Caesar with Tortilla Strips and Chipotle Dressing, Cumin Spiced Rice with Peas, or Refried Beans
Entrée, Choose Two:

Chicken Enchiladas, Cheese Enchiladas, Pulled Adobo Pork with spiced Annatto Seed served with Onion Rolls

Grilled Chicken with Charred Tomato Salsa, Beef Fajitas, Chicken Fajitas, or Taco Bar
Chef’s Dessert Table (Can only substitute Cookies, Brownies or Layer Cake)
Comfort Style

$21.00 per person (12 person minimum)
Salad, Choose Two:
Red Cabbage Cole Slaw, Macaroni Salad
Cheddar Cheese BLT Salad or Baked Potato Salad

Entrée, Choose Two:

Quarter Roasted Herb Chicken, Hoosier Fried Chicken, Housemade Meatloaf, Fried Catfish

Pan-fried Pork Chops or Four Cheese Macaroni
Vegetable and Starch Choose Two:

Whipped Potatoes, Red Bliss Potatoes, Cheese Potato Casserole, Dirty Rice, Dilled Carrots

 Lima Beans, Peas with Pearl Onions, Broccoli Cheese Casserole, or Cauliflower Au Gratin
Chef’s Dessert Table (Can only substitute Cookies, Brownies or Layer Cake)
Additional Entrees may be added for $3.00 per person, Salads for $2.00 per person, and Vegetables for $2.00 per person
Buffet food quantities based on guests making one visit through the buffet line.

Luncheon Entrees 
(12 person minimum)

All luncheon entrees are served with your Choice of Salad, 
Bakery-Fresh Dinner Rolls with Sweet Cream Butter, and Dessert with 

Coffee, Iced Tea, and Water Service

ENTREES

Spiced Rubbed Chicken
Spiced Rubbed Chicken Breast with a Thyme Chardonnay Sauce served on a bed of Saffron Herb Orzo and Broccolini.  $16.25 

 Salmon Oscar








Atlantic Salmon crowned with Jumbo Lump Crabmeat and Avery Island Hollandaise with Roasted Vegetable Couscous.  $17.50

Italian Portabella Stack





A Portabella Mushroom with Mozzarella Cheese, Red Onion, Fresh Basil, Roasted Peppers, and Eggplant capped with a Portabella Mushroom on a Roasted Red Pepper Sauce.  $16.00

Blackened Chicken Fettuccine






Julienne Blackened Chicken Breast over a Bed of Fettuccine served with Roasted Red Pepper Cream Sauce.  $15.00

Chicken Roulade








Chicken Breast stuffed with Spinach, Sun-dried Tomatoes, and Pine Nuts served with Pasta and Mixed Vegetables.  $16.25  

Pork Filet









Pan Seared Pork Filet served with Apple Brandy Calvados, Garlic Mash Potatoes

and Asparagus.  $17.50

Yankee Pot Roast








Tender slices of Roast Beef served with Boiled Potatoes, Celery, and Carrots.  $18.50

Luncheon Entrees
SALADS

Indiana Orchard Salad
Chopped Radicchio and Spring Mix with Caramelized Walnuts, Dried Cherries
Apples, Red Onion, Crumbled Bleu Cheese in a Balsamic Dressing
Caesar Salad

Crisp Romaine Lettuce with Shaved Parmesan Cheese, Cherry Tomatoes, Garlic Croutons
 And Classic Caesar Dressing

Spinach Salad

Tender Baby Spinach Leaves with Shaved Red Onion Rings, Walnuts, Mandarin Oranges 

And Button Mushrooms served with Balsamic-Dijon Vinaigrette

.

Mediterranean Salad

Chopped Romaine with Kalamata Olives, Diced Roma Tomatoes, Red Onions
Banana Peppers and Feta Cheese with Red Wine Vinaigrette
DESSERT SELECTIONS

Please select one to compliment to your plated lunch.

New York Cheesecake
A Traditional Favorite served with Strawberry Sauce
Chocolate Mousse
Rich Chocolate Mousse topped with a Grand Marnier Scented 
Whipped Cream and Wafer Cookie
Old-Fashioned Strawberry Shortcake
Traditional Shortcake loaded with Fresh Strawberries
And Sweet Whipped Cream
Beverage Packages based on consumption may be added to any lunch menu.
Hors d’oeuvres Menu
Cold Hors d’oeuvres

Sold in quantities of 100

Salami Coronets                                                                

$150.00

Anti Pasta Skewers                                                          

$200.00

Wild Mushroom and Sun-dried Tomato on Belgian Endive

$150.00

Fresh Strawberry and Brie Canapé


                        $200.00

Tuscan Bruschetta with Goat Cheese                               

$175.00               

Mushrooms Stuffed with Herb Cheese                               

$175.00

Crab Salad in a Mini Bouchee                                         

$215.00

Fruit Kabob







$200.00

Prosciutto wrapped Asparagus                                         

$225.00                       

Sweet Onion Tart                                             


$215.00

Mushroom Bruschetta






$200.00

Shrimp Cocktail                                                                 

$350.00

Smoked Salmon on Pumpernickel

                  
            $300.00                                                     

Ahi Tuna on Crispy Won Ton with Asian Slaw              

$300.00

Fruit and Cheese Kabob





$225.00

Shrimp Ceviche in Endive Cup




$300.00

Tenderloin Crostini with Horseradish Cream Sauce


$300.00

Specialty Items


Alaskan Snow Crab Claws





Market Price


Jumbo Shrimp with Zesty Cocktail Sauce



$3.50/piece


Oysters on the Half Shell





Market Price


Mini Maine Lobster Tails





Market Price

Specialty Sushi or Sashimi                            



Market Price

Hors d’oeuvres Menu
Hot Hors d’oeuvres

Sold in quantities of 100

Coconut Shrimp                                                                  

$325.00

Oriental Spring Rolls






$200.00

Miniature Quiche






$250.00

Sesame Chicken






$200.00

Spanikopita







$250.00

Vegetable Quesadillas






$275.00

Chicken Quesadillas






$275.00

Crab Cakes with Remoulade Sauce




$275.00

Cocktail Meatballs






$150.00

Breaded Chicken Tenders with Sauces



$200.00

Crab Stuffed Mushrooms





$225.00

Black Bean and Chorizo Spring Roll




$225.00

Thai Chicken Satay with Peanut Sauce



$250.00

Mini Beef Wellington






$275.00

Buffalo Chicken Spring Roll





$225.00

Scallops Wrapped in Bacon





$375.00

Coconut Lobster Tail






$350.00

Display Options (serves 50)

Seasonal Fresh Fruit Mirror with Raspberry Dipping Sauce

$200.00

Imported & Domestic Cheese Mirror

with Assorted Gourmet Crackers




$225.00

Whole Baked Brie in Puff Pastry with Fruit Sauce

and French Baguettes






$150.00

Fresh Vegetable Crudités with Garden Dip



$200.00

Poached Salmon with Lahvosh and Mini Bagels


$250.00

Smoked Salmon






$325.00
Chef’s Display of Antipasto





$250.00

Spinach & Artichoke Dip served with Tri-Colored Chips

$175.00
Hummus Trio with Pita Chips




$175.00
Carving Stations
Served with Silver Dollar Rolls and Appropriate Condiments

A $75 Chef Attendant Fee will be added for each Carving Station.

One carver per 75 people


Top Round of Beef 
Serves up to 50






$350.00

Honey Baked Ham

Serves up to 50






$250.00

Roasted Tenderloin of Beef

Serves up to 20






$300.00

Roasted Prime Rib

Serves up to 25






$350.00

Roasted Turkey Breast

Serves up to 30






$250.00

Specialty Stations

Pasta Station

$12.00 per person

Penne, Rigatoni, and Tortellini Pasta

Roasted Red Pepper, Marinara and Alfredo Sauces

Sun-dried Tomatoes, Fresh Vegetables, Garlic, Herbs, Olive Oil, and Roma Tomatoes

Add Shrimp $3.00    Add Julienned Grilled Chicken $2.00
Tex-Mex Station

$15.00 per person
Spicy Ground Beef and Mesquite Shredded Chicken

Flour Tortillas, Taco Shells, Fried Tortilla Baskets

Guacamole, Diced Tomatoes, Onions, Black Olives, Cheddar Cheese, Bell Peppers, 

Chopped Lettuce, Sour Cream, Salsa, Refried Beans, Cumin Spiced Rice, 

Tortilla Chips and Hot Sauce

Oriental Stir Fry

$12.00 per person
Teriyaki Chicken or Sweet and Sour Chicken

Oriental Beef and Shrimp

Assorted Asian Vegetables and Steamed Rice

Lo Mein Noodles and Fried Wontons

Baked Potato Station

$12.00 per person
Create your own Baked Potato with All the Trimmings 

Includes Shredded Cheese, Sour Cream, Chives, Bacon Bits,

Butter, Broccoli, and Chili

A $75 fee will be applied to any station requiring an attendant.

Specialty Stations are meant to compliment buffets and hors d’oeuvres receptions, 

Not act solely as a meal. 

Dinner Buffets

Dinner Buffet includes Coffee, Ice Tea, and Water Service.

Circle City Buffet

$35.00 per person

(12 persons minimum)

Baby Field Greens with Raspberry Walnut Vinaigrette 

Tri-Colored Tortellini Pasta Salad
Seared Breast of Chicken with a Dijon Supreme Sauce
Salmon Florentine
Pork Tenderloin with a Rosemary Sage Pesto
Medley of Seasonal Fresh Vegetables

Wild Rice Pilaf
Assorted Dinner Rolls with Sweet Cream Butter

Centerplate Grand Buffet*

$43.00 per person
(25 persons minimum)

BLT Salad with Peppercorn Ranch Dressing
Roasted Corn and Cucumber Salad with Herb Dressing

Maryland Crab Cakes with Old Bay Tartar Sauce

Wild Mushroom and Risotto Stuffed Chicken Breast
Carved Roasted Prime Rib served with Au Jus and Horseradish Sauce

Medley of Seasonal Fresh Vegetables

Rosemary Scented Roasted Red Potatoes

Rustic French Baguettes and Sourdough Dinner Rolls with Sweet Cream Butter

Hoosier Hospitality Buffet

$27.00 per person
(12 persons minimum)

Gathered Greens with Carrots, Red Cabbage, Mushrooms and Tomatoes

Served with Buttermilk Ranch and Italian Dressings
Roasted Idaho Potato Salad with Fresh Dill and Celery Seed

Caraway Seed Crusted Roast Loin of Pork with Grain Mustard and Apple Butter
Buttermilk Coated Fried Chicken
Indiana Corn on the Cob

Roasted Garlic Smashed Potatoes

Fresh Biscuits and Cornbread with Sweet Cream Butter and Honey
*Buffets that have carved meats will be charged an additional $75 Chef Attendant fee.

Buffet food quantities based on guests making one visit through the buffet line.

Dinner Buffets

Dinner Buffet includes Coffee, Ice Tea, and Water Service.

Bella Italia Buffet

$32.00 per person

(12 persons minimum)

Antipasti Platter with Sliced Cured Italian Meats, Olives, Roasted Roma Tomatoes

Marinated Artichokes, Grilled Asparagus, Red Peppers and Mozzarella Bocconcini

Hearts of Romaine in a Parmesan Crusted Baguette with 
Caesar Dressing and Balsamic Tomatoes
Italian Green Beans with Roasted Garlic, Julienne Prosciutto and Lemon Olive Oil

Penne with Sweet Fennel Sausage, Peas, Tomatoes and Parmesan Cream
Sprinkled with Crushed Red Pepper

Chicken Marsala
Fresh Focaccia Bread and Garlic Breadsticks

White River Park Grand Buffet*

$55.00 per person

(25 persons minimum)

Spinach Salad with Roasted Shallots, Grilled Peppers, Balsamic Tomatoes

Served with a Champagne Tarragon Dressing

Roasted Red Bell Pepper Caesar Salad with Roasted Blend of Mushrooms, 

Croutons, and Shredded Parmesan Cheese

Baked Roma Tomatoes with Fresh Herbs and Panko Bread Crumbs
Medley of Seasonal Fresh Vegetables

Indiana Brown Rice with Dried Fruits and Roasted Pine Nuts

Potatoes O’Brien

Chicken Oscar with Dilled Hollandaise Sauce

Oven Roasted Sole with Citrus Butter and Toasted Almonds

Carved Tenderloin of Beef with Roasted Garlic Aioli, Horseradish, and Dijon Mustard

Rustic French Baguettes and Whole Grain Dinner Rolls with Sweet Cream Butter

Chef’s Dessert Table with Bananas Foster

Gourmet Coffee Station

Crossroads Buffet*

$34.00 per person

(12 persons minimum)

Baby Spinach and Young Frisee with Mandarin Oranges, Red Onion, Roasted Wild Mushrooms
Topped with Toasted Almonds and Poppy Seed Dressing

Greek Salad with Marinated Cucumbers, Grape Tomatoes, Red Onion

Kalamata Olives and Feta Cheese Vinaigrette

Carved Top Round of Beef Au Jus
Marinated Grilled Breast of Chicken with Roasted Red Pepper Sauce

Yukon Gold Whipped Potatoes with Shredded Cheddar

Medley of Fresh Seasonal Vegetables

Assorted Dinner Rolls and Sweet Cream Butter
*Buffets that have carved meats will be charged an additional $75 Chef Attendant fee.

Buffet food quantities based on guests making one visit through the buffet line.

Build Your Own Dinner Buffet

$29.00 per person (12 person minimum)

Dinner Buffet includes Assorted Dinner Rolls and Butter 

Coffee, Iced Tea and Water Service

Salads, Choice of Two: 
Tri-Colored Tortellini Salad with Asiago Dressing

Mixed Green Salad with Fresh Garden Vegetables with Assorted Dressings

Baby Spinach Salad with Bacon, Mushrooms, Eggs, and Bermuda Onions

Yukon Gold Roasted Potato Salad with Fresh Dill and Celery Seed

Fresh Fruit Salad

Traditional Caesar Salad 

Roasted Corn and Cucumber Salad
(Add an additional Salad $3.00)

Entrees, Choice of Two: 
Chicken Marsala 

Petite Medallions of Beef Au Pouive 

Roasted Pork Loin with Rosemary Sage Pesto

Salmon Florentine

Seafood Newberg garnished with Fleurons 

Rosemary Roasted Chicken

Beef Burgundy with Red Wine Sauce and Pearl Onions
Roasted Vegetable Lasagna

Gnocchi Parmesana
Pan Sliced Honey Glazed Ham with Pineapple Salsa

 (Add an additional Entrée $7.00)

 Vegetables, Choice of Two:
Broccolini with Roasted Red Peppers
Green Beans with Bacon and Onions
Asparagus, Pearl Onions, and Roma Tomatoes 

Broccoli and Cheese Casserole

Indiana Corn on the Cob

Parmesan Roasted Roma Tomatoes with Herbed Panko Bread Crumbs

Baby Carrots with Dill Butter

(Add an additional Vegetable $3.00)

Starches, Choice of One:
Red Bliss Mashed Potatoes

Roasted Red Potatoes
Blended Wild Rice Pilaf

Lyonnaise Potatoes
Penne Marinara 

Horseradish Whipped Potatoes

Au Gratin Potatoes with Bacon and Caramelized Shallots

Twice Baked Potato Casserole

Spinach and Mushroom Risotto

(Add an additional Starch $3.00)

Buffet food quantities based on guests making one visit through the buffet line.

Plated Dinner Service

All Dinners include Choice of Salad, Medley of Seasonal Fresh Vegetables, Chef’s Choice Starch, Assorted Dinner Rolls and Sweet Cream Butter

Coffee, Iced Tea, and Water Service

Salads

(Please Select One to Compliment your Meal)

Add on a 2nd Salad Dressing for $.50
Centerplate Traditional House Salad
Garden Greens with Cheddar Cheese, Tomatoes, Cucumbers

Applewood Smoked Bacon and Scallions

Served with Buttermilk Ranch

Chopped Salad
Iceberg Lettuce, Carrots, Cucumbers, Tomatoes,

Bell Peppers, Olives, and Red Onion

Topped with Feta Cheese and a Basil Vinaigrette
Caesar Salad

Classic Caesar Salad with Crisp Romaine and Radicchio Lettuces, 

Shaved Parmesan Cheese 

Garlic Croutons, and Cherry Tomatoes 
Served with Classic Caesar Dressing

Indiana Orchard Salad
Radicchio, Spring Mix, Caramelized Walnuts

Red Onion, Dried Cherries, Apples

Topped with Danish Bleu Cheese Crumbles

And Served with a Balsamic Dressing

Add $3.50

Caprese Salad
Vine-Ripened Tomatoes, Sliced Mozzarella
Red Onion, Young Arugula 

Served with Basil Balsamic Dressing

Add $3.50
Spinach and Wild Mushroom Salad
Fresh Spinach Leaves with Roasted Shallots

Shitake Mushrooms, Red Onion, Roma Tomatoes

Served with a Feta Mustard Dressing 

And Topped with Toasted Pumpkin Seeds

Add $3.50

Plated Dinner Service

All Dinners include Choice of Salad, Medley of Seasonal Fresh Vegetables, Chef’s Choice of Starch, Assorted Dinner Rolls and Sweet Cream Butter

Coffee, Iced Tea, and Water Service

12 person minimum unless otherwise noted
Entrée Options

Grilled Filet of Beef with a Rich Veal Demi Glace
$34.00 per person 
(25 person minimum)
Stuffed Tenderloin of Beef with Cremini Duxelle topped with Wild Mushroom Sauce

$38.00 per person

(25 person minimum)

Pan Seared Sirloin with a Port Shallot Reduction
$36.00 per person

Chicken Oscar with Crab and Asparagus topped with Avery Island Hollandaise

$32.00 per person

Stuffed Chicken Breast with a blend of Goat Cheese, Brie, and Cream Cheese
Infused with Thyme and Roasted Garlic with a Brandy Cream Sauce
$30.00 per person

Mediterranean Chicken topped with Artichokes, Tomatoes, Kalamata Olives

Roasted Red Peppers, with Melted Provolone Cheese and a Yellow Pepper Coulis
$29.00 per person

Pretzel Crusted Chicken Breast finished with a White Cheddar Béchamel Sauce
$29.00 per person

Stuffed Indiana Pork Chop with Apple Brioche and a Apple Butter Demi Glace

$32.00 per person

Pepper Crusted Indiana Pork Loin with a Guinness Broth
$33.00 per person
Baked Salmon with a Mango Butter Sauce

$30.00 per person
Bronzed Mahi Mahi with Papaya Mango Relish

$32.00 per person

Mushroom Crusted Sea Bass dusted with Fresh Herbs and served with a Saffron Cream Sauce
Market Price

Plated Dinner Service

(25 Persons Minimum)

All Dinners include Choice of Salad, Medley of Seasonal Fresh Vegetables, Chef’s Choice of Starch

Assorted Dinner Rolls and Sweet Cream Butter

Coffee, Iced Tea, and Water Service

Duet Entrées

Tenderloin of Beef with a Red Wine Shallot Demi Glace & Horseradish Crusted Salmon 
$38.00 per person

Pan Seared Sirloin & Grilled Herb Crusted Chicken 

$39.00 per person

Roasted Tenderloin of Beef & Grilled Shrimp Skewers with Garlic Butter
$40.00 per person

Petite Filet Mignon with a Rich Veal Demi Glaze & Sautéed Scallops with Citrus Herb Butter

$38.00 per person

Petite Filet Mignon with Béarnaise Sauce & South African Lobster Tail with Drawn Butter

Market Price

Dessert Menus

Let Centerplate Catering put the Finishing Touches on Your Menu Selection

Select a Dessert from the following list for $3.00 per person

(Plated or Buffet)

Double Layer Chocolate Cake

Lemon Layer Cake

German Chocolate Cake

Fresh Fruit with Creme Fraiche

Select a Dessert from the following list for $4.00 per person

(Plated or Buffet)

Key Lime Pie with Melba Sauce

New York Cheesecake with Raspberry Coulis

Raspberry Cheesecake

Chocolate Cheesecake

Chocolate Raspberry Truffle Cake

Bing Cherry Bread Pudding

Tiramisu

Select a Dessert from the following list for $6.00 per person

(Plated Only)

Poached Apple with a Spiced Pumpkin Crème Brulee

Triangles of Chocolate Ganache with Raspberry Lattice and Melba Sauce

Grand Marnier Sopresa

Vanilla Bean Crème Brulee in Chocolate Cup

Chocolate Velvet Cake

Vanilla Bourbon Cake

Chocolate Raspberry Roulade

Dessert Stations

Viennese Pastry Buffet and Fruit Station

Our Chef’s Miniature Selection of Cakes and Pastries

Seasonal Fruit accompanied with Dark Chocolate Fondue

$9.00 per person

Gourmet Coffee Station

Freshly Brewed Coffee, Whipped Cream, Shaved Chocolate, Cinnamon Sticks,

White and Brown Raw Sugar Cubes

$5.00 per person

The Pastry Buffet

Mini Cream Puffs, Mini Fruit Tarts, Triangles of Assorted Cheesecake, 

Fresh Seasonal Berries with Dessert Crème

$7.00 per person

Baked Alaska *

Sponge Cake, Neapolitan Ice Cream, Meringue

$6.00 per person

Bananas Foster *

Sliced Bananas, Brown Sugar, Cinnamon, Butter, Bacardi 151 and Vanilla Ice Cream

$6.00 per person

Cherries Jubilee *

Dark Cherries, Vanilla Ice Cream and Brandy

$6.00 per person

Chocolate Fountains

Available on Request and provided by a preferred vendor

* Requires Attendant Fee of $75 per station

Beverage Service

We offer complete beverage service on a Hosted or Cash basis.

Pricing based on consumption










Host

Cash

Premium Brands






$6.00

$7.00

Call Brands







$5.00

$6.00

House Wine by the Glass





$5.00

$5.50

Domestic Beer







$4.50

$5.00

Import Beer







$5.50

$6.00

Soft Drinks







$2.00

$2.00

Bottled Water 







$2.00

$2.50

NOTE:

A $150.00 Cash Bar Set-up Fee will be assessed for all Cash Bars.

Additional bars may be set if requested at $200.00 each. 

Additional Bartenders may be added for $75.00 each.

Wine Selection

Prices listed per bottle.

House Wines

Gallo Cabernet Sauvignon





$30.00

Gallo Merlot







$30.00

Gallo Chardonnay






$30.00

Copper Ridge White Zinfandel




$30.00

Premium Wines

Jekel Chardonnay






$36.00

Jekel Merlot







$36.00

Jekel Cabernet







$36.00

Champagne

Folonari Asti Spumante





$30.00

Korbel Extra Dry






$32.00

Bouvet Brut- France






$34.00

Domaine Chandon Brut- Napa




$38.00

*May we suggest our House Wines, which are readily available*

Prices and availability may vary. 

Additional wines are available upon request.
Host Beverage Packages

Package #1

Assorted Soft Drinks

$5.00 per person

Package #2
Domestic Beer, House Wine, and Assorted Soft Drinks





$18.00 per person

4 hours

Package #3

Call Brand Cocktails, Domestic Beer, House Wine, and Assorted Soft Drinks

Call Brands:
 Skyy Vodka, Bombay, Jim Beam, Canadian Club, Bacardi, Dewar’s White Label, Sauza Gold Tequila



$26.00 per person

5 hours


$22.00 per person

4 hours

$19.00 per person

3 hours

$17.00 per person

2 hours

Package # 4

Premium Brand Cocktails, Domestic Beer, House Wine, Assorted Soft Drinks

Premium Brands:

 Ketel One Vodka, Bombay Sapphire, Crown Royal, Makers Mark, Jack Daniels, Bacardi, Dewar’s 12 Year, Jose Cuervo


$33.00 per person

5 hours

$26.00 per person

4 hours

$22.00 per person

3 hours

$19.00 per person

2 hours

NOTE: 

Should you wish to extend bar services for an additional half hour; the package will be pro-rated.

The bar package does not include butler passed beverages or wine service with lunch or dinner.

Should you wish to include butler passed beverages or wine service, the price will be based on consumption

Additional bars may be set if requested at $200.00 each. 

Additional Bartenders may be added for $75.00 each.

GENERAL POLICY INFORMATION

FOOD AND BEVERAGE

ALL FOOD AND BEVERAGES ARE PROVIDED EXCLUSIVELY BY CENTERPLATE. NO OUTSIDE FOOD OR BEVERAGES MAY BE BROUGHT INTO THE FACILITY.

The menus provided offer a wide range of selections; however a menu can be customized to better suit you needs. Please note that all menus and pricing are subject to change at any time up to 60 days prior to the event. 
MENU TASTINGS: Should you request a tasting of the menu you have selected there will be a charge of $150 to cover the costs of scheduling space, staffing, and food. Payment is required the day of the tasting. You may have up to 6 guests attend. If over 6 people, an additional $50 per person will be added. 

SPECIALTY CAKES: Centerplate does not provide specialty cakes such as wedding, birthday, or anniversary cakes. The client is responsible for contacting a cake specialist and making the arrangements for a cake. For granting the client the convenience of selecting a cake specialist, the following criteria apply:

1) A cake cutting fee will be assessed of one dollar ($1.00) per person for cutting and serving your cake (Non-Negotiable)

2) Your cake specialist must have a Board of Health license.

3) Your cake specialist must have a Retail Merchant’s Certificate

4) Your cake specialist must have Proof of Insurance or Insurance Liability Coverage totaling at least One Million Dollars for personal injury, death and product liability, and shall be responsible for any and all claims in connection with your cake. 

SERVICE CHARGE AND SALES TAX

All food, beverage, and related items are subject to a 20% service charge. A 9% Sales Tax will be applied to all food and beverage charges. A 7% Sales Tax will apply to all other charges. Please note that the Service Charge and Sales Tax is subject to change at any time due to changes in State Tax laws or Company Policies.

FOOD AND BEVERAGE MINIMUMS

Food and Beverage minimums vary depending on the day, time, and facility. Please see your Sales Manager for these minimums. The following criteria apply to all food and beverage minimums: 

1) Service Charge and Sales tax are NOT included to meet the minimum,

2) Proceeds from a cash bar , Set Up Fees, Cake Cutting Fees, and Rental Fees are NOT included to meet the minimum

3) The minimum will be imposed regardless of the guest count.

GUARANTEES

The guaranteed number of guests attending the event is required (4) business days prior to the event. Once the guarantee is given, client cannot decrease the numbers. Speak to your Catering Sales Manager regarding policies on adding additional food after guarantee is made. All charges will be based on the guaranteed number, or actual attendance, which ever is greater.

BILLING

Payment of estimated charges is due (4) business days prior to the event. Your Catering Sales Manager will provide you with a pre-invoice stating all known charges once the guest guarantee is given. Any additional charges on a consumption basis will be estimated and paid in advance.

SET UP FEE GUIDELINES
The Set Up Fee of $150.00 includes set up of In-house Tables and Chairs,  Standard Table Cloths (Black, White, or Ivory) and Napkins (Assorted Colors), All Skirted Tables, Buffet/Food station set up, Glassware and China service for guest Tables (indoors only), and 3 votive candles per table. NOTE: Votive candles are not permitted in the RAPP Reception Hall. The Set Up Fee is applied to each facility set up. If an event has more than one facility to set up, additional Set Up Fees will be assessed.

SET UP FEES FOR RENTAL ITEMS

Rented Chairs - $2.00 set up/tear down fee per chair             Chair Covers - $2.00 set up/tear down fee per chair cover
Additional fees may be assessed should the client choose to order rental items on their own and catering staff is required to set them up. See your Catering Sales Manager for details on these fees.

GLASSWARE ON BAR

All beverages served at the bar are served in clear plastic cups. If you choose to upgrade the service to glassware a Glassware Fee of $1.00 per person will be assessed.

BAR SERIVCE: If the client requests any bars to be set up on the Ball Family Terrace outside of the Great Hall, the client will be required to rent stanchions to enclose the area used. See your Catering Sales Manager for the costs associated with arranging the rental of stanchions.
All items subject to 20% service charge and 9% sales tax.  $150 setup per location.

If per person minimum is not met an additional $3.00 per person will be charged.

Prices are subject to change due to market fluctuations. 2009


