
Private EventsPrivate Events
Let us make your event  

SPECIAL
Rehearsal Dinners

Birthday Parties

Bridal Showers

Anniversary Celebration

Intimate Wedding Reception

Celebration of Life

Corporate Meetings

Private EventsPrivate Events
Lunch, Dinner, and Saturday Brunch optionsLunch, Dinner, and Saturday Brunch options

U P S TA I R SU P S TA I R SU P S TA I R S



Appetizer Buffet
$30.00 Per Person

Charcuterie BoardCharcuterie Board 
featuring Gibbs smoked sausages, artisan cheeses,  

olives, fresh fruit, and more

Roasted Vegetable PlatterRoasted Vegetable Platter

seasonal roasted vegetables with balsamic glaze

Choice of Sausage with Grilled Peppers and OnionsChoice of Sausage with Grilled Peppers and Onions

Cocktail Meatballs with Choice of SauceCocktail Meatballs with Choice of Sauce

Wings or Chicken TendersWings or Chicken Tenders

Cajun Crab Dip Cajun Crab Dip $3 per person

Jumbo Shrimp (3) CocktailJumbo Shrimp (3) Cocktail $10 per person

Sausage Stuffed Mushrooms Sausage Stuffed Mushrooms $3 per person

Seafood Stuffed Mushrooms Seafood Stuffed Mushrooms $4 per person

Raw Bar Raw Bar market

Mini Cheesecakes Mini Cheesecakes $5 per person

Chocolate Mousse Chocolate Mousse $3 per person  
Cookie and Brownie Tray Cookie and Brownie Tray $3 per person

A La Carte Appetizers

A La Carte Desserts



Dinner Buffet
1 entree, 1 vegetable and 1 side dish - $42.00 Per Person

2 entrees, 1 vegetable, and 1 side dish - $48.00 Per Person

Includes Charcuterie Board, Roasted Vegetable Platter,
with Plated Salad and Crusty Bread

Chicken PicattaChicken Picatta

Chicken MarsalaChicken Marsala

Chicken Cordon BleuChicken Cordon Bleu

Barbecue Bacon ChickenBarbecue Bacon Chicken

Pork TenderloinPork Tenderloin

Sliced Beef in Au JusSliced Beef in Au Jus

Green BeansGreen Beans

Skillet Corn with BaconSkillet Corn with Bacon

Baby CarrotsBaby Carrots

Glazed Brussels SproutsGlazed Brussels Sprouts

Roasted AsparagusRoasted Asparagus

Roasted Vegetable MedleyRoasted Vegetable Medley

Red Skin Mashed PotatoesRed Skin Mashed Potatoes

Roasted Fingerling  Roasted Fingerling  
PotatoesPotatoes

Mac and CheeseMac and Cheese

Rice PilafRice Pilaf

Baked BeansBaked Beans

Carved Beef Tenderloin Carved Beef Tenderloin add $8 per person

Carved Prime Rib with Au JusCarved Prime Rib with Au Jus  add $8 per person 
Beef WellingtonBeef Wellington  add $10 per person 

Cold Water Lobster TailCold Water Lobster Tail add $12 per person

Entree Choices

Vegetables

Side Dishes

Buffet Substitutions



All buffets include: 
 Red Cedar coffee, soda, and unsweetened iced tea

Full Bar Available -  
beer, wine, mixed drinks, classic cocktails

All Prices are Plus Tax and 20% Gratuity
$250.00 Room Rental Fee

Fri. and Sat. evening - 30 guest minimum

$250.00 deposit required

Saturday Brunch Buffet
12:00 - 3:00 p.m. Minimum of 30 guests  

$30.00 Per Person

Breakfast Frittata Breakfast Frittata 
Potatoes O’BrienPotatoes O’Brien

Waffle Bar Waffle Bar 
Cookie and Brownie TrayCookie and Brownie Tray

Sausage Gravy and Biscuits Sausage Gravy and Biscuits 
Crispy BaconCrispy Bacon

Gibbs SausageGibbs Sausage

Fresh FruitFresh Fruit

Ala Carte Dessert Options: Ala Carte Dessert Options: 
 mini cheesecakes 

chocolate mousse

Mimosa BarMimosa Bar $10 per person

Bloody Mary BarBloody Mary Bar $10 per person  
(Minimum 10 people)


