South Station Catering Company

802-775-1736

BAR-B-QUE PACKAGES

Hamburgers, Hot Dogs w/ Rolls and Condiments, Chips/ Pretzels
Sliced VT Cheddar Cheese, Pickles, Ketchup, Dijon Mustard, Mustard, Relishes, Chopped Onions

Choice of one (1)

Grilled Chicken Breast

BBQ, Dijon, Teriyaki,
Italian Hot or Sweet Sausage
Pork Ribs or Beef Ribs
Marinated Grilled Flank of Beef
Quarter Chicken on the Bone

Choice of Two (2)

Tossed Saiad with 2 Dressings
Pasta Salad any style or Chef Choice
Potato Salad any style or Chef Choice

Choice of One (1)

Corn on the Cob (if in season)
Stir Fry Vegetables

Stir Fry Greens and Mushrooms
Ratatouille

Baked Beans

Desserts Choice of (1)

Handed Dip Ice Cream Cones
Melons in Season

From Chef Michael’s Bakery Stop
Assorted Cookies and Brownies

Cole Slaw
Four Bean Salad .
Pickled Beets For ésk for de.ssert list
Special Occasion Cakes and
or your salad ideas desserts
Included in the package:

Fresh Brewed Iced Tea, Lemonade,
All caterware, plates, silverware, bowls, cups, napkins, wet naps,
Grills and serving equipment, serving-utensils, 10” X 10’ Serving Tent

Options

NY Sirloin Steak

Tenderloin of Beef

Tenderloin of Pork

T-Bone or Porterhouse Steak

BBQ Hand Carved Top Round of Beef

Grilled Steak Kabob S .

5 : . weet Chile pepper Sauce,
Grilled Shrimp on Stick Mesquite, Teriyaki, BBQ sauce,
Grilled Salmon Fruit Salsa, Salsa
Grilled Tuna Cajun,

Grilled Swordfish

Lobster Bake

Clambake

Peel your own Shrimp Bar

Raw Seafood Bar

Pig or Steer Roast

Fried Whole Turkey or Baked Ham
Qtr Pound Hot Dogs

Grilled Quail

Not Just a Steakhouse, Anymore

Ask for Market price

Make your own Ice Cream Sundae Bar
Make your own strawberries Shortcakes
Ben and Jerry’s Ice Cream cart

_Full Service Liquor, Beer Wine Bar
Salad Bar

Coffee Service

Fully Licensed Liquor, Beer & Wine Bar
Rental Tents

Tables and Chairs

China Service

Port-a-lets

Dance Floors

Audio Equipment

Trolley Square, 170 South Main Street
Rutland, Vermont 05701

802-775-1736 Fax 802-773-1081
Email : south.station@verizon .net
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Pricing

1-50 guests $16.95
51-126 guests $16.00
126 over guests $15.25

Please Add for events in the City of Rutland 1% +9% VT Meals/Rooms Tax
For events outside the City of Rutland 9% VT Meals/ Rooms Tax
18% Gratuities for On-premise only

For Off— Premise only
Average Time for Cooking and Serving is 3 to 4 Hours on Location
For every 50 guests one Chef and one wait staff

Therefore, there is no gratuity on Off Premise Catering event
There is a labor per hour charge for site and travel time
Chefs are $35.00 @ hour and Wait Staff are $30.00 @ hour

Estimate Labor and Transportation Charges for your event

From Rutland to estimate travel time mileage

Number Chefs @ $35.00 HR X hours =

Waitstaff @ $30.00 HR X hours =

Estimate of transportation Total miles X = Transportation Fee

Vermont Labor Board Ruling that all employees must be paid for travel time to and from
catering sites from Rutland base

Serving Daily Lunch and Dinner Menus, open from 11:30 am to closing

Trolley Square Deal Luncheon Mon-Sat, $10.95 pp

TI‘Olley Tavern menu serving 3 pm closing and Sunday 2 pm Closing
Famous Sunday Brunch 10-2,

Banqguet Rooms Groups are always welcome

A retail Bakery at South Station, items sold by piece, slice , or full cakes and pastries by dozen

Bar Services are available, fully VT licensed and fully insured.

GILLAM < Hospitalily GROUP LLc

This price quoted is good for 90 days from this date: 8/27/2008




