
[image: ]

Event Information

In order to provide quality service and properly arrange your function, a guaranteed number of attendees must be received one week prior to the reception date. The number is considered a guarantee and is not subject to reduction as food and beverage products have been ordered, received and prepared. If the catering department does not receive a guaranteed count, we will assume the maximum expected number as the guaranteed number. Payment in full is due 24 hours prior to reception. A current and valid credit card number will be requested to hold on file for any charges that may exceed previous payment.


All prices are subject to review and change one month prior to reception. Prices do not include service charge and tax. An 18% service charge and current (7%) tax will be assessed.

With the exception of cake, nuts and mints, no outside food or alcoholic or non-alcoholic beverage is allowed in our facility. All food and beverage items will be prepared by Pro’s staff. Neither the patron nor the patron’s guests will be permitted to remove food or beverage from the premises because of license restrictions. Pro’s bar & Grill management team reserve the right to inspect and control all functions being held on the premises. If loudness from bands, entertainment, or public address system disturbs any other guests or becomes a problem, our property reserves the right to ask the patron or band leader to lessen the loudness or perform without amplification if necessary. It is requested that your entertainment program be reviewed by Pro’s management prior to contracting for entertainment.

A cash or hosted bar can be made available to your guests. Guests must be 21 years of age to purchase or drink alcohol. We require a minimum of $250.00 in cash bar sales per bartender during the event. If this requirement is not met, a $75.00 set-up fee plus tax, per bar, will be charged to the master bill. If bar service and/or a dance is planned, we will supply the required security until the departure of the guests at a rate of $35.00 per hour.

Please help avoid damage to wallpaper, woodwork and paint by not using staples, nail, tacks and tape for decorating. Our manager will assist with any items that require ceiling or wall attachment. Due to fire restrictions, no open-flamed candles can be used.

Pro’s management team reserves the right to change the function room as long as an acceptable space is provided for your group. We are unable to guarantee one individual banquet or meeting room until one month prior to the function. In order to secure the space, a $500.00 deposit is required. This deposit is deducted from the final bill. The deposit is non-refundable. However, all attempts will be made to rebook cancelled space, and if the space is rebooked at the same revenue generating figures, a portion of the deposit will be refunded.

Pro’s Bar & Grill will not assume any responsibility for damage or loss of merchandise or articles left in any banquet rooms or any part of the restaurant prior to, during, or following your function. Please plan to remove all gifts, decorations, and valuables that evening.

Thank you for selecting Pro’s for your event destination!
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Catering Menu
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Appetizers
Mixed Fruit Tray (With Dip) – $65.00
Mixed Veggie Tray (With Dip) – $60.00
Meat & Cheese Tray – $65.00
Cheese and Cracker Tray – $55.00
Meat Cheese & Cracker Tray - $75.00 
BBQ Meat Balls – $55.00
Spinach Artichoke Dip (With Chips) – $65.00
Fried Appetizers (Cheese Balls, Onion Rings, Fries) – $3.50 per order
Pizzas – 13.00 per pizza
Chicken wings-$0.90/wing
Entrée and Sides
Entrée – Slow Cooked Roast Beef,  Honey Baked Ham, Roasted Turkey Breast, Pork Loin, Roasted Chicken, Lemon Herb Chicken Breast, Chicken Marsala, Spicy Ranch Chicken Breast  
Sandwich Entrée – BBQ Pork, BBQ Beef, Turkey, Ham, Chicken Salad, Egg Salad, Ham Salad, 
Premium Entrée (add 3.00 per person)- USDA Choice Sirloin Steak, USDA Choice Sirloin Tips, Penne Chicken Alfredo, Stuffed Pork Loin, Baked Five Cheese Ravioli,  USDA Choice Flat Iron Steak, New York Strip Steaks Call for pricing – (pricing is dependent on market prices)
Sides- Mashed Potatoes, Au Gratin Potatoes, Baked Potatoes, Rosemary Seasoned Baby Red Potatoes, Garlic Mashed Potatoes, Roasted Vegetables, Kernel Corn, Creamed Corn, Corn on the Cob,  Mixed Fruit Salad, Pasta Salad, Potato Salad, Stuffing, Glazed Carrots, Jell-O Salad, Green Beans, Baked Beans, Macaroni & Cheese, Potato Chips
Extras (add 1.00 per person) – Dinner Rolls with Butter, Garlic Bread, Gravy (Turkey, Beef, Pork, Chicken), Biscuits, Cookies, Brownies
 (
All prices reflect per person rates
)Dinner Selections

One Entrée Selection (includes 2 sides) - $8.99
Two Entrée Selection (Includes 2 sides & 1 extra) - $12.99
Three Entrée selection (Includes 3 sides and 1 extra) – $15.99
Sandwich Buffet (Includes chips and pasta salad or potato salad) - $6.99
Does not include sandwich cheese* Cheese - $1.00

 (
All Prices are 
per
 person unless 
otherwise specified
)Beverages
Punch – 1.99
Milk – 1.00 
Soda – $2.00 
Coffee – $.75 
Tea - $1.00
Keg Beer – $180.00 per domestic keg

Other Services
Room Rental – varies per event
DJ Service/Karaoke -varies per event
Private Bartender/Bar - $75.00
Plated Meal Service – $3.00 per person
Table Linens – $3.50 per table
Cloth Napkins – $1.50 per person
PA system – $25.00
Drink Tickets – $3.00
Projection Screen-$15.00
Projector-$35.00
Punch Fountain- $30.00
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