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PREMIUM BUFFETS

T R I A R R R

PREMIUM BUFFETS INCLUDE A $30 POWER CARD® PER PERSON WITH UNLIMITED VIDEO GAME PLAY FOR YOUR ENTIRE STAY!
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DAVE’S DELUXE $69.99 rerperson

CHEF-CARVED PRIME RIB with Au Jus & Horseradish Sauce
MONTE CARLO CHICKEN with Boursin Cheese, Roasted Red Peppers & Chopped Basil
FIRE-GRILLED SALMON served atop Garlic Butter Spinach

APPETIZERS: NEW! Mini Chesapeake-Style Crab Cakes with Pineapple Chutney & Sriracha
Remoulade = NEW! Kobe Beef Meatballs with Roasted Garlic Marinara = Hot Manchego
Spinach Dip with Tortilla Chips

SIDES: NEW! Baby Kale Caesar Salad ¢ Vegetarian Penne Pasta in a Chardonnay White
Wine Sauce with Artichokes & Roasted Tomatoes * Garlic Mashed Potatoes ¢ Garden
Vegetable Medley « Dinner Rolls with Butter

DESSERTS: Mini Cheesecakes ¢ Assorted Chocolate Parfaits
i A T
.

Fire-Grilled Salmon

BUSTER’S BEST $59.99 rerperson

NEW! MAKER'S MARK® GLAZED SHORT RIBS
LEMON-GRILLED CHICKEN
GRILLED SHRIMP SKEWERS

APPETIZERS: Sweet & Sour Meatballs « Hot Manchego Spinach Dip with Tortilla Chips

SIDES: NEW! Garlic Green Beans with Candied Pear! Onions « NEW! Oven-Roasted Potatoes
with Lemon Aioli Dipping Sauce « Vegetarian Penne Pasta in a Chardonnay White Wine
Sauce with Artichokes & Roasted Tomatoes » Field of Greens Salad » Dinner Rolls with Butter

DESSERTS: Mini Cheesecakes ¢ Chocolate Eclairs

CHOOSE FROM

3 BAR PACKAGES®

Guests can choose any of our innovative cocktails
Charges based on consump

Premium & Basic drink lickets are available to prepurchase in
participating tocations! Refer to our beverage page for pricing

Guests responsible for beverage purchases

ALL BUFFETS INCLUDE UNLIMITED SODA, COFFEE & TEA

All prices are per person, Buffets do not include area rental, tax or gratuity. Revenue minimums may appty. Minimum of 15 guests required. NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.

The Maker's Mark® trademark, logos, and trade dress are registered trademarks of Maker's Mark Distillery, Inc. and are used with permission.

"At participating locations only. All options may not be available. Please ask your Special Events representative for restrictions.

B1



DESIGN-YOUR-OWN BUFFETS

DESIGN-YOUR-OWN w___"_uﬂ.m INCLUDE A $20 POWER n>==e PER PERSON

n__ccmmumz;mmm $48.49 revrevcon  ENTREES

» NEW! Tex-Mex Chicken over Creamed Corn & Jalapeno

: : _ Cheddar Sausage
_:n—cam.w 1 salad, 4 side dishes & fresh-baked « NEW! Maker’s Mark® Peppercorn Tenderloin Tips with
rolls with butter Peppers & Onions

« NEW! Maker’'s Mark® Glazed Short Ribs

ﬂ—.—aamm N mz.—. wmmm o“@.@@ PER PERSON . M_wﬁwwbm%\ﬁ%.mznxm: with Oven-Roasted Tomatoes &

. i ¢ Grilled Shrimp Skewers INCREASE
_:n_cam.m 1 salad, 2 side dishes & fresh-baked « Rosemary Garlic Chicken Breast POWER CARD
rolls with butter « Fire-Grilled Salmon served atop Garlic Butter Spinach
* Cheesy Vegetable Lasagna Oeines

« Vegetarian Penne Pasta in a Chardonnay White Wine i
Sauce with Artichokes & Roasted Tomatoes
« Portobello Sliders

INCREASE
POWER CARD*

m>—l>=m VALUE BY

» NEW! Roasted Tomato & Cucumber Salad

« NEW! Baby Kale Caesar Salad INCREASE
* NEW! Chop Chop Salad VALUE BY

« Field of Greens Salad
« Greek Garden Salad
» Sweet Apple Pecan Salad

SIDES

» NEW! Garlic Green Beans with Candied Pearl Onions

CHOOSE FROM
» NEW! Roasted Cotija Corn Bake

» NEW! Roasted nmc.rzoimq. Au Gratin w w>x 1>n x>m mm*

» NEW! Oven-Roasted Potatoes with Lemon Aioli Dipping Sauce
» Garlic Mashed Potatoes

¢ Garden Vegetable Medley

» Citrus Rice

« Spicy Rice Medley

» Baked Mac & Cheese

» Baked Cavatappi Alfredo

» Baked Cavatappi Marinara

ALL BUFFETS INCLUDE UNLIMITED SODA, COFFEE & TEA

All prices are per person. Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW
OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES. uests responsible for beve rage

The Maker’s Mark® trademark, logos, and trade dress are registered trademarks of Maker's Mark Distillery, Inc. and are used with permission. Dcﬂnjmmmm.

Guests can choose any of our
innovative cocktails. Charges
based on consumption.

Premium & Basic drink tickets are
available to prepurchase in participating
locations! Refer to our beverage page

Tex-Mex n:_nxm:

“At participating locations only. All options may not be available. Please ask your Special Events representative for restrictions.




SIGNATURE w___"_"mqm

AMERICAN CLASSIC #37.99 reseerson

NEW! MAKER'S MARK® GLAZED SHORT RIBS

ROSEMARY GARLIC CHICKEN BREAST

NEW! Baby Kale Caesar Salad « NEW! Oven-Roasted Potatoes with
Lemon Aioli Dipping Sauce  NEW! Garlic Green Beans with Candied
Pearl Onions « Garden Vegetable Medley « Fresh-Baked Rolls with
Butter

TUSCAN TABLE $32.99 rer penson

ROSEMARY ROASTED CHICKEN QUARTERS
CHEESY VEGETABLE LASAGNA

NEW! Roasted Cauliflower Au Gratin « Four-Cheese Pizza Bites
with Basil Pesto « Garden Vegetable Medley « NEW! Baby Kale
Caesar Salad ¢ Fresh-Baked Rolls with Butter

RIO GRANDE $33.49 rereesson

GRILLED STEAK & CHICKEN FAJITAS
SPICY BEEF TACOS
NEW! MINI SMOKED ANCHO CHICKEN TACOS

Tortilla Chips with Queso & Fire-Roasted Salsa » Black Beans «
Spicy Rice Medley  Fixings: Pica de Gallo, Sour Cream & More!

._.>=.m>._.m uNNQQ PER PERSON

BUILD-YOUR-OWN NACHO STATION Tortitta Chips with Queso »

Spicy Beef « Black Beans ¢ Sour Cream « Guacamole ¢ Tomatoes »
Jalapeno Peppers ¢ Shredded Lettuce » Fire-Roasted Salsa

FOUR-CHEESE PIZZA BITES with Basil Pesto
CRISPY CHICKEN BITES
CLASSIC BAR BURGERS

ALL BUFFETS INCLUDE UNLIMITED SODA, COFFEE & TEA

All prices are per person. Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW

THE HEARTLAND %34 3 PER PERSON

NEW! ASSORTED SMOKED MEATS INCLUDING PULLED
CHICKEN, PORK, CHOPPED BRISKET & SLICED
JALAPENO CHEDDAR SAUSAGE

NEW! Roasted Cotija Corn Bake « NEW! Roasted Tomato &
Cucumber Salad » BBQ Baked Beans « Baked Mac & Cheese
Cornbread » Hawaiian Rolls » An array of regional BBQ Sauces
from across the USA including Kansas City, Memphis, Texas &
Angry Orchard® Hard Cider-style

American Classic

OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.

The Maker’s Mark® trademark, logos, and trade dress are registered trademarks of Maker's Mark Distillery, Inc. and are used with permission.

"At participating locations only. All options may not be available. Please ask your Special Events representative for restrictions.

INCREASE %
POWERCARD ¥ A BW ------- ADD -vu-eve
EY

INCREASE
POWER CARD

CHOOSE FROM

3 BAR PACKAGES

Guests can n:OOmm any of our
i .Charges

Premium & Basic drink tickets are

available to prepurchase in participating

locations! Refer to our beverage page
for ng

Guests responsible for beverage
purchases.



PRICE PER PERSON
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Choose 3 Choose 3 $30 $49.99

LEVEL2 @ LEVEL3 : POWERCARD®

BUFFET OPTIONS

ULTIMATE PARTY PACKAGE

INCLUDES 2 PREMIUM DRINK TICKETS
ALL ATTENDEES MUST BE 21 OR QVER

SELECT SIX

LEVEL 1

* Hot Manchego Spinach Dip with Tortilla Chips

» Four-Cheese Pizza Bites with Basil Pesto

« Tortilla Chips with Queso & Fire-Roasted Salsa

* Cream Cheese Jalapeno Poppers

¢ Cheddar Cheese Jalapeno Poppers

« Boneless Buffalo Wings with Ranch Dipping Sauce
* Sweet & Sour Meatballs

» Vegetable Crudités with Ranch Dipping Sauce

» NEW! Thai Chicken Lettuce Wraps with Chopped Candied Pecans
» NEW! Mini Smoked Ancho Chicken Tacos

» Crispy Chicken Bites

* Fresh Guacamole & Fire-Roasted Salsa with Tortilla Chips

« Classic Hummus & Pita Chips

¢ Fresh Fruit Display

* Panko-Breaded Fried Shrimp with Honey Chipotle Sauce

« Salty Pretzel Dogs with Habanero Dipping Sauce

« Assorted Cheese & Cracker Display

LEVEL 3

« NEW! Mini Chesapeake-Style Crab Cakes with Pineapple
Chutney & Sriracha Remoulade

» NEW! Grilled Thai Chicken Satay Tenders with Cucumber Relish
» NEW! Hawaiian Glazed Beef Satay Tenders

* NEW! Kobe Beef Meatballs with Roasted Garlic Marinara
 Chilled Cocktail Shrimp with Cocktail Sauce

= Portobello Sliders

¢ Classic Bar Burgers

» Crispy Pork Potstickers

= Signature Mac & Cheese

Thai Chicken Lettuce Wraps

ALL BUFFETS INCLUDE UNLIMITED SODA, COFFEE & TEA

All prices are per person. Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW
OR UNDERCOOKED MEATS, PQULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.

*At participating locations only. All options may not be available. Please ask your Special Events representative for restrictions.

CHOOSE FROM

3 BAR PACKAGES

Guests can choose any of our
nnovative cocktails. Charges
based on consumption,

Premium & Basic drink tickets are
available to prepurchase in participating
locations! Refer to our beverage page
for pricing

Guests responsible for beverage
purchases.




BUFFET ADD-ONS

ONLY AVAILABLE WITH PURCHASE OF A BUFFET. PRICES LISTED ARE PER PERSON, PER ITEM.

ﬂ“-@‘ PER PERSON

* Sweet & Sour Meatballs

» Four-Cheese Pizza Bites with Basil Pesto

» Hot Manchego Spinach Dip with Tortilla Chips
» Vegetable Crudités with Ranch Dipping Sauce
» Classic Hummus & Pita Chips

» Assorted Cheese & Cracker Display

¢ Tortilla Chips with Queso & Salsa

* Tortilla Chips with Fresh Guacamole & Salsa

» Cheddar or Cream Cheese Jalapeno Poppers

e Fresh Fruit Display

«mﬂﬁ PER PERSON

* NEW! Hawaiian Glazed Beef Satay Tenders

o NEW! Grilled Thai Chicken Satay Tenders with Cucumber Relish
» Classic Bar Burgers

» Salty Pretzel Dogs with Habanero Dipping Sauce

* Boneless Buffalo Wings with Ranch Dipping Sauce

= Crispy Chicken Bites with Ranch Dipping Sauce

« Panko-Breaded Fried Shrimp with Honey Chipotle Sauce

¢ Chilled Cocktail Shrimp with Cocktail Sauce

» Crispy Pork Potstickers with Huli Huli Dipping Sauce

uh.ww PER PERSON

« NEW! Kobe Beef Meatballs with Roasted Garlic Marinara

« NEW! Mini Chesapeake-Style Crab Cakes with Pineapple
Chutney & Sriracha Remoulade

« NEW! Thai Chicken Lettuce Wraps with Chopped Candied Pecans

« NEW! Mini Smoked Ancho Chicken Tacos

T

sersrrsssssrsasaantnny

ﬂa-gg PER PERSON

* Vegetarian Penne Pasta in a Chardonnay White Wine
Sauce with Artichokes & Roasted Tomatoes

» Signature Mac & Cheese

uM@Q PER PERSON

« NEW! Balsamic Chicken with Oven-Roasted Tomatoes
& Sautéed Onions

* Cheesy Vegetable Lasagna
* Rosemary Garlic Chicken Breast
» Portobello Sliders

ﬂ@ -QQ PER PERSON

« NEW! Maker's Mark® Peppercorn Tenderloin Tips
with Peppers & Onions

* NEW! Tex-Mex Chicken over Creamed Corn &
Jalapeno Cheddar Sausage

ﬂc -eg PER PERSON

* Fire-Grilled Salmon served atop Garlic Butter Spinach
* Grilled Shrimp Skewers

ﬁﬂ Q-Q‘ PER PERSON

« NEW! Maker's Mark® Glazed Short Ribs

ﬂd N -QQ PER PERSON

» Chef-Carved Prime Rib with Au Jus &
Horseradish Sauce

SIDES & m>_.>=m

3 .@0 PER PERSON

» Citrus Rice
» Spicy Rice Medley

QN-hQ PER PERSON

* NEW! Gartic Green Beans with Candied
Pearl Onions

» NEW! Roasted Cauliflower Au Gratin

» NEW! Roasted Cotija Corn Bake

» NEW! Oven-Roasted Potatoes with Lemon
Aioli Dipping Sauce

» Garlic Mashed Potatoes

» Garden Vegetable Medley

* Baked Cavatappi Marinara or Alfredo

» Baked Mac & Cheese

ﬁu -NQ PER PERSON

» NEW! Roasted Tomato & Cucumber Salad
« NEW! Baby Kale Caesar Salad

« NEW! Chop Chop Salad

» Greek Garden Salad

» Field of Greens Salad

» Sweet Apple Pecan Salad

All prices are per person, Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.

The Maker's Mark® trademark, lagos, and trade dress are registered trademarks of Maker’s Mark Distillery, Inc. and are used with permission.
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BUFFET STATION ADD-ONS

ﬂ-.-QQMm N“ uﬂ@@ PER PERSON
ﬂ_._QQMM w" u@.ww PER PERSON

Chopped Brisket with BBQ Sauce * Bar Burgers *
Turkey Burgers » Veggie Burgers

BYO MOUNTAIN 0" NACHOS $1.99 per person

Tortilla Chips with Queso ¢ Spicy Beef ¢ Black Beans
Sour Cream » Guacamole * Tomatoes « Jalapeno Peppers ¢
Shredded Lettuce ¢ Fire-Roasted Salsa

INCLUDE NEW! MINI SMOKED ANCHO CHICKEN TACOS FOR $6.99

SLIDER STATION

BYO Mountain 0' Nachos

Mini Smoked Ancho Chicken Tacos

MAC & CHEESE STATION $5.99 pereerson

Baked Mac & Cheese « Diced Chicken * Bacon Bits »
Chopped Tomatoes « Frazzled Onions  Green Onions »
Pickled Jalapefios » Shredded Manchego Cheddar »
Jalapeno « Pico de Gallo

POTATO PARTY STATION $5.99 eerperson

Garlic Mashed Potatoes ¢ Potato Pancakes  Mini Baked Potatoes ¢
Bacon Bits ¢ Grated Parmesan « Crumbled Feta

Shredded Manchego Cheddar « Yogurt « Sour Cream » Queso
Alfredo Sauce ¢ Green Onions ¢ Fire-Roasted Salsa » Butter

All prices are per person. Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FCODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.

B1



DESSERT OPTIONS

CHURRO PARTY STATION $4.99 per rerson

NEW! Begin with two types of warm Churros filled with Chocolate
& Salted Caramel then complement with your favorite toppings
including: Cinnamon Sugar, Chocolate Ganache, Diced Pineapple,
Fresh Strawberries, Crushed Oreos, Crushed Reese's Pieces,
Chacolate Chips & Whipped Cream

LARGE DESSERT SAMPLER

SMALL DESSERT SAMPLER
CHOOSE FROM:

Mini Cheesecakes
Chocolate Eclairs
Freshly Baked Cookies

ALL 6: #11.99
CHOOSE 3: %6.99

Salted Caramel Brownies
Assorted Mini Desserts
Assorted Chocolate Parfaits

BROWNIE & COOKIE ASSORTMENT  #4.29 eereerson

Chocolate Nut Brownies * Freshly Baked Assorted Cookies

50¢ DONATEDTO e (R

[ -
Churro Party Station

CHOCOLATE FONDUE $4.99 eereerson

Melted Chocolate ¢« Fresh Strawberries « Graham Crackers
Marshmallows ¢ Gooey Brownie Bites « Pound Cake Bites

ASSORTED MINI DESSERTS $3.79 eerrerson

Lemon Bars « 7-Layer Bars ¢« Caramel Oatmeal Bars ¢
Raspberry Bars

All prices are per person. Buffets do not include area rental, tax or gratuity. Revenue minimums may apply. Minimum of 15 guests required. NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH/SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE BOOKING YOUR PARTY, PLEASE INFORM YOUR SPECIAL EVENTS REPRESENTATIVE OF ANY FOOD ALLERGIES.
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