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Wedding  &  convention  center 

S u n s e t   &    M o o n l i g h t   B a l l r o o m s 

Two Grand Ballrooms with Old World Feel Inspired by Classic Italian Elegance 

V t à x Ü | Ç z  m i l l e n n i u m 

z É Ä w    u â y y x à   M    1 Main Entrée   1 Starch Option   1 Vegetable Option   1 Salad Option   1 Bread Option     $13.99 

Ñ Ä t à | Ç â Å   u â y y x à  M   2  Main Entrées   1 Starch Option   1 Vegetable Option   1 Salad Option   1 Bread Option     $15.99 

w | t Å É Ç w    u â y y x à M  2   Main Entrées   2 Starch Option   2 Vegetable Option   1 Salad Option    1 Bread Option     $17.99 

A d d   1 9 %   G r a t u i t y     t o   a l l   C a t e r i n g       |     P r i c e s   S u b j e c t   t o   C h a n g e       |        A d d   $ 1   p e r   p l a t  e   f o r   p a r t i e s   u n d e r   1 0 0  

Main Entrees  
    

Rosemary Garlic Beef Tips  |  Beef Tips Bourguignon   
Pineapple Glazed Ham  |  Home Style Turkey    

Home Style Pot Roast  |  Rosemary Garlic Roast Beef  
Mediterranean Chicken Cushions  |  Teriyaki Chicken Cushions   

Baked Stuffed Chicken Breast  |  Meat Lasagna   
Vegetarian Lasagna with Alfredo Sauce  |  Pasta Primavera 

  Broiled Haddock with Cream Sauce  |  Dill Salmon     
Shrimp Scampi Nests  |  Jamaican Jerk Pork Tenderloin    

  
Add the following with  menu three only 

 $ 4.00 per plate for Maple Glazed Pork Loin or Prime Rib 
$6.00 per plate for Beef Tenderloin Wrapped in Bacon or 

Beef Tenderloin with Mushroom Sauce 
 

Vegetable   options 
Almond Butter Green Beans   

Brown Sugar Glazed Carrots  |  Buttered Corn 
Broccoli Florets in Garlic Butter Sauce  
Fresh Broccoli Cauliflower & Carrots 

Starch options 
Parmesan Mashed Potato  |  Horseradish Mashed Potato   

Garlic Smashed Potato  Au Gratin Potato  |  Herb Stuffing 
Oven Roasted Baby Russets  |  Garden Rice  |  Rice Pilaf        

Bread selection 
Garlic Bread Sticks 

Assorted Crusty Dinner Rolls     
Buttered Yeast Rolls 
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Cocktails 
cordials 

B e e r   W i n e   S p i r i t s 
$75 Bartender Fee Per Event 

SALAD options 
Zesty Caesar Salad with Croutons   

Fresh Tossed Salad with Assorted Dressings 
Greens w/ Bleu Cheese Crumbles & Raspberry Vinegarette       

Ask about our Plated 
 Sit-Down Dinner Pricing 
or Customized Menu’s! 


