
 Pizza Party Menu  
available in Action Bowl or Atomic Bowl 

 

Pizza a la Carte 
16” Pizzas served Buffet style on plasticware. Minimum order of four (4)pizzas. 

Cheese  $12.99 

Pepperoni or Sausage $14.99 

Supreme: Pepperoni, Sausage, Green Pepper,  

Onion, Mushroom, Black Olive $18.99 

Veggie: Green Pepper, Onion, Mushroom, Black Olive $16.99 

 

No substitutions. *Buffets are subject to 9% sales tax, & 20% service charge  

not included in pricing.  *Catered food is not to be removed from the facility.  
Menu and prices subject to change 1/18 

 

          Pizza Party $16.95 per guest* 
     *Ordered & prepared in quantities for 20, 30, 40, 50 guests,  

not guarantee guest count. No substitutions. 

Assorted Pizzas:  Cheese, Pepperoni, Sausage,  

Supreme & Veggie.  

Choose One: Garden Salad or Pasta Salad. 

Choose One: Hot Wings w/Blue Cheese or Ranch & Celery,  

Pretzel Sticks with White Queso Cheese Dip or  

Warm Spinach Artichoke Dip with French Bread. 

Dessert: Assorted Jumbo Cookies. 

 
 

Served on plasticware. To upgrade the buffet service for this menu from plasticware, 

add $3.00 per person for china service, silverware & white linen napkin.  

*Buffets are subject to 9% sales tax, & 20% service charge not included in pricing. 

*Catered food is not to be removed from the facility. Menu and prices subject to change 1/18 



 Party Menu  
available in Action Bowl or Atomic Bowl 

Hearty Appetizer Buffet $20.95 per guest** 
**Hearty Appetizer Buffet is ordered & prepared in quantities for 25, 50, 75 or 100 

guests, not guarantee guest count. No substitutions. 

Choice of 2:  Satay Chicken Skewers & spicy peanut sauce,  

Homemade Meatballs with Swedish or Chipotle BBQ,  

Pulled Pork BBQ Sliders, Antipasti Platter of Capicola Ham,  

Genoa Salami, Prosciutto wrapped Asparagus, Fresh  

Mozzarella & Roma Tomatoes, Kalamata Olives & Crackers     

Choice of 3: Warm Spinach Artichoke or Crab Dip with Fresh 

Bread, Salsa Duo (Fresh Tomato Salsa & Black Bean Corn Salsa) 

with Tortilla Chips, Herb Cheese Stuffed Redskin Potatoes, Fresh 

Vegetables with Dip, Imported & Domestic Cheeses, or Jumbo 

Cookie/Brownie Platter.  
Served on Classicware with silverware & linen like napkin. 

To upgrade the buffet service for this menu, from Classicware acrylic,  

add $2.00 per person for china & linen napkin. For table linen, the cost is $5.00 per 

white linen. The number of linens is based on seating arrangements.  
 

*Buffets are subject to 9% sales tax, & 20% service charge not included in pricing. 

*Catered food is not to be removed from the facility. Menu and prices subject to change 1/18 

 

          Duckpin Buffet $16.95 per guest* 
     *Duckpin Buffet is ordered & prepared in quantities for 25, 50, 75 

or 100 guests, not guarantee guest count. No substitutions. 

2 Foot Party Subs, Hot Wings w/Blue Cheese or Ranch & Celery,  

Chicken Tenders w/Honey Mustard, Fresh Vegetables & Dip, 

Warm Spinach Artichoke Dip w/French Bread, Combo Platter 

of Seasoned Curly Fries, Onion Rings & Jalapeno Poppers  
 

Served on plasticware. To upgrade the buffet service for this menu from plasticware, 

add $3.00 per person for china service, silverware & white linen napkin.  



The Appetizer Menu is available in Action Bowl or Atomic Bowl and is served on  

plastic ware.  Prices and menu subject to change.   
All Food & Beverage are subject to 9% sales tax and 20% service charge not included in pricing.   

*Catered food is not to be removed from the facility. Menu and prices subject to change 1/18 

 

Warm Spinach Artichoke Dip (25-30) 

served with fresh baked French Bread  

$65 

Garden Salad (serves 25)                      

served with a variety of dressings  

$65 

Fresh Tomato Salsa  

served with Tortilla Chips 

$70 

Fruit & Cheese Platter  

assorted fresh seasonal fruits & 

cheeses 

$80 

Vegetable Tray  

assorted fresh veggies with Dip 

$50 

Peanuts - 2 lbs $17.50 

Snack Mix- 2 lbs   $17.50 

Jumbo Cookies (1 dozen) 

Assorted chocolate chunk, toffee,  

oatmeal raisin, peanut butter & white 

chocolate macadamia 

$27 

Brownies (1 dozen) 

with white chocolate drizzle & nuts  

$25 

House Made Pineapple Bread  

Pudding with Crème Anglaise sauce - 

Grandma’s recipe! (serves 16-20) 

$50 

 

House Made Flourless Chocolate 

Cake (serves 16) 

$50 

Cheesecake (serves 20) 

Chef’s choice  

$50 

Hot Wings (10lbs-approx 70 pieces)    

add Blue Cheese and Celery  

or Ranch and Celery 

$85  

 

$25 

Chicken Tenders (50)*     

with Honey Mustard Sauce 

$115 

Pulled Pork Sliders (50)*     

 With sweet  BBQ Sauce & mini buns 

$115 

Homemade Meatballs (50)* 

baked in choice of Teriyaki, Swedish 

Sour Cream or Chipotle BBQ sauce       

$95 

Satay Chicken Skewers (50)* 

marinated chicken breast served with 

spicy peanut sauce 

$95 

 

Two Foot Party Sub  

Ham, Turkey, Salami, & Provolone 

Cheese on French Bread with lettuce,  

tomato & mayo on the side (approx 20) 

$40 

Baked Pretzel Sticks (50) 

with white queso cheese dip 

$90 

* ordered in a minimum quantity of 50, 75, 100    

Combo Platter  

2.5 lbs Onion Rings, 2 lbs Jalapeno  

Poppers & 2.5 lbs Seasoned Curly Fries  

$100 

Jalapeno Poppers  

4 lbs (approx 50-60) of breaded Chile 

peppers stuffed with cream cheese 

$85 

Beer Battered Onion Rings 

5 lbs of golden brown onion rings 

$50 

Duckpin Appetizer  

A la Carte Menu 



ACTION & ATOMIC DUCKPIN BOWL MENU  
 

Rock-n-Roll Buffet  
     $16.95 per guest, minimum 20 guest guarantee** 
  Hamburger & Cheeseburgers, Chicken Tenders & Honey Mustard 

Choice of salad: Veggie Tray ● Garden Salad ● Coleslaw ● Pasta Salad   

Choice of  2 sides:  Fiesta Corn ●  Home style Green Beans  

French Fries ● Macaroni & Cheese ● Baked Beans 

 Add a third side item $3 per guest. Served on plasticware. 
If you would like to upgrade the buffet service for this menu from plasticware,  

to china service and white linen napkin, add $3.00 per person.. 

For table linen, the cost is $5.00 per white tablecloth.  

     Lucky Strike Buffet 
     One Entrée $16.95 per guest 

               Two Entrees $21.95 per guest 
       minimum 20 guest guarantee** 

      Choice of Salad:  Veggie Tray  

Garden Salad  ●  Coleslaw ● Pasta Salad   

Choice of  Entrée:  

Comfort Food: Meat Loaf, Fried Chicken, Baked Ham 

Italian: Baked Ziti w/Sausage,  Beef or Vegetable Lasagna,  

Fettuccine Alfredo w/Chicken or Shrimp 

BBQ: Pulled Pork Sandwich, BBQ Chicken Breast or BBQ Pork Ribs      

 Choice of 2 sides: ● Fiesta Corn ● Home style Green Beans   

● Macaroni & Cheese ● Baked Beans ● French Fries      

Mashed Red Potatoes & Gravy ● Au Gratin Potatoes  

All Buffets include Chef’s choice of bread  

Add a Third entrée item $5 per guest, add third side item $3 per guest 
Served on Classicware plates with flatware & linen like napkin. To upgrade the service for this 

menu to china & linen napkin, add $2.00 per person. For table linen, the cost is $5.00 per white 

linen. The number of linens required is based on seating arrangements.  
 

**All guests 6 years & older will be included in the guarantee guest count, children 5 years & 

younger are not charged for buffet.  Prices and menu subject to change.  
 

All Buffets are subject to 9% sales tax & 20% service charge not included in buffet price.   

*Catered food is not to be removed from the facility. Menu and prices subject to change 1/18 



The K ingpin Buf fet  Menu i s  

ava i lab le to be served in   

Act ion Bowl  or  Atomic Bowl  

Minimum 20 guest guarantee. 

Dinner is served on Classicware plates with flatware & linen like napkin. 

To upgrade to china & linen napkin service, add $2.00 per person.   

Table linen is $5.00 per white tablecloth based on seating arrangements.  

**Children 5 years and younger are not charged for buffet service, and 

all guests 6 years and older will be included in the guarantee guest count. 
  

20% service charge and 9% sales tax are not included.  
*Catered food is not to be removed from the facility. Menu and prices subject to change 

1/18 

BUFFETBUFFET  

Choice of Salad: Garden Salad or Caesar Salad 

Choice of 1 Vegetable: Fresh Green Beans, Citrus Glazed Car-

rots, Vegetable Medley, Broccoli Au Gratin 

Choice of 1 Starch: Wild Rice Pilaf, Sun dried Tomato & Basil 

Rice, Au Gratin Potatoes, Roasted Redskin Potatoes,  

Horseradish Mashed Potatoes, Garlic Mashed Potatoes, 

Mashed or Roasted Sweet Potatoes 
All entrees include Fresh Dinner Rolls with Butter   

Choice of 1 Dessert: Chef Choice Cheesecake or 

 Pineapple Bread Pudding with Vanilla Custard Sauce 
  

For double entrée buffet, add $6.00 per guest to the cost of the higher priced menu 

item. Add third side item $3 per guest.  

Sautéed Breast of Chicken in Madeira Cream Sauce with wild 

mushrooms                                                                                         $23.95 
  

Roasted Pork Loin seasoned with garlic & rosemary                $24.95 
  

Penne Pasta with Shrimp tossed Pesto, Kalamata Olives, Sun dried 

Tomatoes & Asiago Cheese (or sub Chicken)                              $24.95 
   

Seared Salmon with fresh Citrus Salsa                                         $27.95 
 

Carved Seasoned Prime Rib with Horseradish Cream & Au Jus           

                                                                                                   Market Price 



ACTION & ATOMIC BOWL BAR PACKAGES  
Beverage packages are available only when renting Action or Atomic Bowl privately for 

a minimum 3 hour period for a minimum of 30 guests. Additional hour is priced  

accordingly. Beverages are served at the counter in disposable ware.  

9% sales tax and  20% service charge will be added to the package pricing. 

  PACKAGE                                          3 HR                 4HR_____ 

 (A)  Soft drinks, bottled water,                $17.00pp        18.00pp     

 domestic & import beer*, house wine 
 

 (B) Soft drinks, bottled water,             $20.00pp        21.00pp             

 domestic & import beer*,  

 house wine, call brand liquors 
 

 (C) Soft drinks, bottled water,              $22.00pp        23.00pp             

 domestic & import beer*,  

 house wine, call & premium brand liquors 
   *Bar Packages do not include Sun King 16oz Cans or Draft Beers 

To include Sun King Cream Ale & Wee Mac Cans add $1.50 per guest to package. 

To include Draft Beer (Selections vary: 3 taps in Action Bowl, 2 taps in Atomic Bowl) 

 add $1.50 per guest to package. 
**If you choose to purchase a beverage package for your event, all guests, based on the final 

guarantee count, will be charged the package price. If you prefer not to purchase the bar 

package for all guests, you may consider a Host TAB. 
 

Wine Upgrade: Choose one red and one white wine from Parducci wine label to replace the red 

and white house wines for your event, with an additional cost of $2.00 per guest added to the 

price of bar package. All service charges and taxes apply.  The fruit for each Parducci Small Lot 

Blend varietal is sourced from distinct vineyard parcels, in and around Mendocino, each  with its own mi-

croclimate and soil composition. Every lot is individually vinified and cellared to develop its own unique 

characteristics and flavor profiles. Parducci is locally owned and operated in California's Mendocino 

County. They are committed to  sustainable winegrowing practices that yield top quality grapes and 

wines while protecting the environment and supporting our communities and local farmers.  

Pinot Gris - We select individually-vinified small lots of premium-varietal Pinot Gris grapes to blend a wine 

of delightful, bright character with enticing pear and floral aromas and rich peach and lively tropical fruit 

flavors  

Chardonnay - Honoring the heritage of the Chardonnay grape, we select individually-vinified small lots of 

premium varietal Chardonnay grapes to blend a wine of bold, lively character and     balanced flavors 

of crisp apple, pear, and tropical fruits.  

Merlot - Our Merlot has complex aromas of sweet black cherries and plums with hints of leafy mint tea. 

The flavors key on cherries, with a tea-leaf spiciness adding savor and zest.  

Cabernet Sauvignon - Aged in new oak and stainless steel for 15 months. Rich flavors of currant, plum 

and vanilla.  

HOST BAR SERVICE 
 

The host specifies what beverages, and or alcoholic beverages will be included on beverage tab. The host 
for the event pays beverage costs, at the conclusion of the event, based on the drinks consumed.  
Any beverages not included on the host tab can be available on a cash basis for guest purchase.  

Beverage service is from the counter in disposable ware. 9% tax added on soft drinks, 20% service charge on all beverages. 
Menus and prices are subject to change.      9/2016 
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