(_elebrations and Parties
\/cnuc chtal

Fcak Scason Olclc 5cason
March~ May and Oct.~Dcc. Jan.-fzcb & Junc~5cPt.

Mondag- Thursdag $1,500 $ 1,000
]:riday & 5unda3 $3%,000 $2,000
Saturday $4,000 $%,000
]ncludcs:
Four Hour Rcccption

T ables and Chavari Chairs
House | inen and Ccnterpicccs
L]:_D UP—lights
Dance Floor
On-site Faci|it3 Managcr
Sct-up and Clcan-up

Sccuritg is rcquirccl at $25/ hour
per officer. One officeris rcquircd
per 100 guests.

Aclclitiona] Hours can be Purchascd
= at $400/ hour.

An 8.25% sales tax will be added to
the above Pricing.




Catcringz Menu Selection

Salac{s:

HOUSC Salacl: Mixed field greens, sliced cucumbers, & tomatoes

Grcck 5alacl:Mixed ficld greens, feta cheese, Kalamata olives, & red onions

Signaturc Salad:Mixed field greens, candied pecans, sliced strawberries, & cucumbers

Cacsar Salaclz Romaine Jettuce with croutons and Frcsl'alg shaven Farmcsan cheese

A

APPIC Crisp Salacl: Mixed field greens, sliced aPP‘es, dried cranberries. candied pecans, & feta cheese

Drcssinss: Ranch, |ta!ian. RHSP!?CFI'H \/inaigrcttc, Cacsar.Ba]samic '\/inaigre’tte,
f“]()lwcﬂ Mustard, and C}rec’:k r'fcta

[T ntrees $25/ Platc

%" Oven Roasted [Herb Chicken Roasted Pork | oin
# Chicken Ficatta Grilled TilaPia
Chicken Poblano | ondon Broil

. chctarian Fasta Frimavcra

i Chicken Cordon Bleu Girilled Salmon
Pecan Crusted Chickcn FcPPcr Crusted Sirloin
Stuffed Chicken Olgmpia Stuffed Pork T enderloin

Sides
Smashcd ch F;XPC"“JaCk Fotatoes

Koastccl Garlic ashed Fotatocs

Ovcn Koastcd Yulcon C;old Fotatocs

Four Chccsc Macaroni and Chccsc

White and Wild Rice Filaf

chctablc Mcc”cy: zucchini, scluash, carrots and red onions
(reen Beans dressed with tomatoes and sliced almonds

Steamed Broccoli
Koastccl Asparagus

[~ ntrees include a salad, two sicles, adinner ro”, water, & tea. Cowec service is
available for $ 1/ person. A” entrees are served buffet stg]c. F|ate& dinners are

e I mpia
available at $2/ person. Special accomodations are available upon rcquest. 1115}

A 20% service charge will be included on all food and bcverage Purchascs.



Catcring: [Hors [D’oeuvres & Stations

Hors [D’ocuvres $3/person

Triple Sauce Meatba”s Baked Musl'xroom Caps
Chicken Dial:)lo Bruschetta\
Vegetarian Spring Rolls CaPrcsc 5l<ewcrs

Frcmium Hors D’ocuvrcs $5/pcrson

Fccan Crusted Chic‘(en BCCFTC‘WC{CHOE'W \NFdPPCCl ASParagus
Coci(tail Beef Wc”ington Lamb Mﬁfit K abobs
Bacon WraPPcc{ Q,Uafl Shrimp Cocktail

Rcccption Stations

\/egctab]c -Tray (50 SCr\/ings) $1355
Fresh Fruit Disp|a3 (50 servings)$ 150
Jm orted & Domestic Chccse and Cracker Dis la (50 servings) $225
[ Py 24

$150for 50 servings (choosc onc)
C}'liPs and Qpeso DisP]ag
S’rnorcs Bar
[Hot Chocolate Station

$250 for 50 scrvings (choosc onc)
Mashed Potato Station
Macaroni and Cheese Bar

~ $350for 50 servings (choosc onc)

Street | aco Station

Pasta Station

$375 for 50 scrvings (choosc onc)
Avocado Par
Beef and Pulled Pork Slider Bar

| mpia

g eSte
=



Par Services

Bar Sct—-up
Satellite Bar $275 Bar and Fatio $550

|nc]udcs one bartender. Ad‘ditfonal bartenders available $20/ hour per bartender.

Olympia Hi”s 4 Hour Hosted Bar

Frozen Margaritas
Domcstic and ]m orted Bccr
Housc \}\)/inc
1 Champagnc Bottlc for Toast
SoFt Drln‘cs

$19.50/ person

dd C all 1 iquor for an additional $ 1 O/Person
Ac]cl Frcmlum quuorlcor an additional $ i4/ person

Also Availablc

Kum Funch $275
Frozen Margaritas $275
Wl':itc or Red Sangria $350
Domestic ch: $Z75~Fu” $150-alf
Premium ch $%325
Champagnc Toast $2/ person
Gctting Rcady Mimosas $30 (1 bottle of champagnc & assortcdjuiccs)

O]gn1p13 Hl”% is licensed with TABC and does not allow outside alcohol. OlemPI a H ills will

not serve anyone under the age of 21,and rc‘qu:rc‘c‘l |7q law, OIHI‘HPI 2] H lls will not serve AT

anyone who deems to be intoxicated. ln addition to the Pnfe above OlLJmPI a )'l Isis ! s<_
requn‘ed to che argea8.25% mixed bcxeraz,e tax.



