Dinner Options

Option #1: $21.95/Person
Your choice of One (1) Salad, One (1) Entrée (fish, chicken, steak or pork)
and One (1) Starch. Includes chef’s choice vegetable and bread and butter.

Option #2: $25.95/Person

Your choice of One (1) Salad, Two (2) Entrées (fish, chicken, steak or pork)
and One (1) Starch. Includes chef’s choice vegetable and bread and butter.

Additional Entrées $4.95 extra per person per item.
Additional Salads or Starches 31.00 extra per person per item.

Buffet Selections

Salad

Traditional Caesar Salad * Tossed Salad (Mixed Greens with Walnuts, Strawberries and
Bleu Cheese tossed with Champagne Vinaigrette) « House Salad
(Romaine Lettuce, Carrots, Green Onions and Tomatoes with Choice of Dressing)

Fish
Salmon with Tomato-Basil Cream Sauce ¢ Coconut Curry Salmon ¢ Balsamic-Citrus
Salmon ¢ Traditional Battered Cod Fish Fry ¢ Pan-Fried Breaded Tilapia

Chicken

Bowtie Pasta and Chicken with Prosciutto and Wild Mushroom Cream Sauce *
Lemon-Oregano Chicken ¢ Chicken Pesto Pasta ¢ Cajun Chicken Pasta

Steak (grilled medium)

Grilled Bacon Wrapped Filet with Bleu Cheese ¢ Bistro Steak with Guinness Draught
Demi-Glace * Grilled Rib eye Steak with Sautéed Mushrooms and Onions
Prime rib with au jus

Pork Chops

Maple Rum Glazed ¢ Jamaican Jerk *« Rosemary ¢ Guinness Draught Demi-Glace °

Starches

» Roasted Red Potatoes * Garlic Mashed Potatoes * Bacon-Bleu Cheese Mashed Potatoes
* jasmine rice Roasted Red Pepper Garlic Mashed Potatoes.



Appetizer Platters

Buffalo Wings $69.95

A party favorite. Served with Bleu Cheese dressing, Celery and Carrot Sticks.
Also available: BBQ or Sweet Chili Sauce. Approximately 70 wings.

Chicken Tenders $59.95
Crispy-fried all White Meat Chicken Tenders served with choice of Ranch, BBQ
or Buffalo Sauce. Approximately 45 Pieces.

Fresh Fruit Platter $59.95

An assortment of the Freshest Fruits available (chef’s choice.)
Serves approximately 25-30 ppl.

Veggie Platter with Dipping Sauce $49.95
A variety of Fresh, Hand-Cut Vegetables. Crunchy, healthy and yummy!
Serves 25-30 ppl.

Hummus platter $59.95

Our homemade hummus served with fresh veggies and pita, a delicious and
healthy vegetarian offering. serves 25-30 ppl.

Cheese and sausage platter $99.95
Chefs blend of Artisanal and Traditional cheese and sausage, served with
crackers. Have a favorite, let us know and we will try to accommodate. Serves 25-30ppl.

Cheese and Cracker Platter $69.95

A mix of Traditional and Artisanal Cheeses. Have a favorite let us know and we’ll
accommodate it. Serves approximately 25-30 ppl.

Shrimp Cocktail $99.95

Peeled and Deveined Medium-Size Tail-on Shrimp. Freshly Prepared and Chilled.
Always the first to go. Served with Cocktail Sauce and Fresh-Cut Lemons.
Approximately 130 pieces.

Mini Pretzels $49.95

Our soft baked pretzels served warm w/ a pretzel salt topping served with whole
grain mustard and a beer cheese dip. 25-30. Approximately 70 pieces

Mini Egg Rolls $79.95

Crispy-fried Vegetarian Egg Rolls - stuffed with Mushrooms,
Celery, Carrots, Onions and Rice. Serves approximately 25-30 ppl.



Dessert Platter $69.95

Choice of: Mini Eclairs, Mini Creampuffs, Mini Cheesecakes and/or assorted
Cookies and Brownies. (Feel free to mix and match.)

Serves approximately 25-30 ppl.

Hosts may provide their own cake(s), each cake is subject to a $15.00 cutting fee.

Bar Service

Option #1: Open Bar

All beverages served will be combined on a single tab. This tab will be
added to the food tab and will be presented as one final bill to be paid
upon completion of the event.

Option #2: Cash Bar

All beverages are the responsibility of each individual guest.

Option #3: Limited Open Bar

Host may specify certain beverages to be included on a single tab
(e.g. beer and soda only.) All other beverages are the responsibility of the
guest.

The Wicked Hop/Jackalope Lounj will request the valid identification of any
person of questionable age. The Wicked Hop/Jackalope Lounj does not allow the
consumption of alcoholic beverages by minors, even if accompanied by a legal
guardian.

The Wicked Hop/Jackalope Lounj reserves the right to refuse service to any
person who appears to be overly intoxicated, or any person without proper, valid
identification.

Under no circumstances may alcoholic beverages be removed from The Wicked
Hop/Jackalope Lounj premises. Any person caught doing so will be asked to
leave the premises immediately.



The Details

* All dinner selections and a final count of the number of guests must
be made a minimum of seven (7) days prior to the event.

* The final bill will be calculated based upon the host’s final count or
the actual number of guests attending, whichever is greater.

* A room deposit of $250.00 must be made a minimum of seven (7)
days prior to the event. The deposit will be applied towards the total
bill. Deposits must be made with a major credit card. Please note the
credit card will be charged upon presentation.

* Ifa cancellation is made a minimum of three (3) days prior to the
event, the room deposit will be refunded. If a cancellation is made
fewer than three (3) days prior to the event the room deposit will not
be refunded.

* The final bill will be presented and must be paid upon the conclusion
of the event.

* All applicable taxes (5.85%) will be added to the total bill.

* A mandatory 18% gratuity will be added to the final bill.

* Audio/Visual requests must be made a minimum of seven (7) days
prior to the event.

* Any outside entertainment must be approved by The Wicked
Hop/Jackalope Lounj, and must provide their own equipment. Stage
must be returned to previous state upon performance completion, or
the host will be charged a $50.00 resetting fee.

* Any decorations or equipment must be removed from The Wicked
Hop/Jackalope Lounj upon conclusion of the event.

* Damages to The Wicked Hop/Jackalope Lounj are the sole
responsibility of the host.

* The Wicked Hop/Jackalope Lounj is not responsible for lost or
damaged items.

* No outside food or beverages are permitted.

We thank you for considering The Wicked Hop/Jackalope Lounj
for your event. Our management and staff will strive to make your
event as memorable as you deserve.



