y?anzue/s al Ot Seorge

528" 77th Avenue ® Schererville, Indiana 46375
219-864-1458 o Fax 219-864-8751
www.banquetsatstgeorge.com

Dinner Menu

Hors d’Oeurves

Prices Per Tray
Serving 50 pieces per tray

Hot

BBQ or Italian Meatballs .........cccuvieevieieeiieeeeeeeeee e 50.00
Chicken DIrummettes .......ccveeieciieeeeiiee ettt et eere e eereee e eereeas 55.00
SPTING ROIIS ... 50.00
Stuffed MUSIHIOOIMS .....co.vviiiiieeeeeeee et et 55.00
QUICHE LOITAINE ...ttt et e e eraeeeeareeas 55.00
Italian Sausage Cacciatori ........ccoviiiiiiiiiiiiiice, 55.00
Smoked SauSaAZE ........cccveviviiiiiiii 55.00
SPanIKOPIta ....ovviiii 60.00
TYTOPIEAS .o 60.00
MINT Crab Cakes ....ccuvieeiiieiieeeeeeeee ettt ettt e 75.00
Beef BIUChEES ...t 60.00
Chicken BrucChettes ........ocueeeiiieiieceeceeeecce et 60.00
Cold

Assorted Cheese Tray .........ccccooeiviiiiiiiiiiiiiiiis 60.00
Fresh Fruit Tray ......cccooiiviiiiiiiicccc 55.00
Shrimp Cocktail on Teaspoons ...........cccceeiviiiiiiniiininiiiiccces 65.00
Vegetable Tray ... 50.00
COold CUL TEAY .., 60.00
Deviled EGES ..o 55.00
BIUCHEEA ..ot et ettt 50.00
Assortment of Half Sandwiches .........cccoeovieeiiiiiiiiicieece e, 75.00
Plum Tomatoes Stuffed with Shrimp and Crab Salad ... 65.00

All prices subject to tax and service charge



All plated, family style and buffet entrees come with the following selections:
Appetizers

(Select 2)

Assorted Vegetable and Cheese Tray
Italian Style or BBQ Meatballs
Italian Sausage Cacciatori
Bruchetta
Chicken Drummettes
Spring Rolls
Fresh Fruit Tray

OR

Soups

Cream of Mushroom
Minestrone
Chicken Noodle
Lemon Rice
Cream of Broccoli
French Onion Au Gratin (.50 extra)
Lobster Bisque (.75 extra)

Salads

Mixed Green Salad with garnishes and choice of dressing
Feta cheese and Kalamata olive (.50 extra)
Caesar Salad (.50 extra)

Choice of Dressing

Italian, French, Thousand, Garlic, Ranch or Cranberry Vinaigrette

Vegetables

String Beans Polonaise or Almondine
Glazed Baby Carrots
Vegetable Medley (carrots, broccoli, cauliflower)
Fresh Asparagus

Starches

Baked Potato with Sour Cream
Oven Brown Potatoes
Herb Roasted Red Potato
Mashed Potatoes
Parsley Boiled Potatoes
Rice Pilaf
Double Baked Potato ($1.25 extra)

Dessert
Ice Cream - Vanilla, Spumoni, Peppermint, Mint Chocolate Chip
(Toppings .30 extra per serving)
Sherbets - Lemon, Orange, Raspberry
Cakes - Vanilla, Chocolate, Marble
Sweet Table (chocolate fountian included) ($3.50 extra)



Plated Entree

Dinner Package
Prime Rib of Beef $28.00 $35.50

Slow roasted prime rib of beef served with au jus and
horseradish sauce

Tenderloin & Chicken $31.00 $38.50

Roasted Beef Tenderloin served with bordalaise sauce
and Boneless Chicken Breast in a white wine and
mushroom sauce

Beef and Chicken Combo $21.50 $29.00

Tender sliced sirloin with bordalaise sauce and sauteed
breast of chicken topped with a rich mushroom sauce

Tenderloin of Beef $31.00 $38.50

Slow roasted tenderloin of beef served with au jus and
horseradish sauce

Roast Sirloin of Beef $20.50 $28.00

Thin slices of beef served with bordalaise sauce

Chicken Breast Roulade $21.00 $28.50

Boneless chicken breast stuffed with four cheese blend,
spinach and roasted red pepper

Chicken Piccata $20.50 $28.00

Boneless breast of chicken served with mushrooms in
light wine and lemon sauce

Dinner Package
Chicken Ala Greque $19.00 $26.50

Half roasted chicken seasoned with spices, lemon and
olive oil

Roast Turkey $18.00 $25.50
Breast of turkey thin sliced and served with light gravy

Pork Loin $21.00 $28.50

Loin of pork stuffed with apple stuffing and served with
dressing and natural juices

Baked Ham $18.00 $25.50

Served with ginger glaze sauce or pineapple glaze

Orange Roughy Almondine $22.00  $29.50

Boneless Orange Roughy broiled and topped with
toasted almonds and lemon butter sauce

Scampi $26.00 $33.50

Broiled shrimp served on a bed of spinach with thyme
butter sauce

Surf and Turf $33.50  $41.00
Filet mignon and Shrimp DeJonghe

Baked Salmon Filet $24.00 $31.50

Served with white wine lemon butter sauce

Buffet or Family Style

Choice of 3 meats

Dinner $23.50

Package $31.00

Roast Sirloin of Beef, Polish Sausage and sauerkraut, Baked Chicken, Oven Fried Chicken, Italian
Sausage and mostaccioli, Roasted Turkey and dressing, Apple Stuffed Roast Pork Loin, Fettucini

Alfredo with broccoli florets.
*Substitutions available at an additional cost:

Chicken Breast Roulade - $1.00

Chicken Picata - $1.00
Orange Roughy - $2.00

Prime Rib of Beef - $3.25
Roast Beef Tenderloin - $3.75

All prices subject to tax and service charge



Dinner

* Bread and Butter, Appetizer or Soup, Salad, Starch, Vegetable, Dessert
e Coffee, Hot Tea

e Table Linen

Dinner Package

Bread and Butter, Appetizer or Soup, Salad, Starch, Vegetable, Dessert

Coffee, Hot Tea

Table Linen

Placing of place cards

Four hour open bar

Champagne toast for head table

Cutting and serving of wedding cake

One bartender will be provided per 100 people

Bar package includes house brands, mixed and blended drinks, beer, wine, soft drinks

Additional Items

* Any additional bar time can be put on a tab or cash bar

* A bottle of wine per table can be included for an additional $1.00 per person,
two bottles per table $1.50 per person

* Premium liquors may also be served at additional cost

* An additional $2.00 per person will be charged for all call brand liquors

* Colored napkins are .25 each

Terms and Conditions

All decorations must be approved by management prior to function

A charge of $20.00 will be added for extra tables set over the count

Menus must be submitted two weeks in advance

Guaranteed number of guest amount is due seven days prior and will be the minimum

that will be charged

¢ Full payment required on guaranteed guest amount due seven days prior to function.
Any additional guests will be paid for at the end of function.

* Final payments will be made in the form of credit card, money orders, cashier’s or

certified check

Minimum Guarantee is required for Saturday evenings

Non-refundable deposits are required on all parties

A uniformed police officer is required for all parties with a bar over 75 people

There will be a $25 charge for all returned checks

Pursuant to state and local health codes, all food and beverage must be consumed on

the premises during functions. Beverages and prepared foods utilized for banquet

events cannot be taken off our licensed premises.

* Tables of eight or less will incurr and additional charge.

All prices subject to change without notification



ﬂanzue/s al! Ot Seorge
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219-864-1458 o Fax 219-864-8751 e www.banquetsatstgeorge.com

Lunch Menu
Plated Sandwiches

Sandwiches are served with cup of soup or salad, fresh fruit garnish and
choice of cole slaw, potato salad or french fries, ice cream, coffee and hot tea

Croissants $9.75
Ham and turkey, tuna salad, chicken salad, crab salad. Garnished with lettuce, tomato and swiss or cheddar cheese.

Roast Beef $9.75
Lean sliced sirloin of beef served on a sour dough french roll and garnished with sauteed onions and peppers.

Grilled Chicken $9.75

Marinated chicken breast grilled and topped with lettuce, tomato, mozzarella and red pepper garlic mayonnaise.
Served on herbed foccacia bread.

California Wrap $10.25

Smoked turkey, lettuce, tomato, sprouts, avocado and mozzarella cheese rolled in a flour tortilla with a basin mayonnaise spread.

Plated Lunch Entrees

Entrees served with bread and butter, soup or salad, ice cream, coffee and hot tea
Beef and Chicken Combination $14.50
Tender sliced sirloin with gravy and sauteed chicken breast topped with a white wine mushroom sauce.
Choice of starch and vegetable.

Classic Lasagna $11.75
Layered pasta with meat sauce, riccotta, mozzarella and parmesan cheese.
Rigatoni Basilico $11.95

Rigatoni pasta, sun-dried tomatoes, fresh sweet basil, virgin olive oil, fresh roasted garlic, pine nuts and grated
Parmesan cheese. Add grilled chicken - $2.00 per person.
Rosemary Chicken Breast $10.95

Roasted marinated boneless chicken breast in virgin olive oil, roasted garlic and fresh rosemary. Served with
choice of starch and vegetable.

Orange Roughy Almondine $13.50
Boneless orange roughy broiled and topped with toasted almonds and lemon butter sauce
Pepper Steak $12.50

Tender beef seasoned with fresh peppers. Served over rice pilaf.

Buffet or Family Style - $15.50

Bread and Butter ¢ Coffee and Hot Tea
Salads (Select 1)
Tossed Salad with Dressing (Choice of 2 Dressings)
Potato Salad e Cole Slaw e Tri-color Rotini Pasta Salad ® Pickled Beets and Cottage Cheese
Meats (Select 2)
Roast Sirloin of Beef ® Apple Stuffed Roast Pork e Italian Sausage with Mostaccioli
Baked Chicken e Sausage and Sauerkraut ¢ Roasted Turkey
Starches (Select 1)
Rice Pilaf e Parsley Boiled Potatoes ® Stuffing
Mashed Potatoes ® Herb Roasted Red Potatoes ® Oven Brown Potatoes
Vegetable (Select 1)
Green Beans Almondine or Polanaise ® Glazed Baby Carrots ¢ Vegetable Medley ® Peas and Carrots
Desserts (Select 1)
Ice Cream, Rice Pudding, Assorted Cookies or Cake

All prices subject to tax and service charge. All prices subject to change without notification.



