
Our Luncheon Buffet  
includes the following amenities: 

 

Three hour event in the Great Room with access to the Garden Room and patio 
All China, Silverware, and Linen Napkins 

Crystal Candle Centerpieces & White Linen Table Cloths 
Our Courteous Event Staff 

 

Lunch Buffet Menu Choices (choose one of each) 

 

 Salad  
Italian Garden Salad  California Salad  Caesar Salad  Orlando’s Café Salad 

 

Carved Entrée 
Top Round of Beef au jus Apple Brandy Ham with Pommerey Mustard   

Cherry Smoked Breast of Turkey  Pecan Encrusted Pork Loin 
 

Entrée 
Beef Bordelaise  Chicken Modiga  Grilled Soy Ginger Chicken 

Chicken Spedini  Chicken Salvatore  Baked Ham with Pineapple 
Panko and Parmesan Encrusted Tilapia   

 

Side Dishes (choose three) 

Dessert (choose one) 
Apple Crisp  Cherry Crisp  Cheese Cake Squares 

Chocolate Mousse  Brownies  Bread Pudding with Caramel Sauce  
 

Lunch Buffet includes Rolls, Butter, Ice Tea, and Coffee 
  

$27.50 per person plus 22% service charge and sales tax 
($30.95 for Sunday afternoons) 

Based on minimum of 25 guests 
(see Bar Options for additional beverage service) 

Plus 

$200.00 Facility Rental Fee 

Roasted Garlic Mashed Potatoes  
Sicilian Potatoes 

Bacon Cheddar Mashers  
Cavatelli Broccoli  
Fettuccini Alfredo  

Penne Pommodoro 
Pasta Bolognese 

Garden Cavatappi  
Cavatelli Carbonara 

Farm House Green Beans 

Peas and Carrots with Buttered 
Basil Sauce 

Honey Cinnamon Baby Carrots
 Italian Vegetable Medley  

 



Luncheon Bar Options: 
 

Soda on consumption:  Pepsi, Diet Pepsi, Sierra Mist set up for self service $2.00 per can  
 

Full Open Bar Service (3 continuous hours):  Add $15.00 extra per person 
Included are Budweiser, Bud Select, Bud Light Bottled Beers, and O’Doul’s Non-Alcoholic Beer, Pinot Grigio, Cabernet 
Sauvignon, and White Zinfandel Wines, House Brand Gin, Rum, Scotch, Bourbon, Vodka, Tequila, Amaretto, Orange 
and Cranberry Juice, Bloody Mary, Sweet and Sour, and Margarita Mixes, Tonic, Club Soda, Pepsi, Diet Pepsi, Sierra 
Mist, Sweet and Dry Vermouth, Lemons, Limes, Olives and Cherries. Our Bartenders are T.I.P.S. trained and will safely 
monitor the consumption of alcohol. 
 

Call Brand Bar Service (3 continuous hours): Add $20.00 per person  
Tanqueray Gin, Tito’s Vodka, Seagram’s 7, Jim Beam, Dewar’s Scotch, Bacardi Rum, and Jose Cuervo Tequila, with your 
choice of  three wines (choose from: Cabernet Sauvignon, Pinot Noir, Pinot Grigio, Chardonnay and Moscato wines) add 
Schlafly Pale Ale as one of your three beer choices.   

(includes soda from regular bar package) 
 

Extended Event and Bar Service: 
$2.50 per person per to extend the event and open bar per half hour 
$4.00 per person per to extend the event and open bar per half hour if you have upgraded to Call Brands. 

   
  Cash and Host Bar options:  
   Typical drink charges are $6.00 for cocktails, $5.00 for wine, $4.00 for beer, $2.00 for soda 
 

 Host Bar (3 continuous hours) - Drinks priced individually and paid per drink by 
 host of  function - subject to Bartender charge of  $100.00*   
 

 Cash Bar (3 continuous hours) - Drinks priced individually and paid for by guests 
 at the function- subject to Bartender charge of  $100.00* 

 

*Bartender fee is based on 1-3 hour bar  - Additional hours are $35.00 per hour.  
 

Specialty liquors and beers are available on an à la carte basis,  
see your consultant for pricing!  

 

All prices subject to 22% service charge & sales tax 


