COCKTAILS & BEVERAGES

Host Tickets
Host is given tickets to hand out. Drinks are brought to guest and
host pays for itemized drink list.

Cash Bar

This designates an arrangement where your guests will each purchase

their own drinks on a cash basis at our standard drink prices.

Non-Alcoholic Beverages

Freshly brewed coffee,

decaf, Or Ot A ... $20/pot

Soft drinks, ice tea, lemonade, juice (64 0z. pitcher) ..., $7
Draft Beer

CTATE BEET ....oovoooeeeeevvvcesiennseesessessseeessssssssenssessssssessssssssssssssssssssasssons Ask for Price

MOSt OMESHICS ..o $380/keg

House Wine
Merlot, Zinfandel, Chardonnay, Pinot Grigio, Sauvignon Blanc,

Champagne ...,

Minimum 50 pieces per type.

Smoked Wings 50 pcs.

Plain, Honey BBQ, Korean

BBQ, or Buffalo......ccooevvven... $120
Meatballs 5 [bs.

BBQ, Korean BBQ, Sweet-N-
Sour, Italian $75

Potato Wedges 5 Ibs............ $60

.......................................... $26/750 ml

Boneless Wings 5 Ibs. ............. $80
5-Layer Bean Dip

w/Nacho Chips..........oooue... $80
Beer Cheese Dip

w/Mini Breadsticks 32 oz....$85
Buffalo Chicken Dip

w/Nacho Chips 320z ............. $85

Queso Dip and Chips 32 0z..$85

DESSERTS

Cheesecakes

Double Layer Cakes

$3.95/Slice
Plain, Raspberry, Chocolate, Chocolate Chip
$3.95/Slice
Chocolate, German Chocolate, Carrot
$15/dozen

Assorted Cookies

Oatmeal Raisin, Chocolate Chunk, White Chocolate Macadamia

Gourmet Stuffed Cupcakes

$3.95/ea.

All prices do not include tax & gratuity.
All credit card transactions are subject to a
3% convenience fee.

TABLE SNACKS & APPETIZERS

Serves approximately 25 people.

Homemade Ranch Chips 5# $45
Fresh Salsa 32 oz. with Chips $35
Assorted Cubed Cheeses w/Crackers Tray 3# $65
Bruschetta (20 pcs) $35
Vegetables with Dill Dip (celery, carrots, cucumbers)

Small (Serves 25) $55

Large (Serves 40) $75
Fresh Fruit (watermelon, grapes, cantaloupe, honey dew)

(Serves 30) $90
Cocktail Shrimp Available on Request

917.641.4989

All prices do not include tax & gratuity and are subject
to change without notice.
All credit card transactions are subject to a
3% convenience fee.
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Banquet Information

The catering for all functions must be purchased through The Wagon
Wheel, the only exception being cakes for weddings or special occasions.
Cake service is available upon request. Additional linens are $3 each, Linene
napkins are $.35 each. Weekend parties start and end at the following hours
Sat and Sun Day between the hours of gam and 4pm. Sat and Sun night
5pm til midnight.

Meadow Bowl Lanes Inc. / The Wagon Wheel is licensed through the State
of Michigan to sell alcoholic beverages, and as such enforce any and all laws
pertaining to license. Therefore, all beverages consumed must be furnished
and purchased through us. No beverages, alcohol or otherwise shall be
brought onto the premises. Any person found bringing in any beverages or
contributing to the serving of a minor will be asked to leave the premises,
and may be ticketed by the local law enforcement agency. All state and local
laws must be followed.

No Confetti or Decorations on Walls

Bands and DJ's must stop playing by 12:30 a.m. and the room vacated by 1:00
am. Bars will close at the hour mandated by the Wagon Wheel. Food and
beverages are subject to a 6% sales tax and an 18% gratuity. For health reasons
itis our policy that no banquet food be taken off the premises. We reserve the
right to inspect and control all parties, meetings and gatherings being held on
our premises. Damaged or stolen property will result in additional charges to
replace or repair. Room rental charges apply to all rooms used for a meeting.
Consideration will be given when a bowling function is involved.

Banquet Room is Non-Smoking

Centerpieces available upon request. Linens available. We reserve the right
to split room on parties of 50 or less 30 or more people needed for Banquet
Room The Oak room is reserved for parties greater than 30 people. Room
Rental Fees May Apply.

State of Michigan ServSafe Certied

Food will be setup for a maximum of 3 hours for open houses and 2 hours
for other parties. It is our policy that the Wagon Wheel American Grill be
notied one week prior to the function with your menu selection and number
of guests attending. The exact number of attendees is required 7 days prior
to the event. Actual food charges will be based on the greater of the actual
number of guest or the guaranteed number of guests. Banquet rooms are
assigned according to the number of persons anticipated. If attendance drops
or increases, we reserve the right to change groups or split the room to one
more suitable for the event.

Liability
Due to product liability issues, we cannot permit any food produced through
our catering department to leave the premises. Wagon Wheel cannot be held
liable for non-performance of this contract when such non-performance is
attributed to strikes, accidents, Government regulations and/or restrictions

upon travel or transportation, national emergencies, acts of God, and other
causes which are beyond the reasonable control of the Wagon Wheel.

Deposit/Refund Policy

A deposit of $100 is required when making reservations.

A deposit is required to reserve a date for all events. Deposits may be made
by payment of cash, money order, credit card, or check. All checks must have
an address, phone number and driver’s license number on them. All balances
due are to be paid no later than the day of the event. All unpaid bills are
subject to a 2% service charge, unless other arrangements have been made.

Customer Signature:

Date:

WAGE)

) | AMERICAN GRILL | <«

BANQUET & CATERING
SERVICES

Graduations, Open Houaes,
‘Weddings, Birthdaya...

917.647.4389




THECASUALPARTY MENU

LUNCHEON MENU

DINNER PARTIES

Taco Bar

Grilled Marinated Chicken Breast Strips
Seasoned Beef Taco Meat
5 Layer Warm Bean Dip
Spanish Rice
Add House Made Queso Dip for $1.00 Per Person

Shredded Sharp Cheddar
Flour Shells
Nacho Chips

Shredded Lettuce
Onions
Chopper’s Fresh Salsa

Sour Cream

LUNCH 16.00 DINNER 17.00

Pizza and Salad Bar

2 Item Pizzas
Tossed Greens with Choice of Two Dressings
Cole Slaw or Pasta Salad
Our Famous Breadsticks

LUNCH 15.00 DINNER 16.00

Tex-Mex Tajita Bar

Grilled Marinated Chicken Breast Strips
Marinated Sirloin Steak
Carmelized Sweet Peppers and Onions
5 Layer Warm Bean Dip
Spanish Rice
Add House Made Queso Dip for $1.00 Per Person
Flour Tortillas
Nacho Chips
Shredded Lettuce
Shredded Sharp Cheddar
‘Tomatoes

LUNCH 18.00 DINNER 19.00

Tour of taly

Choice of 2 of the following Penne with
Meatballs, Meatlovers Lasagna, Chicken Alfredo,
or Italian Sausage with Sweet Peppers and Onions

Includes Fresh Greens with Italian Dressing
Our Famous Breadsticks

LUNCH 16.00 DINNER 17.00

Traditional Fare

Choose 1:
Honey Baked Ham, Baked Chicken,
Smoked Pork Loin, Fried Chicken,
Roast Beef add $1 per person,

Choose 1:
Baked Potato, Mashed Potatoes with Gravy,
Macaroni and Cheese, Cheesy Potato Casserole

Choose 1:
Buttered Corn, Vegetable Medley,
Green Beans, Broccoli with Cheese Sauce

Also Includes Cole Slaw and Bread Sticks

17.00

‘Western Roundup

BBQ Baby Back Ribs
Craft Beer Glazed BBQ Chicken Breast
or Pulled Pork
Balked Potato with Sour Cream and Butter
Loaded Potato add $1.00 Per Person
Cole Slaw
Corn
Our Famous Breadsticks

LUNCH 20.00 DINNER 22.00

‘Baby and ‘Wedding Showers

Assorted Sandwiches on our Homemade
Foccaccia Bread
Choice of Italian, Turkey Swiss or
Ham and Cheddar
Includes Fresh Ranch Chips, Pasta Salad
and Tossed Salad

1 500 (Includes Non-Alcoholic Drinks)
Available Sat. and Sun. 11am-3pm

Backyard BBQ

Hamburger Sliders and Hot Dogs
Choice of Mac and Cheese or Potato Wedges
Choice of Cole Slaw, Pasta Salad, or Potato Salad
Includes Assorted Cheeses and Condiments

LUNCH 17.00 DINNER 18.00

Bourbon Chicken Bar

Bourbon Chicken
Orange Chicken
Cilantro Lime Rice
Seasoned Vegetables
Noodles

LUNCH 17.00 DINNER 19.00

Sunday Only Parties
This Menu is Available on Sundays Only

Choose 2:
Baked Ham, Smoked Pork Loin,
Roast Beef with Rosemary (add $1.00),
Baked Chicken, Meatlovers Lasagna

Choose 1:
Baked Potato, Mashed Potatoes with Gravy,
Cheesy Potato Casserole,

Choose 1:
Chef’s Choice Fresh Vegetable Medley,
Green Beans Almondine, Buttered Corn,
Brocolli with Cheese Sauce

Includes Tossed Salad and Fresh Breadsticks

18.00

All credit card transactions are subject to a
3% convenience fee.

Buffet Stle

Choose 2:
Wedding Chicken
Smoked Pork Loin
Roast Beef with Rosemary Au Jus
Braised Beef Tips Burgundy
Grandma’s Baked Chicken
BBQ Baby Back Ribs
Bourbon Chicken
Chicken Florentine
Chicken Marsala
Chicken Cordon Bleu
Creamy Pesto Chicken
Substitute Prime Rib for $5 Per Person

Choose 1:
Garlic Mashed Potatoes
Mashed Potatoes with Gravy
Baked Potatoes with Sour Cream and Butter
Cheesy Potato Casserole
Homemade Baked Macaroni and Cheese
Baby Baked Potatoes

Choose 1:
Fresh Broccoli
Green Beans Almondine
Fresh Cut Medley with Herbs and Garlic
Buttered Corn
Fresh Broccoli

Choose 1:
Italian Salad
Tossed Salad
Ceasar Salad
Pasta Salad
Served with Fresh Breadsticks

22.00

Custom menus available for any party or special occasion. Meet
with us and we’ll even help you with your budget and invitations.



