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Banquct |nformation

Steve’s Ca]cé can offer you the Private evening use of the restaurant for your
banquet needs.

Our banqucts can seat up to 100 guests for a 2 hour use of the restaurant.

Your menu can be custom designed with your choices Providing the same great
quality we are known for at Stcve’s CaFc‘ We can also add aPPetizers and desserts

i‘F\leu desire.

Bar\qucts include:
i. [House salad and choice of dressings or one of our great soups
2. Scasonal vcgctablc
3. Choose 1-Rice Pilamc, Buttered Red Potatoes, (arlic Mashed, T wice Roasted
Garlic Fotatocs, or baked Fotato with sour cream & butter.
(Pasta selections do not include these items)
4. Dinner Ro”s & Putter
5. Your Sclcctcd E_ntrccs
6. Coffee and fountain soft drinks are included
All other bevcrages are available for an additional chargc

]:o”owing are a sample of some menu choices and Prices.

i) FPasta $17.95 + gratuity

a) (Chicken Alfredo [Fettuccine

b) (Chicken Festo Linguine

c) Chicken Gorgonzola on linguine

d) Spagl‘xetti and meatballs & |talian Sausagc
2) Roasted Pork loin with a chefs choice sauce

a) Bal(ecl Ham with Hawaiian Glaze

b)  (Chicken Marsala —= Wild mushroom & Marsala Kagout

o) (Chicken Piccata —~ Classic White Wine with capers, butter & lemon

$18.95 + gratuitg

%) Salmon with Basil lemon beurre blanc $21.95 + gra’cuit3
4 Grilled Wa”ege with Pecan crab, relish & wild mushrooms, finished with beurre
blanc $24.95 + gratuity
5)  [Halibut with lemon dill hollandaise $24.95 + gratuity
6) Slow Roasted Frime Rib with Panjus and creamy horseradish $24.95 + gratuity

Some APPctizcrs oPtiorxs:

Salmon dip and crackers

(Goat cheese c{iP with pesto, sun dried tomato coulis and brushetta
(Cheese and crackers

\/cgctablc crudités

Tor’ci”a chiPs and [Jomemade salsa

1.50-$2.95 per person

Some dessert oPtionS:

(Carrot cake with cream cheese Frosting
(Chocolate cake with chocolate Frosting
Chocolate Fecan Torte

APPIC Crisp ala mode

Chocolate pecan Pie

Scoop of Wilcoxson’s ice cream

1.50~3.95 per person

We have a minimum of 40 diningguests per banquet with $ 100 set-up, clean up fee.
Adclitional fee for smaller Parties‘ We rcquire a guarantecd guest count 48 hours in
advance, this will be the minimum head count charged to your bill. We accept credit,
debit cards and cash, corporate checks with prior approval. No Personal checks,
Plcasc. A 50% chosit rcquircd at time of booking.

Sorrg, we are not licensed to serve or allow alcohol on the premises. We are anon-
smoking establishment. [For further information or to receive a Pricing Forﬂou sPccia|

menu needs, call Steve at444-5010
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