
PACKAGE INCLUDES AN ADDITIONAL HOUR, 
OPEN BAR, AND THE SELECTION OF ONE OF THE 

FOLLOWING THEMED STATIONS:

PIZZA BISTRO
Margherita Pizza with Crushed Tomatoes and Fresh Basil, 
White Pizza with Broccoli Rabe and Sausage, and Tangy 

BBQ Chicken Pizza 

CA N T I NA 
Hard and Soft *Beef and Chicken Tacos, Assorted Top-
pings to Include Pico De Gallo, Cheddar Jack Cheese, 

Jalepenos, and Fresh Guacamole

I RI S H  P U B  
Mini Reuben Sandwiches with Sauerkraut, Fish and Chips, 

Hot Pretzels with Beer Cheese Stout Dip

C H I CAG O  H O T  D O G  BA R 
Hot Dogs with Assorted Toppings to Include Mustard, 
Ketchup, Onions, Sweet Pickle Relish, Pickled Peppers, 

Tomatoes, and Pickle Spears

 
 
 

ULTIMATE MAC & CHEESE 
STATION 

Fusilli or Elbow Macaroni Served with a Choice of Aged 
Cheddar and Pepper Jack Cheeses with Assorted Top-

pings to Include Local Bacon, Sauteed Broccoli, and Fried 
Crispy Onions

PRICING: 
Serves Up to 100 guests for $1,750 
Serves Up to 150 guests for $2,000 
Serves Up to 200 guests for $2,250

ALL PRICES QUOTED SUBJECT TO 22% ADMINISTRATION FEE 
& 8.625% NY SALES TAX MAITRE D’ & STAFF GRATUITY IS AT 

YOUR DISCRETION 

A 22% administration fee and applicable taxes shall be added to all 
charges for the event. The administration fee is used to offset the admin-

istration of the event. This charge is not a gratuity and will not be dis-
tributed to employees who provide service to the guests as such. Maitre 
D’ & staff gratuity not included and are at your discretion.  Suggested 
Maître D’ Gratuity: $3-$6 Per Guest: Suggested Staff Gratuity $3-$5 

Per Guest. (Please Distribute Separately). 

Before placing your order, please inform your server if a person in your party 
has a food allergy.

*Consuming raw or under cooked meats, fish, shellfish may increase your risk 
of food-borne illness, especially if you have certain medical conditions. 

ultimate after party


