he (Chateau Banquets & (_atering
_Lunc}weon Menu

[ ntrée Sclcctions
Choosc 25

Baked Chicken
Orried Chicken

Fried or Baked Ocean Perch

Polish Sausagc & Sweet
Sauerkraut

BBQ, or Sweclish Meatba”s

Turkeg Breast

Pasta Frimavera with Mini Penne
or Pow Tie Pastain (Marinara,
Meat, or Sliccd Jtalian Sausagc )

Fasta Frimavcra in a (Garlic

Sauce

Jtalian

Fried Codor
Paked Cod

[Fried Ti]apia or
Baked Tilapia

Serving Time:

chctablc Sclcctions
Choosc | R

(Candied Bahﬁ Carrots

orn in a  avor utter
Cornina Savory B
Sauce*

fﬂome stgle whole Green
beans

Feas & Sautéed Red Feppers

Potato Selcctions

Choose |

Mashed Fotatoes and BeeF or
Chicken Gravy

Gar]ic Mashed Fotatoes

Red Fotatoes in Savory Putter
Y
Sauce

Sour Cream & Chive Mashed

Beverage Selections
Choose |

Pink | emonade, |ced Teaor
Fruit Punch

Also Includcd with your
Meal:

House Salad consisting of
Mixed Spring (ireens,
|ceberg | ettuce, T omatoes,
Cucumbers, and Sun Dried
(ranberries

Choicc of two clrcssings:
French, Ranch or Jtalian

Served with...

Freshlg Baked Assor’ced
Ro”s*

Also includes:

Coffee
Water

]ce Cream

*Balancc of the dinner &
final head count must be
Paid 3 weeks before your

event*




Miscc"ancous Fccs

Gratuit9 -20% for Parties of 50-1 99

7% |ndiana State Sales T ax

A deposit of $500.00is required to hold
the hall for your selected date, and will be
deducted off of the balance.

A" White Linens are ]ncludcd

(olored Napkin& $0.50 per napkin

Requirements for Booking a Banquet

* ]n orderto book a banquet you must
have a minimum of 50 Peoplc. The
Minimum for the Largc Ballroomis 150
PeoP]e. The minimum for the medium
room is 100 Pcoplc.

LUHC}‘ICOH HOUFS

~over 125 Pcople, 4 hours
~under 100 Pcople, ) hours

* Reading & signing a rental contract with
the manager.(A copy of the contractis

available upon req uest)

* Renters agree to give a confirmed count
& pay the owed ba]ance three weeks

Prior to the event.

* (Customers agree to finalize menu three

weei(s Prior to event.

*E_ac}w extra attendee above the
confirmed count will be chargecl the
agreed Price per person + gratuity and
sales tax+ table set up fee ($ 50 per table
setuP)

Thc Cl’latcau E)anqucts & Catcring
530 West 61 Avenue
l\/‘erriﬂviuc1 lN 46410
OFfice:219-887-4000
Fax: 219-887-4941
Cl’latcabanqucthaumcrri“villc@gmail,com




