
B A N Q U E T S

SantorasSantoras
Pizza

w w w . S a n t o r a s . c o m

2  L O C AT I O N S : 

7800 TRANSIT ROAD  |  (716) 634-6000 
amherst/clarence (next to transit lanes)  |  62 taps, 70 tv’s

1402 MILLERSPORT HIGHWAY  |  (716) 688-3081 
williamsville/amherst (next to the marriott)  |  45 taps, 40 hd tv’s

ALL PRICES ARE SUBJECT TO CHANGE  |  PRICES DO NOT INCLUDE 8.75% NY STATE SALES TAX

ALL BANQUETS WILL INCUR A 10% ADMINISTRATION FEE*  
AND A 15% GRATUITY ADDED TO THE BILL 

* A D M I N I S T R AT I O N  F E E  I S  F O R  S E T  U P,  L I N E N  A N D  C L E A N U P  O F  T H E  F U N C T I O N



7800 TRANSIT ROAD  |  (716) 634-6000 

– additional dining options available on our website –

tax and gratuity is not included in the minimums

ROOM 1  capacity 30 people

audio video   
wireless microphone
direct input for laptop onto 72˝ screen 
music of choice tap in 
picture or video input on all 4 tvs 
sound for any televised event 
tap tv trivia
breakfast & lunch rates 
$250 minimum for 2 hr function
$50 per hr thereafter
$450 minimum for an all day event
evening events; sunday - thursday 
$400 minimum for 3 hour event
$50 per hour thereafter
evening events; friday & saturday 
$600 minimum for 3 hr event
$50 per hour thereafter

BOTH ROOMS 1 & 2  capacity 120 people

audio video   
wireless microphone • picture or video input on all 9 tvs
sound for any televised event • tap tv trivia
breakfast & lunch rates 
$900 minimum for 2 hour function • $50 per hour thereafter
$1400 minimum for an all day event
evening events; sunday - thursday 
$1000 minimum for 3 hour event • $65 per hour thereafter
evening events; friday & saturday 
$2100 minimum for 3 hr event • $65 per hr thereafter

OUTDOOR PATIO BANQUETS* enclosed tent

all capacity, rates and minimums will follow the room 1, 2 and  
combined room information (due to unforeseen weather events)
*�there�is�a�$200�set�up�and�breakdown�charge�for�all�outdoor�functions.�

additional�charges�may�be�added�if�additional�deck�seating�is�needed.

ROOM 2  capacity 75 people

audio video   
wireless microphone 
picture or video input on all 5 tvs 
sound for any televised event 
tap tv trivia

breakfast & lunch rates 
$650 minimum for 2 hour function
$50 per hour thereafter
$900 minimum for an all day event

evening events; sunday - thursday 
$800 minimum for 3 hour event
$65 per hour thereafter

evening events; friday & saturday 
$1500 minimum for 3 hr event
$65 per hr thereafter

T R A N S I T



– additional dining options available on our website –

1402 MILLERSPORT HIGHWAY  |  (716) 688-3081 

tax and gratuity is not included in the minimums

main banquet  capacity 70 people

audio video   
wireless microphone  •  direct input to any tv  •  music of choice tap 
in picture or video input to any or all tvs  •  110˝ projection tv
sound for any televised event  •  tap tv trivia

breakfast & lunch rates 
$500 minimum for 2 hr function  •  $50 per hr thereafter
$800 minimum for an all day event

evening events; sunday - thursday 
$500 minimum for 3 hour event  •  $60 per hour thereafter

evening events; friday & saturday 
$1000 minimum for 3 hour event  •  $60 per hour thereafter

Semi Private room  capacity 25 people

audio video   
direct input to any tv  •   sound for any televised event  •   tap tv trivia

breakfast & lunch rates 
$200 minimum  •  2 hour function $50 per hour thereafter
$300 minimum for an all day event

evening events; sunday - thursday 
$200 minimum for 3 hour event  •  $60 per hour thereafter

evening events; friday & saturday 
$500 minimum for 3 hour event  •  $60 per hour thereafter

ENCLOSED PATIO BANQUET  capacity 55 people

audio video   
direct input for laptop onto 42˝ screen  •  sound for any televised event
wireless mic  •  music of choice  •  tap tv trivia

breakfast & lunch rates 
$300 minimum for 2 hr function  •  $50 per hr thereafter
$300 minimum for an all day event

evening events; sunday - thursday 
$300 minimum for 3 hour event  •  $60 per hour thereafter

evening events; friday & saturday 
$800 minimum for 3 hour event  •  $60 per hour thereafter

M I L L E R S P O R T



CONTINENTAL BREAKFAST  
includes:   
juice  •  coffee  •  tea 
assorted danish  •  breads
fresh fruit tray
bagels with butter  • cream cheese  •  assorted jellies 

add your choice of:  
1 selection  2.99 pp 
2 selections  4.49 pp 
3 selections  5.99 pp

ADD-ON SELECTIONS
assorted breakfast pizza 
 scrambled eggs 
breakfast grilled wraps  
french toast  
pancakes 
fresh waffles with strawberry sauce  
breakfast sausage 
bacon 
home fries

mimimosa punch bowl 75.00 

ask our staff about  
mimosas, bloody mary bar,  

breakfast meetings 

BREAKFAST
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PER GUEST

15 GUEST MINIMUM
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BRUNCH
BRUNCH BUFFET  
includes:   
juice  •  coffee  •  tea 
assorted danish  •  breads  •  pastry   •   fresh fruit tray
bagels with butter  • cream cheese  •  assorted jellies 

choose 3 mains and 2 sides

MAINS SELECTIONS:   SIDES SELECTIONS:
basso antipasto table 
chicken & waffles
assorted breakfast pizza 
scrambled eggs
breakfast grilled wraps
french toast  •  pancakes
vegetable quiche
meat or vegetable quiche
roast beef with kimmelweck 
baked chicken
mac ‘n’ cheese  •  ravioli

breakfast sausage 
bacon
home fries
roasted potatoes
roasted red potatoes
wild rice
potato salad
vegetable

ADDITIONAL STATIONS:  + 3.99 per guest

omelette station  •  ham carving station
fresh waffle station with strawberry sauce

BRUN C H B UFFET

17.99
PER GUEST

30 GUEST MINIMUM



ANTIPASTO, SALAD, MAIN, SIDES  
includes:   
coffee  •  soft drink  •  wine punch 
dessert table  (cookies, brownies, deconstructed cannoli)
basso antipasto table
choose 1 salad 
garden salad  •  pecan berry salad  •  caesar salad  •  arugula pear salad
choose 2 entrée selections (see main entrée options, page 10) 
with herb potatoes and mixed vegetables

LUNCH BUFFET
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15.99
PER GUEST

20 GUEST MINIMUM

choose: 1 soup, 2 salads and 4 sandwiches

SOUP SELECTION
minestrone  •  french onion  •  soup of the day

SALADS
garden   •  caesar  •  greek  •  pecan berry  •  oriental
pasta salad  •  potato salad  •  arugula pear  •  grilled romaine heart

SANDWICHES
wraps 
turkey  •  grilled chicken  •  greek (with chicken)  •  chicken caesar
sandwiches on wheatberry bread or baguette 
blt  •  ham  •  turkey  •  turkey club  •  assorted (cold cuts)
hot sandwiches on a mini hard roll   
roast beef  •  buffalo chicken  •  pulled pork
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13.99
PER GUEST

25 GUEST MINIMUM

ADD PASTA FOR 1.99 pp 



ANTIPASTO TABLE
BASSO ANTIPASTO TABLE  small 

choice of 2 mains,  2 sides ,  2 sauces

GRANDE ANTIPASTO TABLE  large 

choice of 3 mains ,  4 sides,  3 sauces

MAINS
fruit tray— any 4  (seasonal items)  
strawberries  •  grapes  •  blueberries •  blackberries •  watermelon
cantaloupe  •  melon  •  kiwi  •  pineapple  •  orange slices  •  sliced pear

assorted italian meats — any 4 
hard salami  •  cappicola  •  prosciutto •  mortadella
bresaola  •  pepperoni  •  mild copa

assorted cheeses — any 4, includes crackers 
cheddar  •  bleu cheese brick  •  goat cheese log  •  romano brick  •  brie
swiss  •  panko goat  •  smoked gouda  •  seasoned mozzarella

combine fruit & cheese — 2 from each

SIDES
olive tapenade  •  italian olive salad  •  roasted garlic
mixed nuts  •  toasted baguettes  •  gourmet crackers & sticks
sautéed dandelions  •  roasted vegetables 

SAUCES
beer mustard  •  whole seed mustard  •  beer cheese
apple cinnamon chutney •  strawberry spread •  orange marmalade
seasoned olive oil  •  strawberry fruit dip

add a pickle tray — pickles  •  pepperoncini  •  kalamata olives 
pimento green olives  •  artichokes + 1.99 pp

9.99
PER GUEST

6.99
PER GUEST



2 HOUR OPEN BAR
well liquor  •  house wine  •  domestic beer 

FINGER FOODS
basso antipasto table 
mix up platter  •  stuffed peppers  •  potato skins  •  pizza logs
flatbreads  •  chicken wings  •  nachos with beer cheese

1 HOUR BUFFET
2 varieties of pizza  •  soft drinks 

ADD-ON
garden salad  2.49 pp  •  pasta with sauce  2.99 pp
chicken wings (regular or boneless)  
with celery & bleu cheese  65.00 per 50 pc

1 HOUR FOOD BUFFET
unlimited pizza  •  pasta with sauce  •  vegetable platter
roast beef with kimmelweck & plain rolls  

includes 2 hours: unlimited domestic draft beer

ADD-ON
chicken wings (regular or boneless)  with 
celery & bleu cheese  65.00 per 50 pc

HAPPY HOUR PARTY

PIZZA BUFFET BUFFALO, NY BUFFET

BRUN C H B UFFET

17.99
PER GUEST

20 GUEST MINIMUM
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23.99
PER GUEST

25 GUEST MINIMUM

*all participants must be 21* 



WELL PACKAGE  2 hrs 3 hrs 4 hrs 
includes:  
well liquor  •  domestic drafts  •  house wine  •  mixers

UPGRADES, ADD-ONS
call upgrade + 2.99 pp  •  premium upgrade + 6.99 pp
wine add ons:  
1.5 ltr bottle  33.00  •  1⁄2 carafe  14.00  •  full carafe  21.00

DRAFT BEER & WINE  2 hrs 

select craft beers + 3.00 per person per hour
additional hours + 3.00 per person per hour
includes:   bud light  •  blue light  •  blue  •  molson canadian 
miller light  •  coors light  •  house wines  •  soft drinks

BOTTLE BEER & WINE 2 hrs 

additional hours + 3.00 per person per hour
includes:  bud light  •  blue light  •  blue  •  molson canadian 
miller light  •  coors light  •  house wines  •  soft drinks

OPEN BAR

1.5 HOUR BUFFET
unlimited pizza  •  soft drinks 

ADD-ON
garden salad  2.49 pp  •  pasta with sauce  2.99 pp
chicken wings (regular or boneless)  with 
celery & bleu cheese  65.00 per 50 pc

1 HOUR FOOD BUFFET
unlimited pizza  •  pasta with sauce  •  vegetable platter
roast beef with kimmelweck & plain rolls  

includes 2 hours: unlimited domestic draft beer

ADD-ON
chicken wings (regular or boneless)  with 
celery & bleu cheese  65.00 per 50 pc

BUFFALO, NY BUFFET TEAM PACKAGE
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PER GUEST, AGES 5-9

PER GUEST, AGES 10-15
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23.99
PER GUEST

25 GUEST MINIMUM

*all participants must be 21* 

11.99
PER GUEST

9.99
PER GUEST

18.99
PER GUEST

16.99
PER GUEST

13.99
PER GUEST



BANQUETS

GRANDE
25 guest minimum 

choose:  
2 main entrée selections 

& 1 side selection  

MASSIVE
35 guest minimum 

choose:  
3 main entrée selections 

& 2 side selections  

FAMILIA
  

  served on plates 
at your table  

17.95
PER GUEST

21.95
PER GUEST

+1.00
PER GUEST

add table service to your salad + 1.00 pp
garden   •  caesar  •  greek  •  pecan berry  •  beet  •  grilled romaine heart  •  arugula pear

includes:  
garden or caesar salad, garlic knots, coffee, tea & soft drinks.  

4 hour room rental   
per person prices listed as “pp.”

MAIN SELECTIONS
•  chicken marsala
•  chicken parm
•  baked herb chicken
•  neapolitan eggplant
•   meat or vegetable lasagna
•  baked ziti
•  manicotti with red or cream sauce
•  homemade cheese ravioli
•  seafood ravioli
•  portobello & sausage ravioli
•   penne with grilled chicken & artichokes

•  chicken piccata
•  chicken cacciatore
•  fried chicken
•   fresh cod — cajun, parm crusted 

or fish fry
•  salmon with dill lemon sauce
•   breaded pork chops
•  pulled pork
•  raisin glazed pork tenderloin
•   sausage with peppers & onions plus rolls
•   roast beef with kimmelweck & plain rolls

SIDE SELECTIONS
•  ziti with red sauce  
•  roasted potatoes  
•  roasted sweet potatoes
•  salt potatoes
•  loaded potato salad
•  loaded mac & cheese

•  wild rice
•  coleslaw
•  meatballs with sauce
•  gazpacho salad
•  broccoli & carrots
•  sweet corn

•  glazed carrots
•  quinoa salad
•  tortellini salad
•  au gratin potatoes
•   sausage & smoked cheddar 

corn bread

BUFFET PACKAGES:

add a basso antipasto table to any package for 5.99 per guest

add any station to your buffet package for 2.00 less per guest than list price



DESSERTS

STATIONS
add a station to your buffet package 

for 2.00 less than list price

CARVING STATION
carved prime rib  9.99 pp
carved turkey  8.99 pp
bone in glazed ham  8.99 pp

PASTA STATION 
choose any 2 pastas

grilled chicken • shrimp • sausage • proscuitto

vegetable selection: 
artichokes • sun-dried tomato • broccoli
spinach • basil • portobello mushrooms
caramelized onions • kalamata olives
fresh tomato • banana peppers

sauce selection: 
red pasta sauce • cream sauce
seasoned olive oil • pesto

TACO | FAJITA STATION 
grilled chicken • taco meat • fajita steak

toppings: 
grilled peppers & onions • lettuce • tomato
broccoli • spinach • black olives • corn
cheddar cheese • mozzarella cheese
hot, medium & mild sauce • sour cream
sour cream • salsa • wild rice • corn chips

SLIDER STATION 
pulled pork • roast beef • seasoned pulled chicken

accoutrement: 
rolls • crumbled bleu cheese • cheddar cheese
beer mustard • horseradish • red onion

ask about any custom 
dessert selection

chocolate fondue  6.69 pp
strawberries • pretzels • marshmallows

assorted  4.29 pp
cookies • brownies • funnel fries

dessert table  7.89 pp
cookies • brownies 
cakes • peanut butter mousse 
deconstructed cannoli

when providing your own cake 
add 1.50 per guest plating charge

8.99
PER GUEST

8.99
PER GUEST

7.99
PER GUEST



c a l l  T o d ay  f o r  m o r e  d e ta i l s  ( 7 1 6 )  6 3 4 - 6 0 0 0

dips: buffalo or spinach  with chips  64.99 (serves 30-40 ppl)
chicken or portobello quesadilla  50.59 (48 pieces)
coconut shrimp  2.00 ea
stuffed peppers  meat or cheese  4.00 ea (cut in ⅓)  
potato skins  4.00 ea (cut in ½)
chicken fingers  2.25 ea
loaded nachos  42.29 (serves 20-30 ppl)
calzone  2 varieties  42.19 (24 pieces)
bbq baby back ribs  3.00 per 2 piece
caprese salad with fresh baguettes  75.59 (serves 25-35 ppl)
mozzarella sticks  1.85 ea 
pizza logs  2.00 ea 
antipasto salad  68.99 (serves 10-15 ppl)  
veggie platter  48.29  (12˝ tray)
cheese, fruit & cracker tray  48.89  (12˝ tray)
bacon wrapped sirloin  3.00 ea
bacon wrapped bbq grilled shrimp  2.25 ea
bacon wrapped scallops  3.00 ea 
hummus, cucumber, cherry tomato & olive baguette  3.00 ea
goat cheese bruschetta  2.00 ea
shrimp shooter  3.50 ea
crab cakes  3.00 ea
olive tampenade with crispy baguette  3.00 ea
bacon deviled eggs  1.75 ea
buffalo deviled eggs  1.95 ea
sausage, basil, artichoke & sun dried tomato skewers 2.00 ea
caprese skewers mozzarella, tomato, basil, pesto  2.00 ea
chicken & pineapple skewer with butter rum glaze  2.00 ea
sweet potato pancakes  2.25 ea
spinach, artichoke & ricotta cups topped with cream sauce  2.75 ea
antipasto skewer salami, artichoke, roasted red peppers, olives, 
pepperoncini, mozzarella, spiced olive oil  2.75 ea

À LA CARTE ITEMS


