
 

 

 

 

 

 

 

 

 

3100 Wellington Place 

Janesville, WI 53546 

(608) 756-1929 

www.janesvilleconferencecenter.com 

 

 

 

 
 

All Menu Prices are Subject To Change 



 
 

BREAKS & BREAKFAST 
 

 
  

Early Riser Buffet (25 person minimum)………………………………………………………………………..……. $10.75  
Fresh fruit, muffins, scrambled eggs, sausage, bacon or ham (select 2), breakfast potato or cheesy hash brown casserole (choose one),  

pancakes with maple syrup, coffee & juice station 

 

Traditional Brunch Buffet (25 person minimum)…..…………………………………………………………………$14.25  

Fresh fruit, muffins, bagels with cream cheese, tossed garden salad, pasta salad, scrambled eggs, bacon, sausage, beef bourguignon,  

chicken supreme, mashed potatoes with gravy, breakfast potato or cheesy hash brown casserole (choose two) chef’s choice of vegetable,  

chocolate cake, apple pie, coffee & juice station 

 

Everyone’s Favorite (25 person minimum)………………………………………….……………………………………$9.75 

Scrambled eggs, bacon or sausage, breakfast potato, muffins, fruit garnish, coffee and orange juice 

 

The Trio (25 person minimum)……………………………………………………………………………………………$9.75 

Three savory buttermilk pancakes with maple syrup, bacon or sausage (choose one), scrambled eggs, coffee & orange juice 

 

For the following breaks, there is a 12 person minimum 

 

The Traditional Continental………………$5.50    Snack Break…………………………… ….$5.50 

Croissants, muffins or bagels (choose 2),     Mini candy bars, cookies, snack bags, soda 

assorted juices, coffee and hot tea     and bottled water 

 

Healthy Choice Break……………………   $5.95   South of the Border Break………………..$6.50 

Yogurts, seasonal fresh fruit, granola bars,    Blue corn tortilla chips, fresh salsa, and guacamole 

assorted juices, coffee and hot tea     soda and bottled water 

 

Death by Chocolate Break…………………$7.50    Sundae Bar (min. 25 people)……………….$5.50 

Chocolate chip cookies, brownies,      Vanilla ice cream, assorted toppings and sauces 

assorted mini candy bars, chocolate milk, and coffee    cherries, nuts, whipped cream and coffee  
  

 
 

A LA CARTE BREAK ITEMS 

Bagels with Cream Cheese………………………………………. $ 18.55 dz 

Fresh Fruit Tray…………………………………………………..  $ 54.95  

Granola Bars…………………………………………………….. $ 12.40 dz 

Danish…………………………………………………………… $ 18.55 dz 

Muffins w/ Butter………………………………………………... $ 18.55 dz 

Croissants w/ Jellies……………………………………………… $ 18.55 dz 

Assorted Donuts………………………………………………… $ 15.45 dz 

Assorted Yogurts………………………………………………… $   1.55 ea 

Brownies………………………………………………………… $ 18.55 (per dozen) 

Jumbo Cookies (chocolate chunk, peanut butter………………… $ 18.55 (per dozen) 

and oatmeal raisin) 

Assorted Snack Bags (chips, pretzels, etc.)……………………… $   1.55 ea 

     

BEVERAGES 
Freshly Brewed Regular or Decaffeinated Coffee……………….. $15.45 gallon 

Bottled Iced Tea, Lemonade or Fruit Juices…………………….. $  1.55 ea 

Assorted Canned Soda-Pepsi Products…………………………. $  1.00 ea 

Bottled Water…………………………………………………… $  1.55++ ea 

Cold Milk (2%, skim or chocolate)……………………………. $  1.75++ ea 

Packets of Hot Chocolate or Apple Cidar……………………… $  1.00++ ea 

  TAZO Herbal Teas……………………………………………. $  1.00++ ea 
 

 



 
 

LUNCHEON SALADS, SANDWICHES & BUFFETS 

 
SALADS - served with dinner rolls and butter, ice tea and coffee.  For groups of 12 or less a $25.00 serving fee applies 

Caesar Salad…………………………..…………………………………………………………………   $10.50  
Choice of grilled chicken or basil grilled tuna steak served on crisp romaine, creamy Caesar dressing, fresh grated parmesan and croutons 

Deluxe Cobb Salad………………………………………………………………………………………. $10.50 
Generous portions of chicken, bacon bits, cheddar and Monterey jack cheese, hard-boiled egg, black olives, tomatoes, green peppers, 

and mushrooms, served over a bed of mixed greens and served with two dressings 

Seasonal  Fresh Fruit Plate…………………………………………………………………………………$9.75 
Seasonal fresh fruit, cottage cheese and sherbet cup 

SANDWICHES – served with potato chips and pickle, ice tea and coffee.  For groups of 12 or less a $25.00 serving fee applies 

Gourmet Wraps……………………………………………………………………………………………  $ 10.00  
BLT Turkey Club (oven roasted turkey breast, bacon, avocado, lettuce, tomato, Swiss cheese & pesto mayo) 

Chicken Caesar (tender breast of chicken, lettuce, tomato with fresh parmesan cheese and Caesar dressing) 

Buffalo Turkey (turkey breast, buffalo wing sauce, celery, lettuce, tomato, cheddar jack cheese and bleu cheese dressing) 

Roast Beef (thinly sliced roast beef with Boursin cheese, lettuce, tomato and vinaigrette dressing) 

Ham & Swiss………………………………………………………………………………………………  $ 10.00 
Shaved black forest ham, Swiss cheese, lettuce and tomato, served on fresh marble rye 

BBQ Pulled Pork Sandwich served on Kaiser Roll……………………………………………………  $ 10.00 

Prime Rib Dip……………………………………………………………………………………………  $ 10.50 
 Mounds of thinly sliced prime rib on French bread with au jus for dipping   

Grilled Chicken Breast Sandwich………………………………………………………………………  $ 10.00 
Red onion, mayo, lettuce and tomato  Add Bacon $.75++ 

Turkey Pesto……………………………………………………………………………………………  $ 10.00 
Shaved turkey breast with pesto mayo, havarti cheese, lettuce, tomato and sprouts on fresh ciabatta bread 

 
 

BUFFETS – served with cookies and brownies, ice tea and coffee.  25 person minimum on all lunch buffets 
 
 
 
 

Fiesta Buffet $12.95 
Garden Salad, Tortilla Chips with Salsa, Warm Tortilla Shells, Fajita Seasoned Beef, Chicken Enchiladas, Shredded Cheese, Sour Cream, Chopped Tomatoes, Onions 

and Shredded Lettuce, Roasted Corn & Black Bean Salad, Mexican Beans (pinto beans simmered with cilantro, peppers, bacon & onion) Spanish Rice 

 

Lotsa Pasta Buffet $11.95 
Penne Pasta with Marinara Sauce, Fettuccine Alfredo and Lasagna (choose Vegetarian or Italian Sausage), Meatballs, Chicken, Garden Salad, French Bread 

 

Great Picnic Buffet $11.95 
Grilled Hamburgers, Beer-Boiled Brats with Sauerkraut, Potato Salad, Coleslaw, Baked Beans, Assorted Sliced Cheeses, Lettuce, Tomato and Onion, Pickle Spears, 

Chips, Condiments 

 

Cold Deli Buffet $10.95 
Black Forest Ham, Roasted Turkey Breast, Roast Beef (choose two meats), Assorted Sliced Cheeses, Assorted Breads and Rolls, Garden Salad, Potato Salad, Chips, 

Lettuce, Tomato and Onion, Fresh Fruit 
 

Soup and Gourmet Sandwich Buffet     $10.95 
Soup du jour with Crackers, Assorted Gourmet Wraps and Sandwiches, Pasta Salad, Seasonal Fresh Fruit, Pickle 

 

Hot Lunch Buffet $13.75 (2 Entrée’s) $15.75 (3 Entrée’s) 
Seasonal Fresh Fruit, Potato Salad, Garden Salad, Whipped Potatoes with Gravy, Au Gratin Potatoes, Chef’s Choice of Vegetable, Assorted Rolls 

 

Entrée Choices: 

Roasted Chicken, Honey Glazed Ham, Chicken Cordon Bleu, BBQ Pulled Pork, Sliced Roast Beef with Au Jus, Oven Roasted Turkey Breast with 

Bread Stuffing and Gravy, Baked Ocean Cod, Roasted Pork Tenderloin 

 

 

All food and beverage is subject to a 21% taxable service charge and sales tax.   

Special menus and split menus may be subject to additional labor charges 



 

 

PLATED LUNCHEON ENTRÉE’S 
All Luncheon Entrees are served with your choice of Salad, Potato and Vegetable, rolls, coffee, iced tea 

 

 
  

Hoffman House Specialty! Roasted Prime Rib of Beef served with au jus....................................................... $14.95 

Roasted Pork Tenderloin served with choice of cracked peppercorn or apple bourbon sauce............................................ $11.95   

Risotto Stuffed Chicken Boneless breast of chicken stuffed with risotto, mushroom & parmesan cheese………… $11.95 

Stuffed Chicken Marsala Boneless breast of chicken, stuffed and topped with Marsala wine reduction…………….. $11.95 

Mango Chicken Salsa Boneless breast topped with a sweet & spicy mango salsa…………………………………….. $11.95 

Chicken Caprese  Boneless breast of chicken marinated and topped with Tomato, Mozzarella and fresh basil………… $11.95 

Chicken Cordon Bleu  Chicken breast stuffed with Swiss cheese and ham, topped with supreme sauce……………….. $11.95 

 Stuffed Chicken Florentine Boneless breast stuffed with wild rice, spinach and topped with béarnaise sauce………    $11.95 

Salmon Chardonnay   Roasted filet of Salmon topped with artichoke hearts, onion, red pepper and Chardonnay Sauce  $12.50 

Pasta Primavera Grilled vegetables & mushrooms, served over pasta with garlic and olive oil (no potato or vegetable)......$ 10.75 

Lasagna Topped with marinara sauce and fresh parmesan (no potato or vegetable) Choose Vegetarian or Italian Sausage…… $ 10.75 

 

 

 

Salad Choices- Select One 
Chilled Fresh Fruit, Tossed Garden Salad with Dressing Choice, Spinach Salad with Hot Bacon Dressing or Caesar Salad 

 
 
 

 

Potato Choices- Select One 
Baked Potato with Sour Cream, Whipped Potatoes with Gravy, Garlic Smashed Reds, Roasted Red Potatoes , Wild Rice, Au Gratin 

Potato or Sweet Potato Bake 

 

Vegetable Choices- Select One 
Buttered Corn, Glazed Baby Whole Carrots, Green Beans with Bacon & Onion, Green Beans Almandine, Capri Blend  

(Cauliflower, broccoli, carrots and summer squash) , Prince William Mix (Wax beans, green beans and carrots) or Seasonal Roasted 

Vegetable 

 

 

 

 
 

 

 

 

 

 

++ All food and beverage is subject to a 21% taxable service charge and sales tax.   

Special menus and split menus may be subject to additional labor charges 

For Groups of 12 or less a $25.00 serving fee will apply  

 

 

 

 

 

 

 

 



 
 

 
  

CORPORATE BOXED LUNCHES 
All food and beverage is subject to a 21% taxable service charge and sales tax. 

 

All boxed lunches are served with cookie, Andes mint, disposable napkin and utensils, salt & pepper and condiment packets.   

Boxed lunches also come with choice of two salads: Fresh cut fruit salad, roasted corn & black bean salad, pasta salad, potato salad, cole slaw 

or broccoli salad.   

   Add soda at $1.00 ea   

 

 

Chicken Caesar Wrap……..…………$12.95    Ham & Swiss…………………………… $12.95  
Tender breast of chicken, lettuce, tomato, fresh    Shaved black forest ham served on marble rye with Swiss 

parmesan cheese, Caesar dressing and wrapped in a garlic  cheese, lettuce and tomato 

herbed tortilla 

 

Buffalo Turkey Wrap………………… $12.95    Turkey Pesto…………….……………… $12.95  
Turkey breast, buffalo wing sauce, celery, lettuce   Thinly sliced turkey breast, havarti cheese, field greens, 

tomato, cheddar jack cheese and bleu cheese dressing   sliced tomato and sprouts with pesto mayo, served on  

wrapped in a sun-dried tomato tortilla    fresh baked ciabatta bread 

 

BLT Turkey Club Wrap………………$12.95    American Club…………….……………. $12.95 
Oven roasted turkey breast, bacon, avocado, lettuce   Shaved turkey breast, bacon and black forest ham, served 

tomato, Swiss cheese and pesto mayo wrapped in a   on ciabatta bread with lettuce, tomato, sprouts and  

herbed tortilla        cheddar cheese 

 

Southwest Chicken Wrap……………  $12.95   Chicken or Tuna Salad............................. $12.95  
Chicken breast, black beans, corn, tomato, sour cream  Choose from our homemade chicken tarragon or tuna salad   

toasted cumin and garlic, cheddar jack cheese and fresh  served with lettuce, sliced tomato on a bakery wheat bun 

cilantro, romaine lettuce and salsa in a tomato tortilla 

 

The High Roller Wrap…………………$12.95   The Roast Beast…………………………  $12.95 
Oven roasted beef, black forest ham and turkey breast   Piled high roast beef, havarti cheese, romaine lettuce, tomato, 

wrapped with romaine lettuce, tomato, cheddar jack   sprouts served with bistro sauce on French bread 

cheese and roasted red pepper, served with bistro sauce 

 
 

The Vegetarian……………………………….$10.95 
Field greens, artichoke hearts, roasted red peppers, sliced 

cucumber, sprouts, Swiss and havarti cheeses with 

Dijon mustard on multi-grain bread  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

 
  

EXPRESS BOXED LUNCHES 

for Groups of 30 Guests or Less 
All food and beverage is subject to a 21% taxable service charge and sales tax. 

 

All Express Boxed Lunches are served with Chips, Coleslaw or Raw Veggies & a Cookie. 

   Add soda at $1.00 ea   

 

 

Boneless Chicken Wrap…..…..………$11.50    Chicken Caesar Wrap………………… $11.50 
Grilled chicken with choice of BBQ or Medium sauce,   Grilled chicken with romaine lettuce, tomatoes, 

Lettuce, celery, carrots with ranch dressing.    parmesan and swiss cheese with caesar dressing. 

 

California Turkey BLT Wrap……… $11.50    Veggie Wrap…………….……………… $11.50  
Turkey, bacon, avocado, lettuce, tomato, swiss cheese,  Lettuce, tomato, carrot, celery, broccoli, Colby-jack cheese, 

with pesto mayo.       with ranch dressing. 

 

Turkey Sub…………………………… $11.50    Classic Italian Hoagie…..……………… $11.50  
Turkey, lettuce, tomato, cheddar with Mayo on side.   Genoa salami, capicola, and ham with lettuce, tomato, 

        mild peppers, Provolone cheese with Balsamic dressing. 

 

Ham & Swiss on Rye………………… $11.50 
Lettuce, tomato and side of Dijon. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

HORS D’OEUVRES 
Priced for 50 pieces or 25 servings (unless otherwise noted) 

 

HOT HORS D’OEUVRES 
 

Cocktail Franks in BBQ Sauce  
$35.00  

Meatballs  

Choice of Swedish, BBQ, Sweet & Sour,  

Teriyaki or Italian Marinara sauce 

$37.25 

Bacon Wrapped Water Chestnuts  
$50.00 

Chicken Strips Served with BBQ Sauce and Ranch Dressing 

$48.00  

Egg Rolls Served with Sweet & Sour and Mustard Sauce 

$49.25 

Bacon-Wrapped Shrimp 
$75.00 

   

 

Mini Reubens 

$52.95 

Warm Artichoke Dip  

Served with Tortilla Chips and Flat Bread Crackers 

$45.00 

Stuffed Mushrooms with Crabmeat 
$75.00 

Baby Bella’s Stuffed with Bleu Cheese and Wrapped in Bacon 

$75.00 

Italian Sausage Stuffed Mushrooms 

$75.00 

Sesame Chicken Skewers with Peanut Dipping Sauce 

$75.00 

Hibachi Chicken Skewers  
$75.00 

 

COLD HORS D’OEUVRES 
 

Fresh Fruit Platter Strawberries, watermelon, cantaloupe,  

grapes, pineapple and honeydew (in season) 

 $54.95 

Veggie Platter with Dip Broccoli, Cauliflower, Cucumbers, 

 Carrots, Celery 

$47.25 

Sliced Cheese and Sausage Tray with Crackers 

$58.25 

Cream Cheese Filled Ham Roll Ups with Asparagus 

$38.00 

Tea Bun Sandwiches 25 buns cut in half with ham, beef and turkey 

$65.75 
Bruschetta Diced roma tomatoes, fresh basil, garlic and virgin olive oil 

with balsamic vinegar, served on toast points 

$49.25 

Spinach Dip Served in a bread bowl with flat bread crackers 
$48.00 

Whole Smoked Salmon 

$87.75 

Iced Cocktail Shrimp with Sauce 

$79.75 

Assorted Cheese and Fruit Tray Dill Havarti,  

Cheddar and Pepper Jack with Seasonal fruit 

$60.25 

Cucumber with Flavored Cream Cheese on Cocktail Rye 

$57.75 

Snack Tray Cheese spread, crackers, cubed cheese,  

Party mix and potato chips 

$55.00 

 
 

LATE NIGHT  or ANYTIME SNACKS 
 

 
 

Homemade 16” Pizzas Cheese, Sausage, Pepperoni or Veggie  

 $19.95 each 

Homemade Gourmet 16” Pizza - Meat Trio 

$22.95 each 

Party Mix 

$12.75 pound 

 

Potato Chips with French Onion Dip 

$12.75 pound 

Blue Corn Tortilla Chips with Salsa and Guacamole 

$21.95 pound 

Pretzel Medley 

$8.95 pound



 

 
  

SPECIALTY HORS D’OEUVRES & STATIONS 
All food and beverage is subject to a 21% taxable service charge and sales tax. 

 
 

 
 

 

NOTE: Stations are designed to enhance a hors d’oeuvres menu and are not sufficient to 

adequately serve your guests as a meal 
  
 

 

 

Made to Order Chef’s Pasta Station  $10.00 per person (minimum 100 people) 
A uniformed chef prepares your pasta dish to your liking.  You choose from a variety of Pastas: Fettuccini, Penne and Tri-Colored 

Cheese Tortellini, Meats: Italian Sausage, Seasoned Chicken and Shrimp, Fresh Vegetables: Red & Green Peppers, Fresh 

Mushrooms, Onions, Squash and Zucchini and Fresh Garlic.  All sautéed with olive oil, white wine and Parmesan Cheese then served 

with your favorite sauce: Marinara, Alfredo or Pesto. French Bread and olive oil for dipping 

 

Fajita Station  $8.75 per person (minimum 100 people) 
Seasoned strips of Chicken and Beef, Peppers, Red Onion, Black Olives, Shredded Lettuce, Chopped Tomatoes, Shredded Cheese, 

Sliced Jalapenos, Flour Tortillas, Sour Cream, Salsa and Guacamole 

 

 

      Gourmet Mashed Potato Station $6.25 per person (minimum 100 people) 
Smashed Red Skin Potatoes, Mashed Sweet Potatoes, Shredded Cheese, Bacon, Butter, Sour Cream, Scallions, Broccoli, Red & Green 

Peppers, Maple Syrup, Brown Sugar, Chopped Nuts, Marshmallow Fluff, Honey, Cinnamon Sugar and Caramel Topping.  Served on 

a china plate.  Martini Glasses available at $1.25++ ea 

 

Deluxe Iced Seafood Bar $320.95 
Snow Crab Claws, Blue Point Oysters on the Half Shell, Jumbo Shrimp, Surimi (Imitation Crab Meat).  Served on an illuminated 

Seafood Bar (200 pieces) 

 

Bountiful Fruit and Cheese Display $8.00 per person (minimum 100 people) 
A large bountiful cornucopia display with an assortment of Wisconsin cheeses, Old World style breads and flat bread crackers, 

smoked summer sausage, spinach dip, assorted fresh fruits (honey dew, cantaloupe, pineapple and fresh strawberries) and raw 

vegetables with savory dip 

 
 

Chef Carved Stations 

Carved items are served with a cocktail roll and condiments 

100 Person Minimum per Station 
 Tenderloin of Beef served with Béarnaise Sauce      $7.25 per person 

 Roast Round of Beef served with Creamy Horseradish Sauce and au jus     $5.45 per person 

 Roast Turkey served with Cranberry Relish             $4.10 per person  

 Sugar Cured Ham with Honey Gaze         $5.45 per person 

 

 



 
 

PLATED DINNER ENTRÉE’S 
All Dinner Entrees are served with your choice of Salad, Potato and Vegetable, rolls, coffee, iced tea 

 

 
  

Hoffman House Specialty! Roasted Prime Rib of Beef 12-oz cut served with au jus...................................... $21.95 

Filet Mignon, 8-oz cut served with au jus and mushrooms…..……………………………………………………… $24.95  

Grilled NY Strip Steak, 14-oz cut ………………………………………………………………………………………… $22.95 

Grilled Top Sirloin Steak, 10-oz cut……………………………………………………………………………………… $19.95 

Roasted Pork Tenderloin served with cracked peppercorn sauce…................................................................................  $18.95 

Pork Medallions, topped with an apple bourbon sauce…………………………..………………………………………….. $18.95  

Chicken Vesuivio Italian seasoned and slow roasted, topped with spring peas……………………………………………… $19.50 

Risotto Stuffed Chicken Boneless breast of chicken stuffed with risotto, mushroom & parmesan cheese…………... $19.50 

Stuffed Chicken Marsala Boneless breast of chicken, a mushroom stuffing and a Marsala wine reduction…………….. $19.50 

Chicken Caprese Boneless breast of chicken marinated and topped with Tomato, fresh Mozzarella and fresh basil……. $19.50 

Chicken Cordon Bleu  Chicken breast stuffed with Swiss cheese and ham, topped with supreme sauce……………….. $19.50 

 Stuffed Chicken Florentine Boneless breast stuffed with wild rice, spinach and topped with béarnaise sauce………    $19.50 

Stuffed Orange Roughy stuffed with asparagus and carrot, with a wine sauce and a hint of garlic………………….. $19.95 

Broiled Amaretto Orange Roughy  broiled and topped with an amaretto cream sauce……………………………. $19.95 

Salmon Chardonnay   Roasted filet of Salmon topped with artichoke hearts, onion, red pepper and Chardonnay Sauce  $19.95 

Pasta Primavera Fire-roasted vegetables over fettuccine noodles with basil-pesto sauce (no potato or vegetable)......$17.95 

Lasagna Topped with marinara sauce and fresh parmesan (no potato or vegetable) Choose Vegetarian or Italian Sausage…… $17.95 

 

 

Salad Choices- Select One 
Tossed Garden Salad with Dressing Choice, Spinach Salad with Hot Bacon Dressing or Caesar Salad 

 

Potato Choices- Select One 
Baked Potato with Sour Cream, Whipped Potatoes with Gravy, Golden Mashed Potatoes, Garlic Smashed Reds, 

 Roasted Red Potatoes or Wild Rice 
 

Vegetable Choices- Select One 
Buttered Corn, Glazed Baby Carrots, Green Beans with Bacon & Onion, Green Beans Almandine, California Gold  

(cauliflower, broccoli, carrots and summer squash),  Prince William Mix (wax beans, green beans and carrots) or Seasonal Roasted 

Vegetable 

 

 

 

 

     Children’s Meals …………………………………………………………………………………………………….$10.00 
These choices are available for children 5-11 years old: Chicken Fingers with mashed potatoes & vegetable or Spaghetti and Meatballs with salad. 

 

 

All food and beverage is subject to a 21% taxable service charge and sales tax.   

Special menus and split menus may be subject to additional labor charges 

For Groups 12 or less a $25.00 serving fee will apply 

 



 
 

DINNER BUFFETS 
All buffets are served with assorted dinner rolls, coffee and iced tea 

50 person minimum on all buffets  

    

 

Grand Buffet 
Two Entrée’s …… $20.95 per person 

Three Entrée’s……$22.95 per person 
 
 
 

Entrée Choices 
Chef Carved Roast Sirloin of Beef with au jus, Chef Carved Steamship Round of Pork,  Roasted Pork Tenderloin with Cracked 

Peppercorn or Apple Bourbon Sauce, Oven- Roasted Turkey Breast,  Chicken Florentine, Chicken Cordon Bleu, Stuffed Chicken 

Marsala, Chicken Risotto, Sliced Honey Ham, Baked Ocean Cod, Salmon, Italian Sausage or Vegetarian Lasagna 

 

Salad Choices- Select Three 
Seasonal Chilled Fresh Fruit, Tossed Garden Salad with Two Dressings, Black Bean & Corn Salad, Spinach Salad with Hot Bacon 

Dressing, Caesar Salad, Pasta Salad,  BLT Pasta Salad, Broccoli Raisin Salad,  Mixed Greens with Feta & Mandarin Oranges with  

Two-Citrus Dressings 

 

Potato Choices- Select Two 
Whipped Potatoes with Gravy, Garlic Smashed Red Potatoes, Golden Mashed Potatoes, Au Gratin Potatoes, Sweet Potato Bake, 

Roasted Red Potatoes, Scalloped Potatoes 

 

Vegetable Choices- Select Two 
Buttered Corn, Glazed Baby Carrots, Green Beans with Bacon & Onion, Green Beans Almandine, California Gold (cauliflower, 

broccoli, carrots and summer squash), Prince Edward Mix (wax beans, green beans and carrots), Seasonal Roasted Vegetable 

 
 

 

Hoffman House Specialty!  Prime Rib Buffet…… $24.95 per person 
Chef Carved Roasted Prime Rib of Beef with au jus ADDED to the Two Entrée Grand Buffet itemized above. 

 

 

Pasta Buffet… $19.95 per person 
Chicken Breast Strips, Meatballs, Italian Sausage, Vegetable Lasagna, Mostaccioli, Fettuccini, Tri-Color Cheese Tortellini, Sautéed 

Vegetables, Tomato Sauce, Alfredo Sauce, Tossed Garden Salad or Caesar Salad, French bread and Parmesan Cheese 

 

Children’s Meals…$10.00 
(For ages 5-11 years old- Children under 4 eat free) 

 

Chicken Fingers with Mashed Potatoes & Vegetable, Spaghetti & Meatballs with Salad 

 

 

All food and beverage is subject to a 21% taxable service charge and state taxe. 
 

 
 



 
 

BEVERAGE SERVICES 
 Quoted prices cover all customary labor charges.  

Additional labor charges will apply to all special requests 

All food & beverage is subject to a 21% taxable service charge and state taxes.   

All Saturday night events must have a bar  

 

 
 

CASH BAR………Minimums apply for groups over 50 people.  For group’s less than 50 people, a $50.00 set-up charge applies 

    

TAB BAR………..Minimums apply for groups over 50 people.  For groups less than 50 people, a $50.00 set-up charge applies 
                        Our Sales & Catering Staff will be happy to assist you in planning your selection of bar set up 

 

HOURLY TAB BAR SERVICE 50-person minimum required. This is a prepaid, unlimited bar for your guests based on your 

final dinner guarantee.  This option is available for events with a dinner only.    

                                                                             

One Hour Bar    $16.00 per person 

Two Hour Bar    $18.00 per person 

Three Hour Bar    $22.00 per person 

Four Hour Bar    $25.00 per person 

 
*This price increases $7.00 per person for each additional hour past 4 hours.  You cannot break up the allotted time chosen. 

Limited to two (2) drinks per person per order 

 

 

Half Barrel Domestic Beer  Premium & Imports available-ask for pricing……………………………………..…$225.00 
 

Bottles of House Wine (750ml)………………………………………………..………………………..starting at   $16.00 
To be placed on tables-See Sales Office for House brands and Premium brands 

 

Bottles of Asti, Moscato or Domestic Champagne …………………………………………… starting at    $16.00  
To be placed on tables. Non-alcoholic available 

 

HALF BARRELS & COMPLIMENTARY SODA 

You will pay for the total amount of half barrel’s ordered and we will refund the price of any untapped half barrel plus the 

tax to you.  We do not refund the service charge.  For events in half the conference center, you can choose 1 type of tap 

beer and for events in the whole facility, you can choose up to 2 different types of tap beer. 

We offer two ways you can offer guests complimentary soda. 

The Soda Fee is where you prepay at $2.50++ per person based on final dinner guarantee. 

This option is only offered for events with a dinner, not hors d’oeuvres. 

The other option is running a Soda Tab at $2.00++ each and is charged by usage. 

Kiddy Cocktails and juice are part of the fee & tab. 

We proudly serve Pepsi® products. 

 



 
 

We are pleased to offer you these additional services. 
Prices are subject to 5.5% sales tax 

 

 
 

Tall Pub Cocktail Table     $25.00 each 
We would be happy to add our pub tables to any area for your guests to gather around.  They stand 42” tall and are 

clothed in a white or black linen table covering.  

 

Full Length Black or White Linen Tablecloths  $12.00 each 
Add a touch of drama to your room with these extra-long table linens.  With our 

red banquet chairs, you will really make a statement.   

 

Entrée Cards        $.50 each card 
We will be happy to print out individual entrée cards for each of your guests.  These cards are required when a split menu 

is chosen.  They come on a beautiful folded card with the entrée and name of guest.   

 

Cake Cutting & Serving     $.75 per person 
Let our experts take on this very important task.  We will dismantle the cake; wash all parts including the knife & server 

and box up any leftover cake with boxes you provide.  Each slice is plated on a china plate and served to each guest.   

This charge applies to all non-wedding events. 

 

Mirrors        $5.00 each 
A 12” X 12” beveled square mirror, great for an addition to your centerpieces 
 

Tea Lamps with Mirror      $10.00 each 
Just let us know if you want these fabulous little oil lights placed on mirrors on your tables.  They look great on the 

cocktail tables. There is a $25.00+ replacement charge for each centerpiece if lost or broken 

 

Taste Testing’s 
Please see the Sales Office for details 
 

 

 

 

 


