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Where magic strikes

PRIVATE EVENT
CELEBRATIONS

BIRTHDAYS © GRADUATIONS = ANNIVERSARIES ¢ REUNIONS = GALAS




OUR HOME / YOUR PLAYGROUND
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THERE’S ALWAYS A REASON TO CELEBRATE

Whether you’re throwing a birthday bash, raising your glass to a milestone anniversary, or hosting a reunion, our
versatile space can accommodate any kind of event. Pinstripes venues have beautifully appointed ballrooms, private
reception areas, grand outdoor patios, luxurious bowling lanes and bocce courts, and cozy fireplaces.

Let us help you craft your unique celebration!
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BREAKFAST MENUS

Available until nam

BREAKFAST SANDWICH PLATTER
Individually wrapped and labeled

Substitute gluten free wrap 3 ea.

SMALL 72 halves (six full sanchwiches) | 72
MEDIUM 24 falves (twelve full sandwiches) | 138
LARGE g2 falves (sixeeen full sandhwiches) | 184

BACON & CHEDDAR
applewood smoked bacon, sharp cheddar cheese, baguette

SAUSAGE & PEPPER
roasted red peppers, italian sausage, mozzarella cheese, rolled
oat bread

EGG WHITE WRAP
goat cheese, roasted red peppers, arugula, spinach tortilla

BREAKFAST PLATTERS

30 servings per platter

BAGELS & CREAM CHEESE PLATTER 74
locally sourced bagels, whipped cream cheese

MINI BELGIAN WAFFLE 74
maple syrup, whipped cream, fresh strawberries

SMOKED SALMON PLATTER 126

cucumber, red onion, capers, roma tomato

CONTINENTAL BREAKFAST BUFFET
Minimum 10 guests

SEASONAL FRUIT

CROISSANTS WITH BUTTER AND JAM
YOGURT AND GRANOLA PARFAITS
ASSORTED JUICES

25 per person




BRUNCH PACKAGES

Available until 2pm

FAMILY STYLE BRUNCH PACKAGE

Select Two Starters, One Entree, Two Sides, and One Dessert
Served with Regular & Decaffeinated Coffee, Mighty Leaf Hot & Iced Tea, and Soda

STARTERS
Fresh Cut Fruit - Granola & Yogurt Parfait - Croissants with Butter & Jam - Chilled Shrimp Cockail ($6 additional fee)

ENTREES
Mini Belgian Waffles - American Scramble - Chicken & Waffles - Egg White Frittata - Biscuits & Gravy
Lobster & Egg ($8 additional fee)

SIDES
Applewood Smoked Bacon - Breakfast Sausage Links - Crispy Breakfast Potatoes - Roasted Vegetables - Scrambled Eggs

DESSERTS
Housemade Cookies & Ghirardelli Triple Chocolate Brownies - Caramelized Cheesecake - Chocolate Covered Strawberries

Adult Pricing: 37 | Child Pricing (5-10): 21




PLATTERS & STARTERS

PLATTERS

30 servings per platter
ITALIAN SLIDERS Italian meatball or chicken parmesan 148
CHILLED SHRIMP COCKTAIL cocktail sauce, served over crushed ice 180
CRISPY CALAMARI wild-caught, housemade marinara 125
VEGETABLE CRUDITE fresh vegetables, pesto-ranch dressing 92
STARTERS

priced per dozen | minimum three dozen per selection
TOMATO & MOZZARELLA SKEWERS fresh mozzarella, grape tomato, basil 34

WORLD’S MOST DELECTABLE CHICKEN WINGS 36
tossed in your choice of: sweet chili glaze - balsamic bbq - spicy calabrese




BUFFET STYLE MENUS

20 guest minimum

KEEP IT SIMPLE
Tomato Bruschetta - Feta & Spinach Stuffed Phyllo - Pigs in a Blanket - Caprese Sliders

Cheeseburger Sliders - Pesto Chicken Skewers - Peppercorn Beef Skewers (85 additional fee)
Tenderloin Sliders ($6 additional fee) - Toasted Coconut Shrimp ($6 additional fee)

A: g pieces per person total with 3 menu selections | $24 per person
B: 12 pieces per person total with 4 menu selections | $30 per person
C: 15 picces per person total with 5 menu selections | $34 per person

AMERICAN FEAST
Char-Grilled Burgers - Spicy Grilled Chicken - Chicago-Style Baby Back Ribs - Baked Mac & Cheese
Garden Salad - Parmesan Potato Chips - Housemade Cookies & Ghirardelli Triple Chocolate Brownies

Served with Regular & Decaffeinated Coffee, Mighty Leaf Hot & Iced Tea, and Soda
Adult Pricing: Lunch 45 - Dinner 49 | Child Pricing (5-10): Lunch 24 - Dinner 27

[TALIAN FEAST
Grilled Italian Sausage - Pesto Grilled Chicken - Housemade Meatballs - Ravioli & Marinara
Cacsar Salad - Parmesan Potato Chips - Housemade Cookies & Ghirardelli Triple Chocolate Brownies
Served with Regular & Decaffeinated Coffee, Mighty Leal Hot & Iced Tea, and Soda
Adult Pricing: Lunch 45 - Dinner 49 | Child Pricing (5-10): Lunch 24 - Dinner 27

FLATBREAD PARTY
Pepperoni - Cheese - Margherita - Caesar Salad - Garden Salad - Parmesan Potato Chips
Housemade Cookies & Ghirardelli Triple Chocolate Brownies
Served with Regular & Decaffeinated Coffee, Mighty Leaf Hot & Iced Tea, and Soda
Adult Pricing: Lunch 41 - Dinner 45 | Child Pricing (5-10): Lunch 23 - Dinner 25
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STATION PACKAGES

20 guest minimum | $175 attendant fee added for each station | Must be added on to an existing package

CARVING STATION

Select one meat:

Oven Roasted Turkey served with cranberry sauce 30
Prime Rib served with au jus and horseradish cream 38

PASTA STATION S
Select 2 pastas: B e
Cavatappi - Penne - Fusilli

Select 2 sauces:
Marinara - Rosemary Cream - Pesto

Guest Options:
Grilled Chicken - Italian Sausage - Grape Tomatoces
Roasted Red Peppers - Spinach - Scallions
Asparagus - Basil - Parmesan Cheese

30 per person

SALAD STATION

Lettuces:
Mixed Greens - Romaine & Radicchio - Spinach
Dressings:

White Balsamic Vinaigrette - Red Wine Vinaigrette
Classic Caesar - Vinegar & Oil

Toppings:

Grape Tomatoes - Kalamata Olives - Avocado
Hard Boiled Egg - Parmesan Cheese - Gorgonzola
Pesto Chicken - Roasted Turkey - Applewood Bacon
Black Sesame Crostinis - Scallions

26 per person




FAMILY STYLE MENU

Available all day | Minimum 20 guests | Bufjet service available for $5 additional fee
Vegetarian and Vegan options available upon request

Select Two Starters, One Salad, One Pasta, One Entree, One Side, and One Dessert
Served with Regular & Decaffeinated Coffee, Mighty Leaf Hot & Iced Tea, and Soda

STARTERS
Antipasto Platter - Crispy Calamari - Italian Meatball Sliders - Tomato Bruschetta - Buffalo Cauliflower

Wisconsin Cheese Curds - Caprese Sliders - Truffle Cheese Curds ($4 additional fee)
Tenderloin Sliders ($6 additional fee) - Toasted Coconut Shrimp ($6 additional fee)

SALADS
Chop Salad - Caesar Salad - Garden Salad
PASTAS
Penne Pomodoro - Meatballs & Cavatappi - Meat Lasagna - Baked Mac & Cheese - Penne & Meat Sauce
Cheese Ravioli & Marinara - Fettuccini Alfredo - Chicken & Goat Cheese Fusilli (85 addiional fee)
ENTREES

Chicken Parmesan - Maple Glazed Salmon - Vegetable & Parmesan Risotto
Lemon Roasted Chicken - Peppercorn Crusted Pork Loin - Parmesan Crusted Filet Mignon (1 additional fee)

SIDES
Grilled Asparagus - Seasonal Vegetables - Lemon Charred Broccolini
Parmesan Risotto - Crispy Potatoes - Brussels Sprouts - Roasted Cauliflower

DESSERTS

Caramelized Cheesecake - Housemade Cookies & Ghirardelli Triple Chocolate Brownies
Classic Tiramisu ($5 addiional fee) - Housemade Gelato: select from our seasonal flavors

Adult Pricing: Lunch 49 - Dinner 59 | Child Pricing (5-10): Lunch 32 - Dinner 39




PLATED MENU

Available all day | Minimum 20 guests | Maximum 4o guests | Menu available February through October

Select One Salad, One Entree, and One Dessert
Served with Regular & Decaffeinated Coffee, Mighty Leaf Hot & Iced Tea, and Soda

SALADS
Chop Salad - Caesar Salad - Garden Salad

ENTREES
CHICKEN PARMESAN served with penne marinara and grilled asparagus
MAPLE GLAZED SALMON served with mediterranean grains and crispy brussels sprouts
VEGETABLE & PARMESAN RISOTTO served with housemade pesto and calabrese vinaigrette
PARMESAN CRUSTED FILET MIGNON served with crispy potatoes and lemon charred broceolini ($17 addiional fee)

additional entree options may be selected for an additional fee

DESSERTS

Housemade Cookies & Ghirardelli Triple Chocolate Brownies - Caramelized Cheesecake - Chocolate Covered Strawberries
Classic Tiramisu - Housemade Gelato: select from our seasonal flavors

Adult Pricing: Lunch 59 - Dinner 71 | Child Pricing (5-10): Lunch 41 - Dinner 49
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SWEET ADDITIONS

HOUSEMADE GELATO

Minimum 40 guests | $2 per person per customized flavor available | $175 Auendant Fee added
Includes Three of our Housemade Gelato Flavors

Served out of a Carved Ice Sculpture with
Chocolate, Berry & Caramel Sauce - Rainbow Sprinkles - M&M s
Oreo Cookie Crumbs - Whipped Cream - Maraschino Cherries - Mini Waffle Cones

Served with Regular & Decaffeinated Coffee - Mighty Leaf Hot/Iced Tea and Soda

21 per person | 2 per person per customized flavor available

CHOCOLATE FOUNTAIN

Minimum 40 guests

Milk Chocolate Fondue Served with the Following for Dipping
Rice Krispy Treats - Pretzel Rods - Red Licorice - Housemade Cookies - Ghirardelli Triple
Chocolate Brownies - Marshmallows - Fresh Strawberries

Served with Regular & Decaffeinated Coffee - Mighty Leaf Hot/Iced Tea and Soda

21 per person

SWEETS TABLE BY THE DOZEN

Priced per dozen | minimum three dozen per selection
Housemade Chocolate Chip Cookies 16 - Ghirardelli Triple Chocolate Brownies 16 - Fresh Fruit Skewers 22
Rice Krispy Bites 19 - Chocolate Dipped Pretzels 19 - Chocolate Covered Strawberries 27 - Caramelized Cheesecake 26
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BEVERAGE PACKAGES

BEER AND WINE PACKAGE
Local Craft Draft Beer

Bottled Beer
Stella - Peroni - Modelo

Canyon Road Wines
Sauvignon Blanc - Chardonnay - Pinot Noir - Cabernet Sauvignon

Non-Alcoholic Beverages
2hours | 38 - 3 hours | 48

DELUXE PACKAGE

Deluxe Liquor Labels
Stoli - Titos - Jack Daniels - Jim Beam - Sauza
Bacardi - Captain Morgan - Beefeater - Tanqueray

Local Craft Draft Beer

Bottled Beer
Stella - Peroni - Modelo

Canyon Road Wines
Sauwvignon Blanc - Chardonnay - Pinot Noir - Cabernet Sauvignon

Non-Alcoholic Beverages

2hours | 42 - 3 hours | 52

PREMIUM PACKAGE
All Liquor Labels

some exceptions apply
Local Craft Draft Beer

Bottled Beer
Stella - Peroni - Modelo

Canyon Road Wines
Sauvignon Blanc - Chardonnay - Pinot Noir - Cabernet Sauvignon

Non-Alcoholic Beverages
2hours | 55 - g hours | 65
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[TALIAN WINE ENHANGEMENT

Lnhancement to any bar package option

Rocca Pinot Grigio - Lavis Chardonnay - LaMarca Prosecco - Castel Firmian Sauvignon Blanc
Rebbio Chianti - Due Torri Pinot Noir - Folonari Merlot - Stemmari Cabernet Sauvignon

2hours | 7 - ghours | 10 - 4hours | 12

OTHER BEVERAGE OPTIONS

CASH BAR 250
Guests purchase their own beverages - Additional charge for 50+ guests, per 50 guests
ADDITIONAL BAR 250

SODA PACKAGE 2 Aours | 10 - 4 hours | 20
Non-Alcoholic Beverages - Juices - San Pellegrino - Acqua Panna

X

FEATURED SPIRITS

VODKA WHISKEY | SCOTCH
Svedka - Tito’s - Stoli - Grey Goose - Ketel One Seagrams 7 - Crown Royal
GIN Jack Daniels - Jameson - Dewars
Beefeater - Tanqueray - Bombay Sapphire - Hendricks BOURBON
Jim Beam - Redemption High Rye - Buffalo Trace
TEQUILA
Makers Mark
Sauza - Don Julio Silver akers var
RUM CORDIALS

Baileys - Chambord - Cointreau - Di Saronno -
Frangelico - Grand Marnier - Kahlua -
BRANDY Dry/Sweet Vermouth - Campari - Aperol

Bacardi - Captain Morgan - Malibu - Myers

Christian Brothers
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BOWLING + BOCCE

Lither select your choice of bowling or bocce, or have both as an option for your guests! | 20 guest minimum

BOWLING + BOCCE PARTIES BOWLING + BOCCE ADD ONS
celebrate in style on either our Planning a memorable gathering in our event spaces?
bowling lanes or bocce courts Elevate the occasion by including bowling and bocce!

S16/PERSON/HOUR  MONDAY-FRIDAY | OPEN-3PM S110/LANE/HOUR ~ MONDAY-FRIDAY | OPEN-3PM

S18/PERSON/HOUR  SATURDAY-SUNDAY | OPEN-3PM S110/LANE/HOUR ~ SATURDAY-SUNDAY | OPEN-3PM
S18/PERSON/HOUR ~ SUNDAY-THURSDAY | 3PM-CLOSE S110/LANE/HOUR ~ SUNDAY-THURSDAY | 3PM-CLOSE
$25/PERSON/HOUR  FRIDAY-SATURDAY | 3PM-CLOSE S150/LANE/HOUR  FRIDAY-SATURDAY | 3PM-CLOSE

EVENT ENHANGEMENTS
We can customize any event so that it’s uniquely yours! Below are some of the options we always have available but ask your
Sales Manager today for many more!

FUN ADDITIONS PRESENTATION OPTIONS
Balloons - Goodic Bags Podium - Montage Projection
DISPLAY OPTIONS CUSTOM OPTIONS

Custom Printed Menus - Uplighting Cakes - Linens - Cocktails - Centerpieces
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CONTACT YOUR LOCAL PINSTRIPES TEAM MEMBER OR VISIT PINSTRIPES.COM

?e//ma,len?mld/stm/ in The knewr o
@PINSTRIPESBBB
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