
Event  
Celebrations



Buffet Selections
Available All Day | Minimum 20 Guests | Vegetarian and Vegan Options Available Upon Request

Served with Coffee, Hot & Iced Tea, and Soda

Buffet Selections
Available all day | Minimum 20 Guests | Vegetarian and vegan options available upon request

Served with Coffee, Hot & Iced Tea, and Soda

Char-Grilled Burgers*
Spicy Grilled Chicken
Baked Mac & Cheese

Garden Salad

Parmesan Potato Chips
Freshly Baked Cookies

Ghirardelli Triple Choc. Brownies

Pesto Grilled Chicken
House-Made Meatballs

Cheese Ravioli & Marinara
Caesar Salad

Parmesan Potato Chips
Freshly Baked Cookies

Ghirardelli Triple Choc. Brownies

Tenderloin Sliders Freshly Baked Cookies Caesar Salad

Margherita Flatbread
Pepperoni Flatbread

Cheese Flatbread
Caesar Salad & Garden Salad

Parmesan Potato Chips
Freshly Baked Cookies

Ghirardelli Triple Chocolate Brownies

AMERICAN FEAST
Adult Pricing: Lunch $45, Dinner $49   |   Child Pricing (5–10): Lunch $24, Dinner $27

Add Impossible Burger +$3  |  Swap One Protein for Impossible Burger +$2  |  Add Gluten-Free Bread +$3

ITALIAN FEAST
Adult Pricing: Lunch $45, Dinner $49   |   Child Pricing (5–10): Lunch $24, Dinner $27

Add Impossible Burger +$3  |  Swap One Protein for Impossible Burger +$2  |  Add Gluten-Free Bread +$3

FLATBREAD FEAST
Adult Pricing: Lunch $41, Dinner $45

Child Pricing (5–10): Lunch $23, Dinner $25
Substitute Gluten-Free Pizza Crust +$3

Tomato Bruschetta 
Feta & Spinach Stuffed Phyllo

Cheeseburger Sliders*
Pigs In A Blanket
Caprese Sliders

Pesto Chicken Skewers
Tenderloin Sliders* (+$6)

Toasted Coconut Shrimp (+$6) 
Signature Wings (+$5) 

spicy calabrese | sweet chili glaze | barbecue

SIMPLY APPS
A: 3 selections | 9 pieces/person | $24 per person
B: 4 selections | 12 pieces/person | $30 per person
C: 5 selections | 15 pieces/person | $34 per person



Buffet Selections
Available All Day | Minimum 20 Guests | Vegetarian and Vegan Options Available Upon Request

Served with Coffee, Hot & Iced Tea, and Soda

Family-Style Selections

SALADS
(Select one)

SIDES
(Select one)

ENTREES
(Select one)

DESSERTS
(Select one)

STARTERS
(Select two)

PASTAS
(Select one)

Chicken & Goat Cheese Fusilli Maple Glazed Salmon Ghirardelli Triple Chocolate Brownies

Available all day | Minimum 20 guests | Display as buffet (+$5) | Vegetarian & vegan options available upon request
Adult Pricing: Lunch $49 • Dinner $59      Child Pricing (5–10): Lunch $32 • Dinner $39

Served with Coffee, Hot & Iced Tea, and Soda

Crispy Calamari
Tomato Bruschetta

Wisconsin Cheese Curds
Feta & Spinach Stuffed Phyllo

Pigs In A Blanket
Caprese Sliders

Pesto Chicken Skewers 
Tenderloin Sliders* (+$6)

Toasted Coconut Shrimp (+$6)
Add Additional Starter (+$4)

Penne Pomodoro
Penne & Meatballs
Penne A La Vodka

Cheese Ravioli & Marinara
Fettucini Alfredo

Chicken & Goat Cheese Fusilli (+$5)
Sub GF Pasta (+$4)

Add Additional Pasta (+$5)

Chop Salad
Caesar Salad
Garden Salad

Add Additional Salad (+$4)

Seasonal Vegetables
Multigrains & Roasted Vegetables

Crispy Potatoes
Brussels Sprouts

Garlic Mashed Potatoes
Add Additional Side (+$4)

Lemon Roasted Chicken
Chicken Parmesan

Maple Glazed Salmon*
Pesto Chicken

Beef Short Rib* (+$11)
Chimi Steak* (+$11)

Add Additional Entree (+$6)

Freshly Baked Cookies & Brownies
Mini Assorted Cheesecakes

Fresh Fruit
Add Additional Dessert (+$4)



Available all day | Must be added on to an existing package 

Chef Stations

Prime Rib Carving Station Caesar SaladPasta Station Chocolate Fountain

DESSERT STATION

Lettuce: Mixed Greens, Lettuce Mix, Spinach      
Dressings: White Balsamic Vinaigrette, Classic Caesar, Vinegar & Oil 

Served with: Grape Tomatoes, Kalamata Olives, Avocado, Hard Boiled Egg, Parmesan Cheese,
Gorgonzola, Pesto Chicken, Roasted Turkey, Applewood Bacon, House-Made Croutons, Scallions

Pastas: Spaghetti, Fusilli, Penne 
Sauces: Marinara, Alfredo, Vodka

Served with: Grilled Chicken, Grape Tomatoes, 
Spinach, Scallions, Basil, Parmesan Cheese

SALAD STATION
$26 per person | Minimum 20 guests | $175 attendant fee

Ice Cream Sundae Bar
$12 per person |  Minimum 40 guests 

$175 attendant fee

Selections 
Tillamook Ice Cream

Vanilla Bean | Chocolate | Cherry

Toppings 
Sprinkles, Chocolate Sauce, Caramel Sauce,  

Chocolate Chips, House-Made Whipped Cream

Chocolate Fountain
$21 per person | Minimum 40 guests

Milk chocolate fondue served with the  
following dippable treats:

Rice Krispy Treats, Pretzel Rods,
Ghirardelli Triple Chocolate Brownies,  

Freshly Baked Cookies, Fresh Strawberries

Applewood Ham served with Maple Glaze  
$30 per person

Prime Rib* served with Au Jus &  
Horseradish Cream Sauce  

$38 per person

CARVING STATION
Select one | Minimum 20 guests  

$175 attendant fee

PASTA STATION
$30 per person | Minimum 20 guests  

$175 attendant fee



Buffet Selections
Available All Day | Minimum 20 Guests | Vegetarian and Vegan Options Available Upon Request

Served with Coffee, Hot & Iced Tea, and Soda

A La Car te

Crispy Calamari Fresh Fruit Signature Wings

SWEETS TABLE BY THE DOZEN
Priced per dozen | Minimum 3 dozen per selection

PLATTERS
30 Servings per platter

STARTERS
Priced per dozen 

Minimum 3 dozen per selection

PIZZAS/FLATBREADS
Serves 2–4 guests

Garden Salad 150

Classic Caesar Salad 185

Signature Chop Salad 195

Seasoned Fries 62

Parmesan Potato Chips 62

Tomato Bruschetta 98

Vegetable Crudite 93

Fresh Fruit 105

Whipped Hummus 115
Wisconsin Cheese Curds 115

Crispy Calamari 125

Antipasto Platter 135

Freshly Baked Cookies 16

Ghirardelli Triple Chocolate Brownies 16 

Rice Krispy Bites 19

Chocolate Dipped Pretzels 19

Chocolate Covered Strawberries 27

Mini Assorted Cheesecakes 27

Signature Wings 36  
spicy calabrese | sweet chili glaze | barbecue

Feta & Spinach Stuffed Phyllo 40

Caprese Sliders 41

Pigs In A Blanket 42

Pesto Chicken Skewers 43

Cheeseburger Sliders* 48

Toasted Coconut Shrimp 52

Tenderloin Sliders* 53

Margherita 18
Cheese 18

Pepperoni 19
Veggie 18
Lobster 24

Chicken Avocado Club 20



Buffet Selections
Available All Day | Minimum 20 Guests | Vegetarian and Vegan Options Available Upon Request

Served with Coffee, Hot & Iced Tea, and Soda

Beverage Selections
Priced per person

NON-ALCOHOLIC
2 hours for $10 | 3 hours for $15  | 4 hours for $20

Soda · Juices · Regular & Decaf Coffee · Mighty Leaf Hot & Iced Tea · San Pellegrino

PREMIUM
2 hours for $55 | 3 hours for $65  | 4 hours for $70

Premium Liquor Labels: 
Seagram’s 7 · Jack Daniel’s · Jameson · Dewar’s · Redemption · Bulleit · Maker’s Mark · Jim Beam · New Amsterdam  

Grey Goose · Ketel One · Tito’s · Captain Morgan · Bacardi Superior · Myers’s · Bombay Sapphire · Hendrick’s 
Tanqueray · Patrón · Sauza · Christian Brothers · Kahlúa · Aperol · Baileys · Cointreau · Chambord 

 Disaronno · Frangelico · Grand Marnier · Campari · Dry Vermouth · Sweet Vermouth

BEER & WINE
2 hours for $38 | 3 hours for $48  | 4 hours for $55

DELUXE
2 hours for $42 | 3 hours for $52  | 4 hours for $60

Deluxe Liquor Labels:  
Tito’s · Jim Beam · Sauza · Bacardi Superior · Captain Morgan · Tanqueray · Beefeater

Draft & Bottled Beer
Yuengling · Modelo · Michelob Ultra
Stella Artois · Athletic Hazy IPA N/A

Local Craft on Tap 

Canyon Road Wines
Pinot Grigio · Chardonnay

Pinot Noir · Cabernet Sauvignon

Non-Alcoholic Beverages
Soda

Regular & Decaf Coffee
Hot & Iced Tea

Draft & Bottled Beer
Yuengling · Modelo · Michelob Ultra
Stella Artois · Athletic Hazy IPA N/A

Local Craft on Tap 

Canyon Road Wines
Pinot Grigio · Chardonnay

Pinot Noir · Cabernet Sauvignon

Non-Alcoholic Beverages
Soda

Regular & Decaf Coffee
Hot & Iced Tea

Draft & Bottled Beer
Yuengling · Modelo · Michelob Ultra
Stella Artois · Athletic Hazy IPA N/A

Local Craft on Tap 

Canyon Road Wines
Pinot Grigio · Chardonnay

Pinot Noir · Cabernet Sauvignon

Non-Alcoholic Beverages
Soda

Regular & Decaf Coffee
Hot & Iced Tea



Bowling & Bocce
Enjoy bocce or bowling while your group eats and drinks,  

or incorporate the games before or after your meal | Minimum 20 guests

PINSTRIPES.COM/PRIVATE-EVENTS         FOLLOW US @PINSTRIPESBBB  


