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School
® Sports

Proudly serving our community for over 25 years, The Chadwick is

honored to be the venue of choice for so many of our local schools'

activity and academic banquets. We strive to offer outstanding food

and services that are important to groups of all ages in a price range
that is a good value.

ALL THAT IS INCLUDED

Seating for 40 - 650 guests

Use of the facility for up to 4 hours

Linen and Napkins in the colors to match your school colors or
banquet theme

Complimentary Table Centerpiece

Table arrangements and floor plan to meet your specific needs
Table numbers and Stanchions

Risers, Podium and Corded Microphone at no charge
Complimentary use of an 8x8 screen

Your choice of menu to suit your organization's budget
Complete set up and clean up of services

Accommodation for food allergies - gluten free, nut free, sugar
free and dairy free meals can be arranged

TO BOOK YOUR EVENT

Simply call or email our event planners. They will assist you to ensure that your
event is memorable for all. A deposit of $250 - $500 is required depending on
the size of the event as well as a signed contract.




Ineluded,

Two Salads - Two Entrees
Three Starch & Vegetables

Rolls and Butter
Dessert - Beverage Station
Coffee and Hot Tea Station

+ all the venue services

listed on page 1

gf = gluten free

$16.95 per person
+ 20% service charge
and tax

ENTREES

Choice of Two

BBQ Chicken Pieces ¢gf
Roasted Sliced Turkey Breast,
Pan Sauce gf

Breaded Chicken Parmesan
Honey Glazed Ham gf
Roasted Pork Loin gf
Meatballs Stroganoff
Sliced Roast Beef,

Mushroom Sauce
Potato Chip Crusted Tilapia gf

DESSERT

Choice of One

Sea Salt Caramel Toffee Ice Cream gf
Superman Ice Cream gf

Mango Sorbet, Raspberry Sauce gf
Chocolate Mousse, Oreo Crumbs

Amerlcan Gomjfort
Bupet

SALADS

Choice of Two

Mixed Green Salad gf with
choice of Dressing

Crisp Cole Slaw gf

Cucumber Dill Salad gf

Red Skinned Potato Salad gf

STARCH & VEGETABLES

Choice of Three

Fresh Seasonal Vegetables gf
Green Beans & Carrot,

Garlic Butter gf
Southwest Corn gf
Mini Potato Pierogies
Three Cheese Mac n Cheese
Penne Marinara
Ranch Potato Wedges
Cilantro Rice Pilaf gf
Red Potatoes with Herb Butter gf

BEVERAGES

Choice of One - serves for 3 hours

Soda Bar
Pepsi - Diet Pepsi - Sierra Mist - Sobe Water

Beverage Bar
Iced Tea - Lemonade - Flavored Water



Two Salads - Two Entrees
Three Starch & Vegetables
Rolls, Butter
Coffee & Hot Tea Station
Dessert - Beverage Station
+ all the venue services
listed on page 1

of = gluten free

$18.45 per person
+ 20% service charge
and tax

ENTREES

Choice of Two

BBQ Beef Brisket

Pot Roast

Sliced Roast Beef,
Mushroom Sauce

BBQ Chicken Pieces

Asiago Chicken

Tortilla Crusted Chicken
Spicy Cheese Sauce

Chicken Bruschetta

Potato Chip Crusted Cod

Citrus Tilapia

Vegetable Lasagne

Country Pork Loin

DESSERT BAR

Choice of One - served buffet style with
guest choice of toppings

lce Cream Sundae Bar
Chocolate Mousse Bar
Bling My Brownie Bar
Dessert Nacho Bar

The Extra Mile

Buppet

SALADS

Choice of Two

Mixed Green Salad gf with
choice of Dressing

Loaded Baked Potato

Cucumber Dill Salad gf

Fresh Fruit Salad gf

Bacon Ranch Pasta Salad

STARCH & VEGETABLES

Choice of Three

Fresh Seasonal Vegetables gf
Green Beans & Carrot,

Garlic Butter gf
Southwest Corn gf
Stir Fried Vegetables gf
Sesame Broccoli & Cauliflower
Three Cheese Mac n Cheese
Pizza Pasta
Penne Marinara
Brown Rice Pilaf gf
Roasted Yukon Potatoes gf
Cilantro Rice Pilaf gf

BEVERAGES

Choice of One - serves for 3 hours

Soda Bar
Pepsi - Diet Pepsi - Sierra Mist - Sobe Water

Beverage Bar
Iced Tea - Lemonade - Flavored Water



One Salad - Slider or Taco Bar
One Side Bar - One Vegetable
One Dessert Bowl
Coffee & Hot Tea Station
One Beverage Station
+ all the venue services
listed on page 1

of = gluten free

$15.95 per person
+ 20% service charge
and tax

ENTREES
Choice of One

Slider Bar

Choice of Two Meats gf

Beef Burger - Pulled Chicken - Pulled Pork
Cheddar Cheese, Ketchup, Mustard, Pickles,
Lettuce, Tomato, Mayo, Slider Buns

Taco Bar

Seasoned Beef - Seasoned Pulled Chicken

Cheddar Cheese, Sour Cream, Pico di Gallo,

Shredded Lettuce, Soft Taco Shells

DESSERT

Choice of One - Served on the Buffet

Chocolate Mousse " Dirt" gf
Strawberry Shortcake Bowl
Peach Trifle

Team Wﬂkatﬂ fion
Buppet

SALADS

Choice of One

Mixed Green Salad gf with

choice of Dressing
Crisp Cole Slaw ¢f
Cucumber Dill Salad gf
Ramen Salad

SIDE BAR

Choice of One - Each served with Toppings

Tater Tot Bar df
French Fry Bar gf
Nacho Bar ¢f

VEGETABLE

Choice of One

Fresh Seasonal Vegetables gf
Green Beans & Shaved Carrot gf

BEVERAGES

Choice of One - serves for 3 hours

Soda Bar

Pepsi - Diet Pepsi - Sierra Mist - Sobe Water

Beverage Bar
Iced Tea - Lemonade - Flavored Water



Served Saturday or Sunday Morning
One Fruit - One Egg Dish
One Brunch Potato - One Griddle Item
Mini Cinnamon Rolls & Mini Croissants
Jam & Butter
Juice & Coffee Bar
+ all the venue services
listed on page 1

gf = gluten free

$14.95 per person
+ 20% service charge
and tax

JUICE & COFFEE BAR

Orange Juice
Cranberry Juice
Fruit Punch
Coffee & Hot Tea

Brunch

Bupret

FRUIT
Choice of One

Fresh Fruit Bowl gf
Mini Yogurt & Berry Shooter gf

BUFFET

Choice of One

Scrambled Egg with toppings gf
Cheddar Broccoli Egg Bake

Choice of One

Bacon gf
Breakfast Sausage ¢f
Ham gf

Choice of One

Breakfast Potatoes gf
Potato Hash gf

Choice of One - served with Syrup and

Strawberry Topping

Mini Pancakes
French Toast Sticks

Included

Mini Cinnamon Rolls

Mini Croissants, Jam & Butter



