
EVENT RENTAL INFORMATION
BRUNCH/LUNCHEONS EVENTS

DEPOSIT – $200      Due at time of booking
Non-refundable if canceled within 30 days of event

RENTAL FEE:           Maximum 4 hours. All events must end by 3:00 PM
$200 FLAT RATE   

FINAL PAYMENT:     Due 7 days prior to event date (recommended requirement)
   Failure to pay by due date may result in cancellation without refund 

SETUP:       Up to 1 hour prior to event start time (setup only)

BAR MINIMUM:        $250 Beverage minimum required

BAR SERVICE:         Ends 30 minutes prior to event end time

OVERTIME:       $100 per hour or any portion thereof past scheduled end time

SECURITY: Included

EVENING EVENTS
All events must conclude by 10:00 PM

DEPOSIT:      Sunday–Thursday: $300      Friday–Saturday: $1,000
Deposit due at booking 
Non-refundable if canceled within 30 days of event date

FINAL PAYMENT: Due 7 days prior to event date (recommended requirement)
    Failure to pay by due date may result in cancellation without refund

RENTAL FEE     Sunday–Thursday: $350 (after 3:00 PM | 5 hours + 2 hours menu service)
INCLUDES:      Friday–Saturday: $1,500 (after 3:00 PM | 5 hours + 2 hours menu service)

SETUP:            Up to 1 hour prior to event start time (setup only)

BAR MINIMUM: $500 beverage minimum required

BAR SERVICE:       Ends 30 minutes prior to event end time

OVERTIME:     $100 per hour or any portion thereof past scheduled end time

SECURITY: Included



THE BOARDROOM
CAPACITY: 10 – 20

        DAILY USE:               For 3 Hours or Less at No Charge with Reservation and Meal Service
      Additional hours are billed at $100.00 per hour

POLICIES

 • Deposit is required at time of booking to secure date 

 • Final payment is due 7 days prior to event date 

 • Failure to comply with payment deadlines or event rules may result in 
    cancellation without refund 

 • All terms are binding upon confirmation of booking     



EVENT BUFFET PACKAGES
All Packages Are Preset. No Substitutions or Modifications.

Bu�ets Are Served For 2 Hours. Extended Service Time May Require Additional Fees.
Prices Do Not Include Tax or Service Charge. All Bu�et’s Include Water & Ice Tea

BREAKFAST BUFFETS
(Only Available for Events Ending By 3PM | Minimum 30 Guests)

CLASSIC BREAKFASTS – $20 PER PERSON 

Scrambled Eggs with Cheese, Country Potatoes 
Choice of Bacon and/or Sausage Links, Fresh Fruit, Juice, Co�ee, And Tea

DELUXE BREAKFAST – $32 PER PERSON

Scrambled Eggs with Cheese, Country Potatoes 
Choice of Bacon and/or Sausage Links, Biscuit & Gravy, Fresh Fruit, 

Assorted DanishJuice, Co�ee, And Tea

CLASSIC BUFFET – $25 PER PERSON
MINIMUM 30 GUESTS

Caesar Salad, Fresh Rolls and Butter, Seasonal Vegetables, Rice Pilaf 

Choice Of One Entrée:
Roasted Chicken Breast (Piccata, Marsala, Or Lemon Dill Butter) 

Smoked And Sliced Tri Tip

SIGNATURE BUFFET – $35 PER PERSON
MINIMUM 30 GUESTS

Caesar Salad, Fresh Rolls and Butter, Seasonal Vegetables, Roasted Potatoes
Mac And Cheese, Roasted Chicken Breast (Piccata, Marsala, Or Lemon Dill Butter) 

Smoked And Sliced Tri Tip 

ASIAN BUFFET – $30 PER PERSON

Chow Mein, Fried Rice OR Steamed White Rice, 
Orange Chicken, Salt & Pepper Shrimp



EVENT BUFFET PACKAGES
All Packages Are Preset. No Substitutions or Modifications.

Bu�ets Are Served For 2 Hours. Extended Service Time May Require Additional Fees.
Prices Do Not Include Tax or Service Charge. All Bu�et’s Include Water & Ice Tea

BREAKFAST BUFFETS
(Only Available for Events Ending By 3PM | Minimum 30 Guests)

CLASSIC BREAKFASTS – $20 PER PERSON 

Scrambled Eggs with Cheese, Country Potatoes 
Choice of Bacon and/or Sausage Links, Fresh Fruit, Juice, Co�ee, And Tea

DELUXE BREAKFAST – $32 PER PERSON

Scrambled Eggs with Cheese, Country Potatoes 
Choice of Bacon and/or Sausage Links, Biscuit & Gravy, Fresh Fruit, 

Assorted DanishJuice, Co�ee, And Tea

CLASSIC BUFFET – $25 PER PERSON
MINIMUM 30 GUESTS

Caesar Salad, Fresh Rolls and Butter, Seasonal Vegetables, Rice Pilaf 

Choice Of One Entrée:
Roasted Chicken Breast (Piccata, Marsala, Or Lemon Dill Butter) 

Smoked And Sliced Tri Tip

SIGNATURE BUFFET – $35 PER PERSON
MINIMUM 30 GUESTS

Caesar Salad, Fresh Rolls and Butter, Seasonal Vegetables, Roasted Potatoes
Mac And Cheese, Roasted Chicken Breast (Piccata, Marsala, Or Lemon Dill Butter) 

Smoked And Sliced Tri Tip 

ASIAN BUFFET – $30 PER PERSON

Chow Mein, Fried Rice OR Steamed White Rice, 
Orange Chicken, Salt & Pepper Shrimp

SPECIALTY BUFFETS
MINIMUM 30 GUESTS

BBQ CUISINE - $25 PER PERSON ++
Ribs or Smoked Tri Tip, BBQ Chicken Thigh, Mac N Cheese, Texas Chili and 

Rolls and Butter. Cornbread (Add $2 Per Person)

MEXICAN CUISINE - $25 PER PERSON ++
Carne Asada, Chicken Enchiladas, Pork Carnitas, Spanish Rice,

Refried Beans, Tortillas, Chips, Salsa and all the Fixings

ITALIAN CUISINE - $25 PER PERSON ++
Caesar Salad, Beef or Veggie Lasagna, 

Beef Ravioli Bolognese or Lobster Ravioli with Sauce (Add $10 per Person)
Seasonal Vegetables, Roasted Potato, Rolls and Butter

ASSORTED DESSERT TABLE - $5 PER PERSON ++
Includes Hot Tea and Co�ee Service

BBQ BUFFET – $32 PER PERSON
MINIMUM 30 GUESTS

Smoked Tri Tip, BBQ Chicken, Mac And Cheese, Texas Chili, Fresh Rolls and Butter

TACO BAR – $22 PER PERSON
MINIMUM 30 GUESTS

Carne Asada, Shredded Chicken Carnitas, Chips & Salsa, 
Corn Tortillas, All The Fixings 

Add Rice and Beans +$3 Per Person

ITALIAN BUFFET – $25 PER PERSON
MINIMUM 30 GUESTS

Caesar Salad, Beef Lasagna or Vegetable Lasagna
Penne With Creamy Pesto, Grilled Chicken, and Roasted Tomatoes

Seasonal Vegetables, Fresh Rolls and Butter

SODA SERVICE – $4 PER PERSON

Includes Unlimited Fountain Beverages for Duration of Event
Includes All Available Fountain Drinks

DESSERT SERVICE – $5 PER PERSON

Assorted Dessert Cups: 
Chocolate, Lemon Meringue, Tiramisu, and Vanilla and Raspberry

Co�ee and Hot Tea



HORS D’OEUVRES PACKAGES
Selections Are Available Across All Packages. 

Premium Items May Include Additional Charges. 
Hors D’oeuvres Are Prepared by Total Pieces Per Guest.

All Guests Must Select the Same Package and Selections.

                    LIGHT RECEPTION – $14++                              STANDARD RECEPTION – $20++ 
       (4 Pieces Per Person | Choose 3 Selections)       (6 Pieces Per Person | Choose 3 Selections)

HEAVY RECEPTION – $26++
(8 Pieces Per Person | Choose 4 Selections)

HOW IT WORKS
Choose Your Selections from Any Category Below:

• Classic Selections = Included     • Signature Selections = +$1 Per Person 
• Premium Selections = +$2 Per Person 

Selections Count Toward Your Package Total.

SELECTIONS

Classic Selections
•  Chicken Meatballs (Choice of Honey Sriracha, BBQ, Or Korean Gochujang)

•  Mini Sliders (Beef Patty, Cheddar Cheese, Kings Burger Sauce)
• Chicken Skewers  •  Caprese Skewers  •  Stu�ed Cremini Mushrooms 

•  Phyllo Cheese Pastry  •  Mini Chicken Cordon Bleu

Signature Selections (+$1 Per Person)
•  Beef Laab Shooters  •  Shrimp Cocktail  •  Tru�e Arancini

Premium Selections (+$2 Per Person)
•  Grilled Melon Wrapped Prosciutto  • Bacon-Wrapped Shrimp  •  Pork Belly Bites

 ADDITIONAL SELECTIONS

Add Additional Selection  +$3 Per Person
Adds Variety Only. Total Pieces Per Guest Do Not Increase.

 CHARCUTERIE DISPLAY – $480++
(Serves 30-40 Guests)

Selection Of Artisan Cheeses, Cured Meats, 
Fresh and Dried Fruit, Nuts, Olives, And Assorted Crackers

Designed For Light Grazing. Additional Food Recommended for Full Meal Service.


