Viennese Table Ice Cream Sundae Bar

Miniature Pastries and assorted Cookies Vanilla, Chocolate, and Strawl)erry [ce Cream served
$7.00 Per Person with Various Candy Toppings, Sauces and
Fresh Whipped Cream
_Deluxe Viennese Table $4.00 Per Person

An assortment of Cookies, Tortes, Pies, Cakes,

Flambé Station
Bananas, Strawberries, Cherries

$6.00 Per Person

and Miniature Pastries

$12.00 Per Person

Belgium Chocolate Dipped Strawberries Watfle Station
Fresl'l, Ripe Strawberries hand clippecl i Belgium Served with Fruits and Berries of the Season,
Chiseolate. Savved sither Buitles Style i Cinnamon Sugar, Flavored Syrups, and

pre—platl:erecl on each table. Fresh W]ﬁPPECI Cream
$200 Per Person $DOO Per Person

* All Stations Require a Station Chef

Four Hour Premium Open Bar
(Includes: Top-Shelf Mixed Drinks, House Wines,
Imported and Domestic Beer, Soda and Juices)
Lunch/Brunch $19.00  Dinner $26.00

Four Hour Open Bar
(Includes: House Brand Mixed Drinks,
House Wines, Domestic Beer, Soda and Juices)

Lunch/Brunch $16.00 Dinner $2200

Four Hour Limited Bar
(Includes: Beer, Wine and Soda)
*Selections May Vary _

Lunch/Brunch $15.00  Dinner $18.00

Four Hour Soda and Juice Bar
Lunch/Brunch $6.00  Dinner $8.00

Four Hour Brunch Bar
(Includes: Mimosas, Bluody Mary's anct.c a
Lunch/Brunch $13.00
Bartender Four Hours
$75.00
(TAB, Cash Bar Only)

Upgratlezl Wines Are Available For Purchase Upon .Reqq

Additional Hour Pricing Available Upon Request T




