
EVENT
MENU

RESERVE TODAY!
CONTACT:  KRISTI MOON

EMAIL: KRISTI.MOON@SODEXO.COM    PHONE: 660-543-8694

 All Season Room Max 50 people and 44 sit down max
$350 minimum / 2-hours (additional fees may apply)



Appetizer Buffet - Pick 4 $17                                                                              
Pick 1 Protein – Bone-in wings, boneless wings, fried 

shrimp, meatballs (BBQ or marinara)                              
Pick 2 Appetizers – Mozzarella sticks, fried ravioli    

fried pickles, mini tacos, jalapeño poppers, corn 
nuggets, southwest eggrolls                                                

Pick 1 Dip – Spinach dip, buffalo chicken dip,crab 
dip, or street corn dip. chips and salsa included.

Deluxe Buffet  $18.50                                                                          
Hamburgers, all-beef hot dogs, buns, American 

cheese, lettuce, tomato, onion, pickle, chips, baked 
beans, potato salad, with your choice of dessert. 
Condiments included – ketchup, mustard, mayo,            

and relish.

Fajita Buffet  $26                                                                                  
Fajita seasoned chicken and flank steak strips, grilled 

peppers and onions, Spanish rice, black or refried 
beans, tortillas, shredded lettuce, shredded cheese, 
sour cream, guacamole, pico de gallo. Comes with 

chips and salsa, and your choice of dessert.

Taco Bar  $20                                                                                               
Taco beef, refried beans, tortillas, hard shells, 

shredded lettuce, shredded cheese, sour cream, 
guacamole, and pico de gallo. Comes with chips and 

salsa, and your choice of dessert.

Baked Potato & Salad Bar  $22                                                                                       
Baked potatoes, shredded cheese, bacon bits, sour 

cream, butter,green onions, iceberg lettuce, croutons, 
cherry tomatoes, cucumbers, two dressings of your 

choice and your choice of dessert.

BBQ Buffet  $25                                                                                  
Choice of 2 proteins: Pulled pork, grilled chicken, 

brisket, smoked sausage                                               
Served with your choice of veggies or salad,              

potatoes, buns, coleslaw, BBQ sauce, and your choice 
of dessert.

Pork Loin Chop Buffet  $28                                 
(Carver Needed)                                                                 

Pork chops carved from the loin smothered in our 
house-made glaze served with your choice of veggies 

or salad, potatoes, dinner rolls, and your choice of 
dessert.

Plated & Served Meals                             
Meatloaf  $20                                                                    

House-made meatloaf served served with your choice 
of veggies or salad, mashed potatoes, dinner rolls, 

and your choice of dessert.

Salmon Served Dinner  $32                                     
Glazed salmon served rice pilaf, with your choice of 

veggies or salad, dinner rolls, and your choice of 
dessert.

Steak Dinner - Market Price                           
Choice of cut of steak served with your choice of 
veggies or salad, potatoes, dinner rolls, and your 

choice of dessert.

BUFFET MENU
All buffet options come with Water, Tea, or Lemonade. Tax and gratuity included with buffet price.

Veggie Choices
• Roasted seasonal brussel sprouts
• Roasted seasoned asparagus
• Sauteed garlic and onion green beans
• Vegetable medley

Salad Options
• House salad - Iceberg lettuce, cucumbers, cherry tomatoes, 

croutons, shredded cheese, choice of two dressings
• Caesar salad - Romaine lettuce, parmesan, croutons, and Caesar 

dressing

Potato Choices
• Mashed potato
• Cheesy scalloped potatoes
• Baked potatoes (served dinner and potato bar only)

Dessert Choices
• Apple or Peach Cobbler served with vanilla bean ice cream
• Chocolate Chunk Brownie served with vanilla bean ice cream
• Variety Dessert Bars - lemon crumb bar, totally Oreo brownie, 

chocolate chunk brownie, toffee crunch blondie cinnamon swirl 
crumb cake, peanut butter stack, summer berry stack

• Assorted CookiesPrices effective June 2026



PIZZA & PLATTERS

PLATTERS
Available platters can be added to all buffets and dinners.
• Small (serves 15 people)
• Medium (serves 25 people)
• Large (serves 50 people)

Fruit Tray - Fresh mix of sliced fruits   Veggie Tray - Fresh mixed veggies
Small $35, Medium $65, Large $100    Small $35, Medium $65, Large $100

Meat & Cheese Tray - An arrangement of premium sliced meat and cheese served with crackers
Small $40, Medium $70, Large $110

Pizza 16" (10-12 slices)  - gratuity is not included

BREAKFAST
Includes Coffee or Orange Juice and Water

B&G Buffet  $10
Buttermilk biscuits served with sausage gravy

Traditional Buffet  $15
Choose 2 proteins: sausage,bacon, or ham, 
served with hashbrowns,scrambled eggs,  
buttermilk biscuits and sausage gravy

Wrapped Burritos  $10
Your choice of protein: sausage or bacon 
scrambled eggs, shredded cheese, bell peppers 
and onions (optional) wrapped in a 10" warm 
tortilla.

Bagels and Cream Cheese  $25
Bakers Dozen Assorted Bagels and Cream 
CheesePrices effective June 2026


