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11501 Allisonville Road 

Fishers, IN 46038 

www.rockstonepizzapub.com 

Banquet Room Rental: 317.536.1305 

Banquets@sahms.com 



***All pricing is per guest*** 
 

 

MENUS 

Rockstone Fishers –Banquet Room provides complete food and beverage service for 

your special event. The following menus are suggested for your convenience and can 

be customized to meet your specific needs. No outside food and beverage may be 

brought into Rockstone Fishers –Banquet Room without permission from the Event 

Coordinator.  

MENU GUARENTEE 

In order to provide you and your guests the best possible experience your guaranteed 

guest count must be received seven (7) business days prior to your event. Should final 

guarantee not be received by this time, the agreed number of guests will be the basis 

for the final payment. 

FOOD & BEVERAGE MINIMUMS 

Minimums are determined by day of the week and time of the event. Please contact a 

Rockstone Event Coordinator (317.536.1305/banquets@sahms.com) for more 

information. Room rental and service charges are included in package pricing. Tax and 

gratuity is not included in package pricing or applied to minimums. 

TAX EXEMPT 

Clients and/or organizations that are tax exempt are required to provide Sahm’s with a 

tax exempt certificate before the event can be made final. 

DEPOSITS, PAYMENT & GRATUITY 

An initial deposit of 25% of the food and beverage minimum is due at the time of 

booking. The banquet room will not be considered booked until the initial deposit has 

been paid. Clients are required to put a card on file for final payment. Final payment 

will be charged at the end of the event. Deposits are non-refundable if cancelation is 

not received with 2 weeks’ notice, if event is cancelled less than 72 hours from event 

then 50% of your food and beverage subtotal is due. Gratuity is based on 18% of your 

food and beverage total.  

ALL-INCLUSIVE PACKAGES 

All packages at Rockstone Fishers –Banquet Room include room rental (minimums are 

dependent on duration), guest tables and chairs, China and Glassware for buffet, 5 HD 

Tv's, a projector, and aPA speaker/ microphone. A service fee is already included in the 

package prices.  
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***All pricing is per guest*** 
 

 

APPETIZERS 
 

Package A - $18.71 

Choice of two hot items & three cold items 

Package B - $20.99 

Choice of three hot items & four cold items 

Package C -  $23.39 

Choice of four hot items & five cold items 

HOT CHOICES 
 

Breadsticks with House Tomato & Mac Daddy Sauce 

Spinach Stuffed Mushroom Caps 

Homemade Meatballs in Burgundy Sauce 

Spinach Artichoke Dip with Crostini 

Classic Chicken Bites 

Breaded Buffalo Chicken Bites 

Chicken Flatbread 

Classic Rumaki 

Bacon Wrapped Kielbasa 

Hawaiian Chicken Kabobs 

Cream Cheese Wontons 

Yellow Curry Grilled Chicken Bites 

Scallop Rumaki 

Bacon Wrapped Barbecued Shrimp 

Mini Chicken Cordon Bleu 

Crab Stuffed Mushroom Caps 

Teriyaki Sesame Pork Kabobs 

Strip Steak Kabobs 

Stuffed Beef Tenderloin Rolls 

Fresh Crab Puff Pasties 

Mini Crab Cakes 

Thai Beef Kabobs 

Mini Chicken or Shrimp Cigars 

Coconut Crusted Chicken Bites 

COLD CHOICES 
 

Fresh Seasonal Fruit Display 

Fresh Vegetable Display with Dips 

Artisan Cheese and Crackers Display 

Nine Layer Dip with Homemade Tortilla Chips 

Assorted Finger Sandwiches 

Antipasto Display with Crackers 

Assorted Mini Wraps 

Fresh Salsa, Guacamole & Tortilla Chips 

Cherry Tomato & Salami Bites 

Gorgonzola Stuffed Tomatoes 

Bruschetta 

Tortellini Caprese Kabobs 

Mediterranean Flatbread 

Red Pepper & Goat Cheese Bruschetta 

Gorgonzola Dip with Flatbread Crisps 

Large Shrimp Cocktail 

Beef Tenderloin Pesto Crostini 

Bleu Crab Dip with Flatbread Crisps 

Sirloin Vera Cruz 

Avocado & Black Bean Salsa Deviled Eggs  

Mediterranean Skewer 

 

 

 

 

  



***All pricing is per guest*** 
 

 

DINNER BUFFETS 
All buffets include your choice of any three Sahm’s sides and  

fresh baked bread and butter. 

 

GROUP A 
One Entrée: $16.07    Two Entrées: $18.47 

 

 Meatloaf 

 Fettuccini Alfredo 

 Vegetable Lasagna 

 Bake Penne 

 Vegetable Lo Mein  

 Fried Chicken 

 Lasagna 

 Oven Roasted Chicken 

 Homemade Chicken & Noodles 

 Pot Roast 

 

GROUP B 
One Entrée: $18.83   Two Entrées: $21.23 

 

  Herb Crusted Pork Loin 

 Chicken Vera Cruz 

 Chicken Parmesan 

 Stuffed Bell Pepper 

 Chicken Florentine 

 Beef Bourguignon 

 Ratatouille Penne 

 Herb Crusted Tilapia  

 Chicken Marsala 

 Chicken Piccata 

 Roast Sirloin with Mushroom Bordelaise 

 Grilled Chicken Breast, with Teriyaki or BBQ Sauce 

 Fettuccini Alfredo with Grilled Chicken 

 Chicken Bruschetta 

 Cajun or BBQ Style Pork Chops 

 Baked Chicken Milanese 

 

GROUP C 
One Entrée: $22.19    Two Entrées: $24.59 

 
 

 Shrimp Scampi 

 Sliced Prime Rib 

 Herb Stuffed Chicken Breast 

 Chicken Cordon Bleu 

 Fresh Atlantic Salmon  

 G.O.A.T Chicken  

 London Broil with Sautéed Herb Mushroom 

 Pork Tenderloin with Shallot Bordelaise 

 Mediterranean Chicken Breast 

 Stuffed Portobello Mushroom 

 Tropical Mahi Mahi 

 Chicken Fun Guy 
 

  



***All pricing is per guest*** 
 

 

INTERNATIONAL DINNER BUFFETS 
 

SOUTHWESTERN - $19.67 
 

Fajita Bar with steak, chicken, sautéed peppers and onions, refried beans, 

shredded cheese, sour cream, guacamole, black bean corn relish, homemade 

salsa, shredded lettuce,  

diced tomatoes, pico de gallo, Spanish rice, soft and hard shells, tortilla chips 

and queso dip. 

A fiesta salad, fruit salad and cornbread is also included.  
 

ITALIAN - $23.99 
 

Manicotti stuffed with ricotta cheese then topped with marinara sauce 

Grilled chicken topped with fresh vegetables and sautéed in a pesto cream 

sauce 

Penne pasta tossed in basil tomato sauce 

Includes a Caesar salad, steamed green beans and garlic bread 
 

 ASIAN - $24.95 
 

Asian Salad – julienne carrots, water chestnuts, bean sprouts, bell peppers, snow 

peas, rice noodles and mandarin oranges tossed in a soy citrus vinaigrette 

Cashew Chicken – stir fried chicken with cashews, mushrooms, bell peppers, 

water chestnuts, scallions and fresh garlic in a hoisin soy sauce 

Szechwan Beef – stir fried with bell peppers, water chestnuts, bamboo shoots,  

bean sprouts, carrots and bok choy 

Vegetable Lo Mein – tossed with water chestnuts, julienne carrots,  

bamboo shoots and bok choy 

Shrimp Wontons – stuffed with cream cheese and shrimp 

Includes rice pilaf, stir fried green beans and homemade rolls and butter 
 

BBQ - $22.31 
 

Oven Roasted Chicken – combinations of legs, breasts, thighs and  

wings in our homemade BBQ sauce 

BBQ Pulled Pork – pulled pork simmered in our homemade BBQ sauce 

Breaded Chicken Strips – deep fried or Cajun style 

Includes roasted redskin potatoes, a tossed salad, green bean casserole  

and homemade rolls and butter 

 

  



***All pricing is per guest*** 
 

 

 

SIDE OPTIONS  
 

SALADS 
Traditional Tossed Salad 

Caesar Salad 

Southwestern Salad 

Cranberry Poppyseed Salad 

Spring Mix Bruschetta 

Greek Salad 

Layered Salad 

Rockstone Salad (+$2) 

Roasted Beed & Arugula (+$2) 

Pasta Salad with Ranch 

Dill Slaw 

Fresh Fruit Salad 

Redskin Potato Salad 

Miso Sesame Salad (+$2) 

Italian Hoss (+$2) 

Chop Chop (+$2) 

Chicken Avocado (+$2) 

Go Go Gorgonzola (+$2 

 

 

STARCHES 
Homemade Mashed Potatoes 

Baked Potato 

Rice Pilaf 

Macaroni and Cheese 

Twice Baked Potato Casserole 

Roasted Redskin Potatoes 

Baked Beans 

 

 

VEGETABLES 
Steamed Green Beans 

Green Bean Casserole 

Two-Tone Squash 

Home-Style Green Beans 

Steamed Green Bean Almondine 

Sautéed Peas and Corn 

California Medley 

Buttered Baby Carrots 
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ROCKSTONE PIZZERIA PACKAGES 

 

THE TRADITIONAL - $17.27 
 

 Assortment of any 3 Pizzas 

 Choice of 1 Rockstone Pasta 

 Choice of 1 Salad 

 Breadsticks with 2 Sauces 
 

 

THE CLASSIC - $20.87 
 

 Assortment of any 4 Pizzas 

 Choice of 2 Rockstone Pastas 

 Choice of 2 Salads 

 Breadsticks with 2 Sauces 

 

 

THE PASTA & SALAD BAR - $18.47 
 

 Choice of 2 Rockstone Pastas 

 Choice of 2 Salads 

 Breadsticks with 2 Sauces 
 

 

SOUP & SALAD BAR - $16.07 
 

 Choice of 2 Homemade 

Rockstone Soups 

 Choice of 2 Salads 

 Breadsticks with 2 Sauces 

 

 

THE ROCKSTONE - $24.47 

 Assortment of any 5 Pizzas 

 Choice of 2 Rockstone Pastas 

 Choice of 1 Homemade 

Rockstone Soup 

 Choice of 2 Salads 

 Breadsticks with 2 Sauces 
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ROCKSTONE PIZZA OPTIONS 
 

CLASSIC TRIO 

Pepperoni, Italian sausage, crimini mushrooms, 

house tomato sauce and mozzarella 

MARGHERITA 

Extra virgin olive oil, roasted tomatoes, tomato 

sauce, fresh basil, fresh mozzarella, asiago blend 

WIKI WAHOO 

City ham, pineapple, chili oil, pepperoncini, house 

tomato sauce, mozzarella 

SASSY K 

Chorizo, diced capacollo, chili oil, pepperoncini, 

house tomato sauce, mozzarella 

FUN GUY PIE 

Mushroom true spread, olive oil, crimini 

mushrooms, roasted tomatoes, ricotta, goat 

cheese, topped with fresh basil 

POTATO BACON PIE 

Olive oil, herb ranch, roasted redskin potatoes, 

diced bacon, mozzarella, scallions 

PAPA SPINAKA 

Fresh basil pesto, roast garlic, goat cheese, 

mushroom truffle spread, feta, roasted redskin 

potatoes, fresh spinach, peppadew peppers, 

crimini mushrooms 

ARCHIE B 

Extra virgin olive oil, ricotta, crumbled gorgonzola, 

Italian sausage, crimini mushrooms, peperonata, 

asiago blend 

BLT 

Diced bacon, house tomato sauce, mozzarella, 

roasted tomatoes, arugula 

THE GOOSE 

Diced capacollo, City ham, caramelized onions, 

house tomato sauce, fresh mozzarella, chili oil 

 

ROAST PORK PIE 

Wood roasted pork, caramelized onions, 

peppadew peppers, Dijon mustard, BBQ sauce, 

mozzarella 

DELUXIOUS 

Italian sausage, pepperoni, green bell peppers, 

shaved red onions, crimini mushrooms, house 

tomato sauce, mozzarella 

MEATZORILLA 

Pepperoni, diced bacon, City ham, Italian 

sausage, capacollo, house tomato sauce, 

mozzarella 

MONTERREY MEX 

Chorizo, chili oil, red bell peppers, house tomato 

sauce, caramelized onions, mozzarella, avocado 

FRESCA 

Fresh basil pesto, peperonata, fresh spinach, 

fresh mozzarella, ricotta, goat cheese, fresh 

arugula 

BBQ CHICKEN 

Wood roasted BBQ chicken, BBQ sauce, 

mozzarella, caramelized onions, peppadew, 

house tomato sauce 

BUFF CHICK 

Chopped roast chicken, Buffalo Sauce, 

crumbled gorgonzola, mozzarella, red onion and 

gorgonzola dressing 

CLUB MED 

Diced artichokes, basil pesto, roasted tomatoes, 

pistachios, ricotta, peperonata, crumbled feta 

TACO PIE 

Ranch dressing, chili oil, shredded cheddar, 

mozzarella, ground taco beef, pico de gallo, 

jalapenos, sour cream, shredded Romaine, 

chopped cilantro  

 

  



***All pricing is per guest*** 
 

BREADSTICK SAUCE OPTIONS 

House Tomato Sauce, Mac Daddy Cheese Sauce and Pale Ale Chorizo Cheese Sauce 

 

ROCKSTONE SOUP OPTIONS 
PORK & CHICK PEA STEW 

 

ROAST CHICKEN NOODLE 

 

CREAM OF SPINACH & POTATO 

 

ROCKSTONE PASTA OPTIONS 
CHICKEN PARMESAN 

Oven roasted chicken breast, parmesan 

spread, mozzarella, served over 

cavatappi noodles tossed in house 

tomato sauce and caramelized onions 

MAC DADDY 

Diced capacollo, City ham, diced 

bacon, Mac Daddy cheese sauce, 

asiago blend, cavatappi  

 

BAKED MEATBALL 

Homemade meatballs, roasted 

tomatoes, house tomato sauce, ricotta, 

mozzarella, rigatoni  

FOUR CHEESE AL FORNO 

Ricotta, fontina, asiago blend, 

mascarpone, cream, rigatoni 

 

DESSERTS 

Mix and match any of the following items to create your own dessert tray. 

Choose One Dessert - $3.10 per guest 

Choose Two Desserts - $4.30 per guest 

Choose Three Desserts - $5.15 per guest 

Choose Four Desserts - $5.51 per guest 

 

Dessert Choices 
Cheesecake Squares 

Homemade Cookies 

Key Lime Bars 

Fudge Brownies 

Carrot Cake 

Squares 

Tollhouse Squares 

Sour Cream Coffee Cake 

Lemon Bars 
 

 

BEVERAGES 

Drinks will be charged based on consumption to booking clients account. This 

will go toward your final food and beverage minimum.  

 


