


BEVERAGE PROGRAM

PLATINUM BAR PACKAGE

Johnny Walker Black Scotch, Crown Royal, Maker's Mark Bourbon, Grey Goose Vodka,
Bacardi Rum, Tanqueray Gin, Patron Tequila, Triple Sec, Apple Pucker,

Selection of House Wines and Premium Beers

assorted sodas, juices and bottled water

UP TO TWO HOURS $20 PER PERSON
EACH ADDITIONAL HOUR $5 PER PERSON

PREMIUM BAR PACKAGE

Dewar’s Scotch, Canadian Club Whiskey, Jim Beam Bourbon, Sobieski Vodka, Captain Morgan Spiced Rum,
Bacardi Rum, Gordon’s Gin, Jose Cuervo Tequila, Triple Sec, Apple Pucker

Selection of House Wines and Premium Beers

assorted sodas, juices and bottled water

UP TO TWO HOURS $16 PER PERSON
EACH ADDITIONAL HOUR $4 PER PERSON

CORDIAL BAR PACKAGE ADD ON
Hennessy VS, Kahlua, Grand Marnier, Bailey’s Irish Cream, Sambucca, Amaretto Di Saronno

UP TO TWO HOURS $4 PER PERSON
EACH ADDITIONAL HOUR $2 PER PERSON

WINE AND BEER BAR PACKAGE

Selection of House Wines and Premium Beers
assorted sodas, juices and bottled water

UP TO TWO HOURS $12 PER PERSON

EACH ADDITIONAL HOUR $3 PER PERSON

SODA AND WATER BAR PACKAGE

Bottled Spring Water
Assorted Canned Coke Soft Drinks

UP TO TWO HOURS $4 PER PERSON
EACH ADDITIONAL HOUR $2 PER PERSON

IMA 1.09 Page 1 of 2



SIGNATURE COFFEE STATION

Freshly brewed coffee, select Tazo teas, Monin flavored syrups, whipped cream,
shaved chocolate, and rock candy sugar sticks

First Hour $5 PERPER-
SON
Each Additional Hour $2 PER PERSON

INTERNATIONAL COFFEE BAR

Freshly brewed coffee, Kahlua, Grand Marnier, Bailey’s Irish Cream, Sambucca, Amaretto Di Saronno,
whipped cream, shaved chocolate, orange peels, cinnamon sticks and rock candy sugar sticks

First Hour $8 PER PERSON
Each Additional Hour $4 PER PERSON

CONSUMPTION AND CASH BAR PRICING FOR PREMIUM TO PLATINUM

Specialty Martinis $8/ 410
Cordials $8/ %10
Cocktails $6 /58
House Wine §5/ 87
Imported Beer $5/ %6
Domestic Beer $4/ 85
Juices $3
Soft Drinks $2

Poland Springs 8 oz. bottled water ~ $2

WINE SERVICE

Wine is served tableside, prices will vary
Bottle service is charged per bottle served

Please inquire for additional wine selections

Cash and Consumption Bars require one bartender per every 100 guests,
$100 for up to four-hours, and $35 for each additional hour.

Cash and Consumption Bars do not contribute to your Food and Beverage Minimum
and do not qualify for non-profit discounts.

All food and beverage is subject to a 21% support charge, 7% sales tax and 2% food and beverage tax
Prices are subject to change
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TRAY PASSED HORS D’OEUVRES

HOT

Potato Wrapped Shrimp, sweet chili sauce

Korean Short Rib, fried noodles in take out container with chopsticks
Curried Viking Lamb Sliders, cucumber raita aioli

Smoked Catfish Cake, red onion marmalade

Zucchini Falafel with herb lemon aioli

Chicken Albondigas, almond saffron sauce

Lobster Bisque, caviar, créme fraiche

Tomato Soup, miniature grilled cheese

Chicken Samosas seasoned lightly with Indian spices

Mini Turkey and Portobello Sliders

Vietnamese Spring Roll, nuoc cham sauce

Kalamata Olive Tart

Truffled Risotto Cake, warm artichoke tapenade

Artichoke Goat Cheese Tartlet

Creole Chicken, house-made orange marmalade

Assorted Tamales of smoked brisket, shrimp and smoked tomato

COLD

Coffee Crusted Tenderloin, ranchero salsa

Pepper-seared Ahi Tuna, asian slaw

Chicken Salad Tarts with tarragon and honey, cranberry aioli

Bruschetta with olive tapenade

Bruschetta with Capriole goat cheese, eggplant and roasted pepper

Grilled Tenderloin Crostini, stilton and caramelized onion

Grilled Beef, chimichurri sauce

Cider brined smoked Fischer Farms Pork Tenderloin, green tomato jam, apple sage slaw
Roasted Shrimp, tarragon-Pernod aioli

(please select six items from above)

$16 PER PERSON FOR ONE HOUR
$24 PER PERSON FOR TWO HOURS

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax
Prices and menu items are subject to change, based on availability of local ingredients
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BRUSCETTA STATION

CHEESE STATION

MEDITERRANEAN STATION

SLIDER BAR

STATIONARY
HORS D’OEUVRES

HERBED CROSTINI, GARLIC CROUSTADES, BRIOCHE TOAST POINTS
Sicilian caponata

roma tomato and basil

white bean puree with truffle oil and parmesan

three olive tapenade

house made herbed cheeses

LOCAL AND INTERNATIONAL CHEESES
whole grain and premium crackers
individual crudités and dip

fresh fruit

FLATBREADS, LAVASH AND ARTISAN LOAVES WITH GRILLED VEGETABLES
baba ghanoush and hummus, olive bar, lentil mint salad

roasted stuffed peppers filled with pine nuts and spices

classic Greek salad

tomato, cucumber, bell pepper, onions, oregano, olives and feta

ADD LOCAL AND INTERNATIONAL CHEESES AND CURED MEATS, ADD $5 PER PERSON

TURKEY, BEEF AND PORTOBELLO SLIDERS

blue cheese, fried onions, sautéed mushrooms, lettuce, tomato, chimichurri
ketchup, mustard, relish, pickle slices

house-made beach chips

MACARONI & CHEESE MARTINI STATION
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THREE CHEESE CAVATAPPI

roasted plum tomatoes

crumbled blue cheese, caramelized onions, blanched broccoli
shaved parmesan, sautéed exotic mushrooms, frizzled leeks
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TASTING TABLE

BAKED BRIE WHEEL WITH APRICOT AND ROSEMARY CHUTNEY

individual crudités of jicama, haricot vert, wax bean, carrot and cucumber with lemon créeme fraiche
country paté with caper berries, gherkins, cippolini onion in balsamic vinegar, whole grain mustard
sliced baguette and seasoned lavash

PAELLA STATION

PAELLA

saffron rice, chorizo, shrimp, chicken, mussels, clams
grilled flatbreads

quinoa salad

black bean salad

FONDUE STATION

BRIE AND WILD MUSHROOM FONDUE

cubes of French bread and focaccia, hand rolled breadsticks, sliced apple
roasted rosemary new potatoes, julienne raw red and yellow bell pepper
blanched broccoli florets, green beans

IRISH CHEDDAR AND STOUT FONDUE
red potatoes, brussel spouts, grilled apple chips, cauliflower florets
baby beets, carrots and turnips, grilled lamb, toasted soda bread

BITTERSWEET CHOCOLATE-ORANGE FONDUE

angel food cake, almond macaroons, strawberries
seedless red and green grapes, dried apricots
sliced melon, fresh pineapple chunks

pretzel sticks, marshmallows

(please select two from above)

TAQUERIA STATION

HOUSE-MADE CORN AND FLOUR CHIPS

corn and black bean salsa, roasted tomatillo salsa
yellow tomato avocado salsa, ranchero salsa, jalapefnos
chopped black olives, chunky guacamole, sour cream
shredded chicken, roast pork

ALL STATIONARY HORS D’ OEUVRES $12 PER PERSON FOR ONE HOUR
$18 PER PERSON FOR TWO HOURS

TwWO STATIONS $21 PER PERSON FOR ONE HOUR
TwWO STATIONS $30 PER PERSON FOR TwO HOURS

All food and beverage is subject to a 21% support charge, a 7% sales tax and a 2% food and beverage tax
Prices are subject to change
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SOUP

SALAD

DINNER ENTREES

IMA 1.09

SERVED DINNER

POTATO LEEK SOUP

ROASTED SPICY SQUASH SOUP
chanterelle mushroom nage

CHICKEN CORN CHOWDER

VELVET TOMATO SOUP
grilled cheese wedges

LOBSTER BISQUE
fresh chives

(please select one soup from above for the four course dinner)

ARUGULA SALAD
pancetta, egg and truffle vinaigrette

FRESH SPINACH SALAD
poached pear, stilton cheese, pomegranate vinaigrette

MIXED FIELD GREEN SALAD
Capriole goat cheese, herb citrus vinaigrette

HEARTS OF ROMAINE WITH CAESAR DRESSING
focaccia crostini, tomato compote and shaved locatelli cheese

BABY GREENS TOSSED IN BALSAMIC VINAIGRETTE
crostini topped with olive tapenade

(please select one salad from above)

GRILLED PORK TENDERLOIN
with crispy pancetta and a dried fruit demi-glace

BRAISED BONELESS BEEF SHORT RIB AND ARTISAN STONE GROUND GRITS
roasted root vegetables accented with a turmeric emulsion
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DUET OF:
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CORIANDER DUSTED CHICKEN AND POTATO- GOAT CHEESE GRATIN
chanterelle mushroomes, fresh sautéed greens

CHICKEN ROULADE OF SPINACH AND MOREL MOUSSE WITH THYME JUs LIE
roasted red potatoes, chef’s seasonal vegetable

HOOSIER MAPLE SYRUP GLAZED SALMON
jasmine rice, chef’s seasonal vegetable

$40 PER PERSON FOR THREE COURSE DINNER

$45 PER PERSON FOR FOUR COURSE DINNER

FILET MIGNON MADEIRA-PEPPER SAUCE
caramelized shallot, truffle potato gratin, chef’s seasonal vegetable

STEAK FRITES WITH HERB BUTTER
sautéed exotic mushrooms with spinach, crispy potato wedges

NEW YORK STRIP STEAK
Yukon gold buttermilk mashed with roasted tomato and tarragon

BRAISED VIKING LAMB
chocolate and zinfandel sauce, artisan grits

ADD $5 PER PERSON

SKILLET SEARED VEAL CHOP
truffled jasmine rice and broccoli spear

LAVENDER CRUSTED RACK OF LAMB
vegetable ratatouille and Provencal potato tart

ADD $10 PER PERSON

GRILLED FLAT IRON STEAK AND SKILLET SEARED CRAB CAKE
wild rice johnny cake, squash and tomato casserole
warm tarragon pepper vinaigrette

FILET MIGNON AND SEARED DIVER SCALLOP
caramelized shallot and Madeira-pepper sauce
watercress emulsion

BRAISED SHORT RIB AND MAHI MAHI

rustic mashed potato
braised fennel, tomatoes, leeks, saffron

Page 2 of 3



DESSERT

BRAISED PORK BELLY AND GRILLED SHRIMP
field mushrooms, artisan grits

lobster butter and asparagus

ADD $10 PER PERSON

(please select one entrée from above)

CHOCOLATE LAVA CAKE
chocolate cake with molten ganache center, caramel creme anglaise

CHEF’s WHIM DESSERT TRIO
Créme brulee, homemade sorbet, specialty cake

CHEF’s SEASONAL BREAD PUDDING
with flavored créme anglaise

MINT JULEP POACHED APPLE
mint julep poached, mascarpone and pecan filled apple, zabaglione

CHEF’S WHIM CHEESECAKE
(please select one dessert from above)

Green Mountain Coffee, Decaffeinated Coffee and assorted Tazo Teas

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax
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Prices are subject to change

Page 3 of 3



DINNER BUFFETS

ITALIAN BUFFET

Arugula Salad, pancetta, egg and truffle vinaigrette

Fire Roasted Peppers with fresh mozzarella and marinated olives
Penne with tomatoes, basil and garlic

Fennel Crusted Sea Bass with tomato vinaigrette

Chicken Francese with lemon and caper

Tuscan Style Potatoes

Breads and Focaccia

Classic Tiramisu

INDIANA BUFFET

Seasonal Salad with selected local produce, Capriole goat cheese
Fischer Farms roasted Pork

Fischer Farms Carved Sirloin

Sweet Corn Pudding

Penne Pasta with Indiana Vodka Tomato sauce

Locally Harvested Seasonal Vegetables

Old Fashioned Chocolate Cake with vanilla bean ice cream

AMERICANA BUFFET

Tomato, Cucumber and Red Onion Salad
Carved Roast Sirloin

Grilled Chicken with rosemary and garlic
Roasted Garlic Mashed

Blue Corn Dressing

Broccolini

Assorted Breads

Seasonal Berry Cobbler and Assorted Cakes

MEDITERRANEAN BUFFET

Tomato Cucumber Feta Salad

Roman Style Artichoke Salad with roasted peppers and parmesan
Spanish Tarragon Chicken

Salmon with fennel, leeks and tomato

Cavatappi with Caramelized Vegetable Bolognese and toasted pine nuts
Mediterranean Couscous and Lentil Salad

Crilled Ciabatta bread

Sliced Fruit and Strawberries with balsamic syrup

Green Mountain Coffee, Decaffeinated Coffee and assorted Tazo Teas
ALL BUFFETS $35 PER PERSON

All food and beverage is subject to a 21% support charge, a 7% sales tax, and a 2% Food and Beverage Tax
Prices are subject to change. Dinner Buffets require a minimum of 30 guests
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