
Deli Buffet 
$12.95 per guest, minimum 20 guests** 

Ham, Turkey, Pastrami, Swiss & Cheddar served with assorted Breads,   

Garden Salad with Assorted Dressings, Potato Salad & Potato Chips 
 

 

Rock-n-Roll Buffet  
$13.95 per guest, minimum 20 guests** 

Choice of  2 entrée items: Hamburger & Cheeseburgers,  

 Chili Dogs or Chicken Tenders with Honey Mustard 

Choice of  2 side items: Garden Salad   Coleslaw  Fiesta Corn    

Fresh Green Beans   French Fries   Macaroni & Cheese  Baked Beans    

 Add extra side item to any buffet menu $3.00 each, per guest 
 

**Children 5 years and younger are not charged for buffet service. All children 6 years and 

older should be included in the guarantee count. Prices and menu subject to change.  

 

Duckpin Buffet  
$13.95 per guest*  

2 Foot Party Subs, Chicken Wings, Chicken Tenders, Combo Platter,  

Fresh Vegetables & Dip, Warm Spinach Dip with Fresh French Bread 
*Duckpin Snack Buffet is ordered in quantities for 25, 50, 75 or 100 guests,  

not guarantee guest count. No substitutions please. 

Add Chef’s Choice of Dessert to any buffet for an additional $1.75 per guest 
 

If you would like to upgrade the buffet service, for this menu from plasticware, add $3.00 per 

person for china service, silverware & white linen napkin. For table linen, the cost is $5.00 per 

white tablecloth. The number of linens required is based on seating arrangements.  

All Buffets are subject to 9% sales tax and 20% service charge not included in pricing.   
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 Par ty Menu 
The Party Menu is available in Action Bowl or Atomic Bowl, served on plasticware.  



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) 

assortment of chocolate chunk, 

oatmeal raisin, white chocolate 

macadamia, toffee, peanut butter 

$20 

Brownies (1 dozen) 

topped with nuts & white chocolate 

drizzle 

$20 

Carrot Cake - 1/2 Serves 12-15 

 

Carrot Cake - Full Serves 24-30 

$30 

 

$55 

Raspberry Brownie Ganache Cake 

- 1/2 Serves 12-15 

Raspberry Brownie Ganache Cake 

- Full Serves 24-30 

$30 

 

$55 

Cheesecake (serves 20) 

Chef’s choice  

$45 

Key Lime Tarts (20) 

graham cracker crust with a tangy 

key lime filling 

$45 

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

plastic ware.  Prices and menu subject to change.   
All Buffets are subject to 9% sales tax and 20% service charge not included in pricing.   1/10 

Hot Wings (10lbs)    

add Blue Cheese and Celery 

$80  

$20 

Combo Platter  

Onion Rings, Jalapeno Poppers, Breaded  

Mushrooms, & Seasoned Curly Fries  

$95 

 

Chicken Tenders (50)*     

with Honey Mustard Sauce 

$115 

Jalapeno Poppers (50)* 

breaded chile peppers stuffed with 

cream cheese 

$85 

Homemade Meatballs (50)* 

baked in  your choice of Swedish Sour 

Cream sauce or Chipotle BBQ sauce       

$85 

Satay Chicken Skewers (50)* 

marinated chicken breast served with  

spicy peanut sauce 

$85 

 

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

Warm Spinach Dip  

served with freshly baked French Bread  

$60 

Two Foot Party Sub  

Ham, Turkey, Salami, & Provolone 

Cheese on Fresh Baked French Bread 

(approx 20 pieces) 

$35 

Fresh Tomato Salsa  

served with Tortilla Chips 

$70 

Garden Salad (serves 25)                     $57.50   

served with a variety of dressings  

Duckpin Appetizer Menu 



Buffet Dinners 
Menus are served buffet style in Action & Atomic Bowl.  

Service is on  Classicware plates with flatware & linen napkin.  

 

     Blue Plate Special  
Choice of 2:  Meat Loaf,  Fried Chicken or Baked Ham  

Italian Buffet 
Choice of 2:  Baked Ziti w/ sausage or pepperoni,  

Fettuccine Alfredo w/ Chicken or Shrimp, Beef or Vegetable Lasagna 

The BBQ Pit 
Choice of 2:  Pulled Pork Sandwich, BBQ Chicken Breast or BBQ  Pork Ribs      

 

 All Buffets include Chef’s choice of bread and Choice of 2 sides:  

Garden Salad    Coleslaw   Pasta Salad    Fiesta Corn    French Fries      

Fresh Green Beans     Macaroni & Cheese    Baked Beans      

Mashed Red Potatoes & Gravy    Au Gratin Potatoes  

$17.95 per guest**, minimum 20 guests 
 

Third entrée item $6.00 per guest, additional side item add $3.00 per guest 
**Children 5 years and younger are not charged for buffet service. All children 6 years and older 

should be included in the guarantee count. Prices and menu subject to change.  

Hearty Appetizer Buffet  $18.95 per guest*  
Choice of 2 items: Homemade Swedish or Chipotle BBQ Meatballs,  

Satay Chicken Skewers, Mini Deli Sandwiches or Antipasti Platter  

Choice of 3 items: Stuffed Redskin Potatoes, Fresh Vegetables with Dip, Salsa 

Duo with Tortilla Chips, Imported & Domestic Cheese Display,  

Warm Spinach or Crab Dip with Fresh Bread, or Jumbo Cookie/Brownie Platter 
 

*Hearty Appetizer Buffet is ordered in quantities for 25, 50, 75 or 100 guests,  

not guarantee guest count. No substitutions please. 

Add Chef’s Choice of Dessert to any buffet for an additional $1.75 per guest 
 

If you would like to upgrade the buffet service for this menu, from plasticware, add $2.00 per person 

for china service, silverware & white linen napkin. For table linen, the cost is $5.00 per white  

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

All Buffets are subject to 9% sales tax and 20% service charge not included in pricing.   1/10 



Pork Loin  
Seasoned with garlic and rosemary  
Served with Caesar Salad, Roasted Redskin Potatoes and  

Fresh Green Bean with Julienne of Carrot blend 

$20.95 

Chicken Madeira  
in Madeira Cream Sauce with wild mushrooms  
Served with Mixed Green Salad, Sun dried Tomato & Basil  

Rice and Fresh Green Bean with Julienne of Carrot Blend 

$19.95 

Carved Seasoned Prime Rib 
Served with Caesar Salad, Horseradish Smashed Potatoes,  
and Fresh Green Bean with Julienne of Carrot Blend 

$31.95 

Seared Salmon  
Served with Mixed Green Salad, Wild Rice Pilaf and Fresh  
Vegetable Medley 

$23.95 

Beef Stroganoff 
Beef tenderloin tips over egg noodles 
Served with Mixed Green Salad and Fresh Green Beans  

$22.95 

All entrees include: Fresh Dinner Rolls with Butter  
Choice of one dessert item -  

Cheesecake or Pineapple Bread Pudding 
For a double entrée buffet, $6.00 per guest will be added the 

cost of the higher priced menu item. 

The Hol iday Buffet   Menu is  avai lable to  be 
served in Action Bowl  or Atomic Bowl  

Minimum 20 guests for buffet menu. 
Dinner is served on Classicware plates with flatware & linen napkin. 

If you would like to upgrade the buffet service, for this menu from 
acrylicware to china service, add $2.00 per person. For table linen, the cost 

is $5.00 per white tablecloth based on table seating arrangements.  
**Children 5 years and younger are not charged for buffet service, and 
all children 6 years and older should be included in the guarantee count.  

20% service charge 9% sales tax not included. Menus & prices  subject to change.  

Holiday Menu 
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ACTION & ATOMIC BOWL BEVERAGE 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,     $13.00pp        14.00pp       
 coffee, domestic & import beer 
 
 (B) Soft drinks, bottled water,  $15.00pp        16.00pp             
 coffee, domestic & import beer,  
 house wine, call brand liquors 
 
 (C) Soft drinks, bottled water,  $17.00pp        18.00pp             
 coffee, domestic & import beer,  
 house wine, call & premium  
 brand liquors 
 

*If you choose a beverage package for your event, all guests based on the final guarantee count, 
 will be charged the package price.  

 

Upgrade the wine served at your event to Terra Andina Chilean wines. Select one red and one white wine to replace the 
house wines for your event at an additional cost of $1.00 per guest added to the price of the three hour bar package. Ad-
ditional cost will apply to bar package extended to four hours or more. All service charges and taxes apply.    

Terra Andina is an innovator within the Chilean wine industry. By blending grapes from different valleys with different mi-
cro-climates and soil conditions, Terra Andina takes full advantage of the richness and diversity of Chile’s different wine 
growing regions.  
 

Terra Andina White Wine Selections:  
Sauvignon Blanc - Ripe and pure with crisp tangerine and peach flavors and a rich lingering finish.  

Chardonnay - Juicy and fresh with pineapple and citrus notes and a silky smooth texture  

Terra Andina Red Wine Selections: 
Merlot - Smooth, rich, well balanced berry and cocoa flavors framed by a sturdy structure-a wine drinker’s Merlot.  

Carmenere - Carmenere is grown only in Chile and is known as the “lost grape of Bordeaux.” This Carmenere is     

  intense with plumy fruit flavors accented by spicy cedar and cloves  

HOST BAR FOR BEVERAGE 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 guests  
to 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. 2/10 
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