
EVENDALE  BANQUET  CENTER
All Packages Include the Following:

Hall Rental with 4 Hours of Event Time & 2 Hours of Set Up Time

Elegantly Designed Centerpieces Placed with Table & Chair Set Up

Custom Colored Wall Up-Lighting

Trained Bartenders & Service Staff for Meal Service, Cake Service & Clean Up

Full China, Silverware & Glassware for Dinner as well as Cake Service

Folded or Draped Linen Napkins with Linen Tablecloths in Multiple Colors

Unlimited Soft Drinks, Decaf & Regular Coffee, Hot & Cold Teas 

Beer & Wine Included, Chips & Pretzels, Cash Bar for Mixed Drinks

Pricing Includes All Service Charges, Taxes & Gratuities

Package Options: 

Silver
Includes All the Basic Package Features with a Two Entrée Dinner Buffet & Three Sides

Gold
Includes Sparkling Toast for the Bridal Party (Up to 25 Guests), Elegant Cold Appetizer Display, Chair Covers wth Sash, 

	 Custom Dinner Buffet with Chef Carved Entrée Plus One Additonal Entrée & Three Sides

Diamond
Includes Sparkling Toast for the Bridal Party (Up to 25 Guests), Chair Covers with Sash, One Additional Hour of Event Time,

	 Well & Mid Level Call Liquor Mixed Drinks, Single Letter Monogram Dance Floor Lighting,

	 Warm & Cold Elegant Appetizer Display, Custom Dinner Buffet with Chef Carved Entrée Plus Two Additonal Entrées & Four Sides

Platinum
Includes Sparkling Toast for all Guests, Chair Covers with Sash, One Additional Hour of Event Time, Fresh Flower Centerpieces,

	 Well & Mid Level Call Liquor Mixed Drinks, Single Letter Monogram Dance Floor Lighting, Warm & Cold Elegant Appetizer Display, 

	 Water Goblets, Plated Salads, Custom Dinner Buffet with Chef Carved Entrée Plus Two Additonal Entrées & Four Sides

Prices are subject to change without notice 
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48.00 per Guest

Menu Includes Choice of Two Entrées 
Beef & Pork

Raffel’s Signature Slow Roasted Top Round of Beef with au Jus or Homemade Gravy

Maple Glazed Sliced Ham

Smoked Pulled Beef or Pork with Barbeque Sauce

Traditional Baked Lasagna with Beef

Chicken

Hand-Breaded Broccoli & Cheddar Stuffed Chicken Breast

Crispy Country Fried Chicken

Slow Baked, Tender Chicken Breast with Sweet Marsala Wine & Portabella Mushroom Sauce

Grilled Chicken Breast with Tequila Lime Glaze

Smoked Pulled Chicken with Barbeque Sauce

Vegetarian & Seafood Options

Traditional Baked Lasagna, 3-Cheese or Roasted Vegetable

Rolled Eggplant Parmesan Stuffed with Seasoned Ricotta & Homemade Marinara

Pan Seared Tilapia Filet in a Lemon Caper Cream Sauce

Baked Cod Loin with Tender Crab Topping, Served on a Bed of Rice au Gratin

Menu Includes Choice of Two Sides & One Salad 
Sides

Creamy Mashed Potatoes			   Buttered Sweet Corn

Parsley Buttered Red Potatoes		  Steamed Broccoli

Brown Sugar Glazed Sweet Potatoes		 Green Beans with Ham, Turkey or Onions

Raffel’s Signature Macaroni & Cheese	 Collard Greens with Ham or Turkey

Rice Pilaf				    Steamed Medley of Broccoli, Cauliflower & Carrots

Salads

Garden Salad with Cucumbers, Bell Peppers & Tomatoes with Assorted Dressings

Spinach & Green Salad Salad with Cranberries, Walnuts & Bacon Crumbles with Raspberry Vinaigrette
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Vegan, Gluten-Free & Other Dietary Requests Can Be Accommodated As Needed
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64.00 per Guest

Menu Includes Elegant Appetizer Display
Ornate Fruit, Vegetable & Cheese Display with Assorted Dips & Crackers

Menu Includes Choice of One Carved Entrée & One Traditional Entrée
Carved Option

Signature Top Round of Beef au Jus with Horseradish Cream

Smoked Turkey Breast with Sweet Cranberry Dipping Glaze

Pineapple & Honey Glazed Ham

Beef & Pork  (All Silver Package Options Are Also Available)

Slow Smoked Beef Brisket

Chicken  (All Silver Package Options Are Also Available)

Hand-Breaded Ham & Swiss Stuffed Chicken Cordon Bleu

Golden Chicken Parmesan with Freshly Shredded Parmesan Cheese & Homemade Marinara

Baked Chicken Breast with Sweet Sherry Wine Sauce

Grilled Marinated Chicken Breast with Orange Glaze

Vegetarian & Seafood Options (All Silver Package Options Are Also Available)

Jumbo Shrimp Alfredo on Fettucine Pasta

Pasta Primavera with Roasted Seasonal Vegetables

Couscous Stuffed Bell Peppers Topped with Smoked Gouda or a Roasted Pepper Chutney

Menu Includes Choice of Two Sides & One Salad 
Sides (All Silver Package Options Are Also Available)

Red Skin Mashed Potatoes			   Squash au Gratin

Scalloped Potatoes			   Grilled Asparagus

Baked Potatoes with Chives & Sour Cream	 Green Beans with Toasted Almonds

Cavatappi Pasta with Smoked Gouda Sauce	 Seasonal Sautéed Vegetables

Bowtie Pasta with Chive Butter		  Wild Rice

Salads (All Silver Package Options Are Also Available)

Fresh Seasonal Fruit Salad

Vegan, Gluten-Free & Other Dietary Requests Can Be Accommodated As Needed
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88.00 per Guest

Menu Includes Elegant Appetizer Display
Custom Charcuterie Board with Italian Meats, Cheeses & Berries with Assorted Dips & Crackers

Chef’s Selection Warm & Cold Seasonal Items

Menu Includes Choice of One Carved Entrée & Two Traditional Entrées
Carved Option (All Silver & Gold Package Options Are Also Available)

Hickory Smoked Top Round of Beef with Barbeque Dipping Glaze

Raffel’s Signature Slow Cooked Prime Rib of Beef au Jus with Horseradish Cream

Sliced Beef Tenderloin Medallions with Horseradish Cream

Beef & Pork  (All Silver & Gold Package Options Are Also Available)

Grilled Teriyaki Pork Tenderloin Medallions

Two-Bone Seasoned Smoked Pork Ribs

Chicken  (All Silver & Gold Package Options Are Also Available)

Baked Chicken Breast with Fresh Rosemary Sauce

Smoked Quartered Chicken with Jameson Infused Barbeque Sauce

Vegetarian & Seafood Options (All Silver & Gold Package Options Are Also Available)

Ricotta Stuffed Pasta Shells with Marinara & Fresh Mozzarella

Seared Salmon Steak with Lemon Caper Cream Sauce

Baked Cod Filets with Chile Lime Aioli

Menu Includes Choice of Three Sides & One Salad 
Sides (All Silver & Gold Package Options Are Also Available)

Garlic Mashed Potatoes			   Angel Hair Pasta with Artichoke Hearts & Grape Tomatoes

Au Gratin Potatoes			   Roasted Brussels Sprouts with Bacon Crumbles

Duchess Potatoes				   Layered Vegetable Strata

Roasted New Potatoes 			   Grilled Seasonal Vegetables 	

Salads (All Silver & Gold Package Options Are Also Available)

Field Green Salad with Cranberries, Shredded Carrots & Sliced Cucumbers with House Vinaigrette

Chopped Mixed Green Salad with Apple Slivers, Bacon Crumbles & Chopped Walnuts with Berry Vinaigrette

Vegan, Gluten-Free & Other Dietary Requests Can Be Accommodated As Needed
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114.00 per Guest
Vegan, Gluten-Free & Other Dietary Requests Can Be Accommodated As Needed

Menu Includes Elegant Appetizer Display
Custom Charcuterie Board with Italian Meats, Cheeses & Berries with Assorted Dips & Crackers

Iced Shrimp Cocktail with Fresh Lemon Wedges

Chef’s Selection Warm & Cold Seasonal Items

Menu Includes Choice of One Carved Entrée & Two Traditional Entrées
Carved Option (All Silver, Gold & Diamond Package Options Are Also Available)

Chipotle Lime Smoked Beef Brisket

Braised Beef Ribeye with Roasted Garlic Cream

Beef & Pork  (All Silver, Gold & Diamond Package Options Are Also Available)

Seared Filet of Beef Kabobs with Fire Roasted Peppers

Roasted Pork Tenderloin with Garlic Aioli

Chicken  (All Silver, Gold & Diamond Package Options Are Also Available)

Rolled Chicken Stuffed with Prosciutto & Fresh Spinach

Pecan Crusted Chicken Breast with Curry Remoulade

Vegetarian & Seafood Options (All Silver, Gold & Diamond Package Options Are Also Available)

Parmesan Crusted Halibut Filet

Layered Ratatouille with Seasonal Vegetables

Roasted Cauliflower “Steaks”

Menu Includes Choice of Three Sides & One Salad 
Sides (All Silver, Gold & Diamond Package Options Are Also Available)

Red Skin Mashed Potatoes			   Sea Salt & Herb Linguini

Parsley & Potato Pancakes			   Sautéed Zucchini Noodles

Curried Basmati Rice			   Vegetable & Corn Cakes

Garlic Roasted Butter Potatoes 		  Riced Cauliflower			 

Salads (All Silver, Gold & Diamond Package Options Are Also Available)

Field Green Salad with Sliced Avocado, Cotija Cheese, Cilantro & Fresh Lime

Wedge Salad with Bacon Crumbles, Radish Slices, Diced Cucumbers & Heirloom Tomatoes 



ADDIT IONS  &  CONTR ACT S
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Contracts & Booking Information
All events require a signed contract and 250.00 non-refundable deposit to be reserved

50% of your Estimated Final Payment is due halfway between your booking date and your event date
All orders must be paid in full 2 weeks prior to your function 

Any deposits paid are credited toward your final bill
Cash, Credit Cards, Venmo & Money Orders are all acceptable but 

personal checks aren't accepted within 14 days of event
Your final guest count is due two weeks prior to your event date along with your final payment

All deposits are NON-TRANSFERABLE AND NON-REFUNDABLE 
if you cancel or move your date after booking with us

Tax & Gratuity
Sales tax & all gratuities are included in the per person prices listed on the menu

There are no other hidden fees!

	 Stylish Chair Covers (Black, White or Ivory) with Custom Color Sashes..........................5 per person

	 Fresh Flower Centerpieces................................................................................................. 40 per Table

		  Seasonal Flowers will be selected to match your color theme

	 Water Goblet Service........................................................................................................ 3 per person

	 Additional Side Dishes...................................................................................................... 4 per person

	 Sparkling Toast................................................................................................................... 6 per person

		  Includes Option of Sparkling Cider, Champagne, Verdi or Raspberry Verdi Italian Wines

	 Local Craft Beer Package................................................................................................14 per person 
		  Includes Up to 3 Canned/Bottled Options

	 Well & Mid-Level Call Liquor Package.............................................................................18 per person 
		  Includes Beer & Wine Package

	 Top Shelf & Cognac Liquor Package............................................................................. 30 per person 
		  Includes Beer, Wine, Well, Mid-Level Call & Cognac Liquors!

	 Extra Half Hour of Set Up or Clean Up Time .................................................................................. 75	
	 1.5 Hours of set up time and 30 minutes of clean up time are included in package

	 Rehearsal Hour ............................................................................................................................. 175

	 Extra Hour of Time with No Bar Time Extended............................................................................ 475

	 Extra Hour of Time with Bar Time Extended.................................................................................. 575

	 To Remove Alcohol from Package.............................................................................. less 3 per person 
		  Does not Apply for Cancelling a “Cash Bar”

$5,000 Saturday Night Minimum

$4,000 Friday Night Minimum


