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Proudly serving our community for over 15 years,

The Chadwick is honored to be the venue of choice for so
many of our local schools team banquets. We strive to
offer outstanding food and services that are important to

groups of all ages in a price range that is affordable.

« Seating for 40 to 650 guests. Use of The Chadwick
for up to 4 hours.

« Linens and Napkins in the colors to match your school
colors or banquet theme.

« Table centerpieces

« Table arrangements and floor plan to meet your specific
needs. Table numbes and stantions.

« Risers, Podium and Microphone at no charge.
Complimentary use of 8x8 screen

« Your choice of Menu to suit your organization’s
budget.

 Gift Certificate to our restaurant to be given as a
Door Prize.

« Complete set up and clean up of services

« Accommodation for Food Allergies—Gluten Free,
Nut Free, Sugar Free meals can be arranged

To Book your School or Sports Banquet
Our Event Planners will assist your organization to ensure that
your event is memorable for all!
A signed contract and a deposit of $100-250
(depending on the size of the event) is required.




Buffet Menus

Winner’s Circle Buffet

Salads — Choice of Two
Tossed Mixed Green Garden Salad  Crisp Cole Slaw  Fresh Fruit Salad

Entrees — Choice of Two

Top Round of Beef, au Jus Chicken and Broccoli Tortellini Alfredo
Breaded Chicken Pieces Pasta Primavera, Pesto Cream Sauce
Honey Lemon Chicken Breast Barbecue Roasted Pork Loin

Chicken Cutlet Parmesan Southwest Chicken Breast

Cod Citrus Style ltalian Sausage Casserole

Starch and Vegetables — Choice of Three

Medley of Seasonal Vegetables Seasoned Potato Wedges
Green Beans and Julienne Carrots Penne Marinara

Honey Glazed Baby Carrots Parslied Red Potatoes
Carrots, Broccoli and Cauliflower Macaroni and Cheese

Dessert — Choice of One
Decorated Sheet Cake, Vanilla Ice Cream, Mint Chocolate Chip Ice Cream or Chocolate Mousse

Fresh Baked Dinner Rolls and Butter
Freshly brewed Coffee, Hot Tea and
Your choice of 3 Hour Soda Bar or Iced Tea, Lemonade and OJ Spritzer Bar

$ 15.95 per guest plus 18% service charge and sales tax
(Bring your own cake or cookies and save .60 per guest)

All American Buffet

Salads
Tossed Mixed Green Salad and Crisp Cole Slaw

Entrees—Choice of Two

Breaded Chicken Fritters — Meatball Casserole Marinara
Baked Sliced Ham — Classic Chicken Cacciatore

Starch and Vegetables

Medley of Vegetables
Baked Seasoned Potato Wedges
Gourmet Macaroni and Cheese

Dessert
Chocolate Mousse or Vanilla Ice Cream

Fresh Baked Dinner Rolls and Butter
Freshly Brewed Coffee, Hot Tea and Soda or Lemonade on Each Table

$ 14.95 per guest plus 18% service charge and sales tax
(Bring your own cake or cookies and save .60 per guest)



Buffet Menus

Go for the Gold
Salads — Choice of Two
Tossed Mixed Green Salad Fresh Fruit Salad
Italian Vegetable Salad Balsamic Tomato Salad
Red Skinned Potato Salad Tex Mex Pasta Salad

Entrees — Choice of Two

Asiago Chicken Breast Honey Orange Chicken Breast
Chicken Breast, Fajita Style Focaccia Crusted Chicken
London Broil, Natural Sauce Barbecue Roasted Pork Loin
Cod Provencal Parmesan Crusted Tilapia

Starch and Vegetables — Choice of Three

Rosemary Roasted Red Potatoes Broccoli with Roasted Red Pepper
Mexican Rice Pilaf Medley of Seasonal Vegetables
Parmesan and Garlic Crusted Potatoes Maple Glazed Baby Carrots
Seasoned Baby Yukon Gold Potatoes Green Beans with Lemon and Parsley
Penne with Garlic Butter or Tomato Basil Sauce Broccoli and Cauliflower au Gratin

Dessert — Choice of One

Decorated Sheet Cake, Chocolate Mousse, Vanilla Ice Cream, Mint Chocolate Chip Ice Cream,
Espresso Chip Ice Cream

Fresh Baked Dinner Rolls and Butter
Freshly Brewed Coffee, Hot Tea and
Your choice of 3 Hour Soda Bar or Iced Tea, Lemonade and OJ Spritzer Bar

$ 17.95 per guest plus 18% service
(Bring your own cake or cookies and save .60 per guest)

Italian Buffet

Red and Green linens will make this buffet festive along with Italian-themed props.

Tossed Mixed Green Salad Tomatoes Balsamico
Chicken Cutlet Parmesan
Meatballs with Penne Marinara or Tilapia Bruschetta
Pasta Primavera
Italian Green Beans Zucchini and Tomato Sauté
Mini Bread Sticks

Spumoni Ice Cream or Decorated Sheet Cake

Freshly Brewed Coffee, Hot Tea and
Your choice of 3 Hour Soda Bar or Iced Tea, Lemonade and OJ Spritzer Bar

$ 15.95 per guest plus 18% service charge and current sales tax
(Bring your own cake or cookies and save .60 per guest)



5it Down Menu

This menu provides great selection and a terrific value!
A little smaller portions than our regular Sit Down meals but sure to please your guests just the same.
Available to groups of 150 or less.

Tossed Mixed Green Salad with Grape Tomatoes, Shaved Carrot and Cucumber
Choice of Ranch or Balsamic Vinaigrette Dressing
served with a Dinner Roll and Butter

Entrees — Choice of Two

BBQ Chicken Breast
Southwest Chicken with Salsa
Apricot Glazed Chicken
Breaded Chicken Cutlet, Pomodoro Sauce
Chicken Piccatta
Foccacia Chicken
Sliced Breast of Turkey with Orange Cranberry Sauce
Roasted Pork Loin with Honey Mustard Glaze

Sliced Beef Medallions, au Jus

Citrus Style Cod
Penne Primavera with Grilled Chicken—choice of Garlic QOil, Alfredo, Marinara or Tomato Cream*

Parmesan Crusted Chicken atop Four Cheese Penne Pasta*

Starch and Vegetable

Medley of Seasonal Vegetables Roasted Yukon Gold Potato
Green Beans with Shaved Carrot Penne Marinara
Baby Carrots with Dill Butter Red Skinned Mashed Potato
Corn and Peppers Sautee Cilantro Rice

Dessert

Decorated Sheet Cake, Strawberry Mousse,
Chocolate Mint or Chocolate Raspberry Mousse, or Vanilla Ice Cream

Freshly brewed Coffee, Hot Tea and Lemonade

$ 13.95 per guest plus 18% service charge and sales tax
(Bring your own cake or cookies and save .60 per guest)

*No starch and vegetable selection with this entrée choice



Station Menu

Available to groups of 50—150

Salad Station

Tossed Mixed Green Salad with Choice of toppings
Grape Tomato Red Onion  Cucumber
Celery Carrot Cheddar Cheese
Croutons Olives  Red Peppers
Ranch Balsamic Vinaigrette  Citrus Vinaigrette

Fresh Fruit Salad

Dinner Rolls

Slider Bar
Make your Favorite Beef or Chicken Sliders

Grilled Beef Burgers and Chicken Breasts with Mini Buns
Served with guest choice of toppings:
Cheddar Cheese Bacon Crumbles  Tomato
Pickle Lettuce Carmelized Onion Mushrooms
Ketchup Mustard Mayonnaise Buffalo Mayonnaise

Pasta Bar

Three Pastas—Three Sauces—Toppings of your Choice

Penne Marinara
Linguini Alfredo
Fusilli with Garlic Oil

Parmesan Cheese Mushrooms Broccoli
Diced Tomato Bacon Crumbles
Olives  Peppers

Dessert—served

Decorated Sheet Cake, Strawberry Mousse,
Chocolate Mint or Chocolate Raspberry Mousse, or Vanilla Ice Cream

Freshly brewed Coffee, Hot Tea and Lemonade

$ 13.95 per guest plus 18% service charge and sales tax
(bring your own dessert and save .60 per guest)



Brunch Menu

A great menu for events Saturday or Sunday Morning!

Carafes of chilled Juices
Fresh Fruits
Fluffy Scrambled Eggs
Breakfast Potatoes
Crisp Bacon or Link Sausage
Baked Ham
Vegetable Cheese Casserole or Cinnamon Swirl French Toast
Assorted Breakfast Breads and Bagels

Freshly Brewed Coffee, Decaffeinated Coffee and Lemonade

$12.95 per guest plus 18% service charge and current sales tax

Sit Down Lite Lunch Menu

A great option for Saturday or Sunday afternoons—lite and easy!
Available to groups of 150 or less — Choice of two.
Chicken Salad on a Croissant with Fresh Fruit
Honey Lemon Chicken Breast with Medley of Seasonal Vegetable
Asiago Crusted Chicken Breast, Medley of Seasonal Vegetable
Pasta Primavera with Sun Dried Pesto Cream Sauce and Grilled Chicken Breast
Pasta with Four Cheese Sauce topped with Grilled Chicken
Spinach and Romaine Salad with Chicken, Walnuts and Strawberries
Grilled Chicken Caesar Salad

Turkey and Cheddar Wrap with Romaine, Tomato and Rosemary Aioli, Cole Slaw

Dessert
Decorated Sheet Cake, Strawberry Mousse,
Chocolate Mint Mousse or Chocolate Raspberry Mousse, or Vanilla Ice Cream

Freshly Brewed Coffee, Decaffeinated Coffee and Lemonade

$ 11.95 per guest plus 18% Service Charge and sales tax
(Bring your own dessert and save .60 per guest)



Outdoor BBQ Menu

Our Covered Patio is a great place for a Casual Dinner—rain or shine!
Seating for up to 100 guests

Grilled Bar B Qued Chicken
Grilled Hamburgers with Cheese, and Condiments
Roasted Red Skinned Potatoes
Cut Corn and Peppers
Pasta Salad or Old Fashioned Potato Salad or Tossed Mixed Green Salad with Mandarin Oranges
Double Fudge Brownie Bites

Freshly Brewed Coffee and Decaffeinated Coffee, Lemonade

Price per Guest: $ 13.95 plus 18% Service Charge and sales tax
(Bring your own dessert and save .60 per guest)

Soup and Salad Buffet

Lite, Filling and Healthy! Available to Groups of 150 or less
Soup Station
Chicken with Rice Soup  Tomato Vegetable Soup  Beef Chili with Noodles
Freshly Baked Bread and Rolls
Salad Station
Caesar Salad
Tossed Mixed Green Salad with Choice of toppings
Grape Tomato Red Onion  Cucumber
Celery Carrot Cheddar Cheese
Croutons Olives  Red Peppers
Ranch Balsamic Vinaigrette  Citrus Vinaigrette
Dessert Fruit Salad

Freshly Brewed Coffee and Decaffeinated Coffee, Lemonade

Price per Guest: $ 10.95 plus 18% Service Charge and sales tax



Burger and ‘Nat

It’s what we Love! There’s nothing better than a Burger among friends.
Available to groups of 150 or less.

All guests enjoy a grilled Beef Burger on a Kaiser Roll
Your choice of toppings to include:
American and Swiss Cheeses
Bacon Carmelized Onions
Lettuce Tomato  Onion
Ketchup Spicy Ketchup  Mayonnaise  Mustard
Roasted Potatoes or Macaroni and Cheese
Cole Slaw
Old Fashioned Cookie

Freshly Brewed Coffee and Decaffeinated Coffee, Lemonade

Price per Guest: $11.95 plus 18% Service Charge and sales tax
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