


 
 
 

Room Rental Fees 
 
 

Ballroom (capacity—144)………………….…….….…………Resident...$200.00 
            Non-resident......400.00 
 
Main Dining (capacity—66)………………..…....……….…….Resident....200.00 
            Non-resident…..400.00 
 
Lounge (capacity—40)……………………..…..………….….…Resident....150.00 
            Non-resident…..300.00 
 
West Lounge (capacity—33)…………………………..………Resident…100.00 
              Non-resident..... 200.00 
 

 
 

Miscellaneous Items Pricing  
 

 
Bartender Fee (for non-package bars)....………...…………….$50.00 
Carver Fee………..……………………...…..….……....................50.00 
Chef Fee for Omelet Station……………………………………….50.00 
Table Linens……………......………...…………..……………….....2.00 
Linen Napkins…….….…………………………..…per person..….0.25 
Outside Deserts or Pastries…….…………………per person...…2.00 

 
*Applicable sales tax and 18% gratuity be added all functions. 

 
*All prices are subject to change without notice due to market price. 

All prices are non-negotiable. 
 



Appetizer Selection 
(All Prices per 50 pieces except where noted)* 

Served  Hot 
BBQ or Swedish Meatballs…………………………….…………………..$50.00 
Bruschetta……………………………………………………….…………….65.00 
Buffalo wings with BBQ or Ranch dressing………………….…………....50.00 
Chicken Nuggets with honey mustard dip…………………….…………...45.00 
Cocktail Franks with BBQ or honey mustard……………………………...40.00 
Crab Stuffed Mushrooms……………………………………….…………...75.00 
Mini Pizzas……………………………………………………….…………...50.00 
Mini Rueben’s or Quiche……………………………………….…………...62.50 
Beef or Chicken Empanadas………………………………………….…...70.00 
Oriental Pot Stickers with Teriyaki glaze…………………….…………….75.00 
Pineapple Chicken Kabobs…………………………………….…………...75.00 

 

Served  Cold 
Cheese Trays with crackers……………………………….…....……...…$ 65.00 

             Add sausage……………….…………….………….….……………...85.00 
Antipasto Skewer:…………….………………………………………………70.00 

(Marinated Artichoke, Sundried Tomato, Mozzarella Cheese, & Kalamata Olive) 
Deli Tray………………………………………….………….….……….….....75.00 
Finger Sandwiches (30 pieces)……………………………...…………......52.00 
Fresh Fruit and Cheese Tray w/ crackers……………….….……………..70.00 
Fresh Fruit Tray……………………………………….…….….…………….65.00 
Fresh Vegetable Tray w/ dill dip…………….………….…….…………….60.00 
Almond Stuffed Dates wrapped in Bacon……………………..……………72.00 
Jumbo Shrimp w/cocktail sauce (50 pieces)………..……….……….….125.00 

 

Ice Carvings Available 
 

Half Block ……………. $225.00  Whole Block …………..…$300.00 
 

*Applicable sales tax and 18% gratuity be added all functions. 
*All prices are subject to change without notice due to market price. 

All prices are non-negotiable. 
 



 
Plated Light Lunch Menu 

 
 
Chicken Wrap…………………………………………………………………12.95 
Caesar or Southwestern style served with fresh fruit & pasta salad. 
 
Croissant Sandwich….….…………………….……………………………..12.95 
Pick one of four salads served on a tender croissant with lettuce and tomato. 
Salad choices are turkey, ham, tuna, or chicken (one choice per banquet). 
Served with fresh fruit & pasta salad. 
 
Quiche…………………………………………………………………………..13.95 
Fresh baked!  Choose your favorite:  Maryland Crab with Swiss cheese, Ham 
and Asparagus, Leek and Goat cheese, Lorraine (Spinach, Bacon & Swiss 
Cheese), or Salmon and Goat cheese.  (one choice per banquet).  Served with 
fresh fruit. 
 
Chicken & Broccoli  Crepe Divan……………………………………………13.95 
With light cheesy Mornay sauce.  Served with fresh fruit. 
 
Chicken Caesar Salad……………………………………………………….13.95 
Crisp romaine lettuce, creamy Caesar dressing, homemade croutons, 
And Parmesan cheese topped with a grilled chicken breast. 
 
Beggar’s Purse………………………………………………………………..13.95 
Chicken in a cream cheese sauce en Croute.  Served with fresh fruit & pasta 
salad. 
 
 

*Applicable sales tax and 18% gratuity will be added to all functions. 
*All prices are subject to change without notice due to market price. 

All prices are non-negotiable. 
 
 
 



Custom Menus 
 

One Meat Plated Luncheon………………………………….…………... $12.95 
One Meat  Plated Dinner…………………………………...…………..…...16.95 
Two Meat Family Style or Buffet..………………………….………….…..17.95 
Three Meat Family Style or Buffet..……………………….………...…….19.95 

(choose meat(s), one potato, one side &  three salad dressings.) 
 

Choose from the following: 
 
         Meats:                Sides: 
         Sliced Beef w/mushroom Gravy   Green Beans 
         Italian Roasted Chicken    Glazed Carrots 
         Southern Fried Chicken    Sweet Corn 
         Lemon Pepper Cod     Vegetable Medley 
         Roast Pork Loin & Dressing            Baked Beans 
         Turkey & Dressing 
         Chicken Alfredo (pasta instead of potato) 
         Mostaccioli 

 
         Potatoes:                   Salad Dressings: 
         Baked       Ranch 
         Mashed with gravy     French 
         Rice Pilaf                                   Thousand Island 
         Roasted Garlic Smashed    Bleu Cheese 
         Herbed Oven Browned              Honey Mustard 
         Buttered New Red Potato     Italian 

                                                                          Raspberry Vinaigrette 
                                                             Creamy Garlic 

 
All dinners include bread service. 

 
Do you have a menu idea that isn’t listed here?  Ask our catering specialist about 

designing your own menu.  Our chef will accommodate almost any menu preference.   
We specialize in personalizing your event by adding your unique touches! 

 
*Applicable sales tax and 18% gratuity be added all functions. 

*All prices are subject to change without notice due to market price. 
All prices are non-negotiable. 



 

Specialty Buffets 
 

Our Specialty Buffets include choice of one potato, one vegetable , three salad 
dressings, salad, and bread service * 

 
 
          LUNCH    DINNER 

Prime Rib Buffet:  Carved Rib (carver fee required) 
Baked White Fish, Fried Chicken……………….....................$16.95  $23.95 
 
Italian Buffet: Mostaccoli with Meatballs or Italian Sausage, 
Fettuccine Alfredo, Italian Baked Chicken……….………..…...13.95   16.95 
 
Backyard BBQ:   BBQ Pork Loin, Charbroiled Marinated  
Chicken Breast, Hamburger, Hotdog………….……..………...12.95   15.95 
 
Home style Holiday Buffet:    Roast Turkey, Sliced Glazed 
 Honey Ham, Candied Yams…………………..….…………….13.95   16.95 
 
Appetite Pleaser:    Sliced Roast Beef, Italian Roasted Chicken, 
Lemon Pepper Cod……………………..………….…………….13.95   17.95 
 
Breakfast Buffet with Made-to-Order Omelet Station: …..14.95          N/A 
Chef Rob’s incredible French Toast Casserole, Country- 
Style Hash Brown Potatoes, Assorted Fresh Fruit or Fruit  
Juice, & Chef-Made Omelets with choice of country ham,  
sausage, bacon, onions, green peppers, mushrooms, 
tomatoes, and cheese.  
 

 
 
 

*Applicable sales tax and 18% gratuity will be added to all functions. 
*All prices are subject to change without notice due to market price. 

*All prices are non-negotiable. 
 
 
 



 

Plated Dinners  
 

10 oz. Choice Prime Rib w/ Au Jus…………………….….….…………... $19.95 
14 oz. Choice Prime Rib w/ Au Jus………………….……………...….……24.95 
10 oz. Charbroiled New York Strip Steak…………………………..……….20.95 
14 oz. Charbroiled New York Steak……………………………………….…23.95 
 (New York Strip Steak is topped w/ onions straws) 
8 oz. Filet Mignon topped w/ onion straws……………………..……….…25.95 
 
Chicken Marsala…………………………………………….……………….…16.95 
Chicken Parmesan………………………………………….……………….…16.95 
Chicken Vesuvio………………………………….………….…………………16.95 
 
Sautéed Lake Perch w/ Lemon Butter…..…………………………………..19.95 
Baked Garlic Shrimp………………………..……………..……………………19.95 
Baked Fresh Salmon w/ Fruit Salsa…...…………………………………….19.95 
 
Chicken Linguini Alfredo……………..……………………………………….17.95 
Shrimp Linguini Alfredo………………..…………………………………..….20.95 
 
LOFS Country Club Chicken Breast………………………………………...16.95 
Fresh, boneless chicken breast stuffed with a wild rice blend, Boursin cheese,  
sliced almonds & craisins, baked golden brown & glazed with orange, Gran 
Marnier marmalade. 
 
Marinated London Broil ………………………………………………………15.95 
 
 

All dinners include choice of potato, salad w/ choice of 
dressing, vegetable, and bread service. 

 
 

*Applicable sales tax and 18% gratuity be added all functions. 
*All prices are subject to change without notice due to market price. 

All prices are non-negotiable. 
 
 
 



Banquet Desserts 
PRICED PER PERSON 

 

Mini Pastry Display 
Includes Mini Éclairs, Cream Puffs, Brownies, Cheesecake, and Cookies and more. 

$4.95 
 

White and Dark Chocolate Mousse Cake 
$3.95 

 
3 Layer Carrot Cake with Cream Cheese Frosting 

$3.75 
 

3 Layer Chocolate Fudge Torte 
   $3.50 

 
Warm Cherry, Apple, Peach or Blueberry Cobbler with whipped cream* 

$3.25 
(With any buffet only $2.50!) 

 
Pecan Pie 

$3.25 
 

Cheesecake 
Choose from New York, Snickers, or Plain  

$3.25 
 

Bread Pudding with Raisins and Irish Whiskey sauce 
$2.95 

 
L.O.F.S. Special Brownies with Chocolate Chips and Brown Sugar 

$2.00 
 

Scoop of Ice Cream or Sherbet 
Choice of Rainbow Sherbet, Vanilla Cinnamon, Peppermint or Chocolate Ice Cream 

$1.75 
 



 
 
 

LOFS Children’s Banquet Menu* 
 

 Chicken Fingers w/ French fries……………………….…………….…...…$8.95 
 Grilled Cheese w/ French fries……………………….…...…………..…..….8.95 
 Hamburger or cheeseburger w/ French fries……….....…………..…..…...8.95 
 Spaghetti and Garlic Bread…………….…………….………………..…..….8.95 

 
 
 
 
 

Spirits & Beverages* 
 
 Fruit Punch (serves 30)………….………..…………………..……..……. $35.00 
 Sherbet Punch (serves 30)….…………………………………….…………40.00 
 Champagne Punch (serves 30)…………………………………….……….70.00 
 Rum Punch (serves 30)……………………………………………….……..85.00 
 Wine by the Bottle (Chardonnay, Merlot, Cabernet, And White infandel)…....…16.00 

Additional wines available upon request. 
 Champagne by the Bottle…….………………………….………………..…16.00 
 Pitcher of Beer..........................................................................................9.00 
 Bottle Beer (domestic)……....……………………………………….…….….2.75 
     (imported)………..………..………………….………….….……3.25 
 Pitcher of Soda Pop, or Lemonade…………….…..……………….…….….7.00 
Carafe of Coffee (regular or decaf) or Iced Tea……………………………..7.00 
 
 

 
*Applicable sales tax and 18% gratuity will be added to all functions. 
*All prices are subject to change without notice due to market price. 

*All prices are non-negotiable. 
 
 
 



Liquor Packages 
 

House Package* 
Spirits include:  
Miller Lite, Miller Genuine Draft, or Budweiser on tap. 
 House Wines: White Zinfandel, Chardonnay, Merlot, and Cabernet. 
 Vodka, Rum, Gin, Scotch, Bourbon, Whiskey, Tequila, Triple Sec, Amaretto, 
Brandy, Apricot Brandy, Peach Schnapps, & Kamora. 

 
  4 Hours @ $16.95  
  5 Hours @   18.95  
($2.00 per person each additional hour) 

 
 

Call Brand Package* 
     Spirits include: 

All items in House Package plus Canadian Club,Seagrams 7 Crown, 
V.O., J & B Scotch, Dewars, Bacardi, Malibu, Captain Morgan, Smirnoff, 
Tanqueray, Beefeaters, Southern Comfort, 7 Midori Melon. 

 
4 Hours @ $19.95 
5 Hours @   21.95 

($2.00 per person each additional hour) 
 
 
 
 

*Applicable sales tax and 18% gratuity will be added to all functions. 
*All prices are subject to change without notice due to market price. 

*All prices are non-negotiable. 
 
 

 

ALL LIQUOR PACKAGES ARE PRICED PER PERSON AGE 21 OR OVER.



Liquor Packages 
 continued 

 
 
 

Premium Bar Package* 
 

Spirits include:    
Includes al l items in House and Call Brand Packages plus  Baileys,  
Belvedere Vodka, Crown Royal, Myers Dark  Rum, Jack Daniels, Galliano, 
Jagermeister, Johnny Walker  Red, Kettle One Vodka, Kahlua, and Grey 
 Goose. 
 
     

4 Hours @ $22.95 
5 Hours @   25.95 

($3.00 per person each additional hour) 
 
 
 
 
 
 

 
 
 
 

*Applicable sales tax and 18% gratuity will be added to all functions. 
*All prices are subject to change without notice due to market price. 

All prices are non-negotiable. 
 
 
 

ALL LIQUOR PACKAGES ARE PRICED PER PERSON AGE 21 OR OVER. 


