
G O L D  D I N N E R  B U F F E T

Forest Edge Banquet Center

Garden Salad w/ Dressings
Caesar Salad
Homemade Potato Salad
Tri-colored Pasta Salad
Cottage Cheese
Cole Slaw
Relish Tray

V E G E T A B L E  S E L E C T I O N S

S A L A D  &  B R E A D  S E L E C T I O N S

G O L D  D I N N E R  B U F F E T  I N C L U D E S :
W H I T E  O R  B L A C K  T A B L E  L I N E N S ,  L I N E N  N A P K I N ,  F U L L  C H I I N A ,
S I L V E R W A R E ,  G L A S S W A R E .
T E N  C H I L D R E N  U N D E R  T H E  A G E  O F  F I V E  A R E  F R E E

C H O O S E  2 :  I N C L U D E S  F R E S H  B A K E D  D I N N E R  R O L L S

D I N N E R  A C C O M P A N I M E N T S

Skillet Corn w/ Peppers & Onions
Seasoned California Blend w/ Cheese Sauce
Whole Green Beans w/ Sliced Mushrooms or Slivered Almonds
Steamed Broccoli or Cauliflower w/ Cheddar Cheese Sauce
Maple and Cinnamon Glazed Carrots

C H O O S E  1 :

C H O O S E  1 :

Garlic Mashed Redskins w/ Gravy
Macaroni & Cheese w/ Garlic Bread Crumbs
Baked Beans w/ Ham
French Onion Roasted Redskins
Au Gratin Potatoes
Seasoned Five Grain Rice
Buttered Noodles



G O L D  D I N N E R  B U F F E T

Forest Edge Banquet Center

G O L D  D I N N E R  B U F F E T  I N C L U D E S :
W H I T E  O R  B L A C K  T A B L E  L I N E N S ,  L I N E N  N A P K I N ,  F U L L  C H I I N A ,
S I L V E R W A R E ,  G L A S S W A R E .
T E N  C H I L D R E N  U N D E R  T H E  A G E  O F  F I V E  A R E  F R E E

E N T R E E  S E L E C T I O N S

Baked Cod
Blackend Mahi Mahi**
Citrus Grilled Atlantic Salmon**

Lemon Pepper Chicken
Southern Roasted Chicken
Boneless Marinated Italian or Lemon Pepper Chicken Breast*
Garlic Herb Focaccia Chicken 

Mostaccioli w/ Italian Meatballs*
Fettuccine Alfredo w/ Grilled Chicken*
Vegetable Fettuccine Alfredo
Teriyaki Vegetable Stir Fry w/ Rice & Chicken*
Teriyaki Vegetable Stir Fry w/ Rice

House Smoked Pulled Pork w/ Signature Sauce**
Garlic Butter Herb Sirloin Tips Over Noodles
Roasted Sirloin**
Prime Rib w/ Mushroom & Onions***
Turkey Pot Roast

Pineapple Brown Sugar Glazed Ham
Apple & Onion Brazed Pork
Polish Sausage & Sauer Kraut

1 Entree Dinner $28.00
2 Entree Dinner $29.00
3 Entree Dinner $30.00

Add $1.00*
Add $2.00**
Add $3.00***

Gluten Free Options Add $1.00pp
Carving Station on the Line $125.00 (Sliced on line if no station)



P L A T I N U M  D I N N E R  B U F F E T

Forest Edge Banquet Center

Garden Salad Bar served w/ Croutons, Cheese, Tomato, Red Onion,
Cucumbers (egg option $1.00 pp)
Caesar Salad
Homemade Potato Salad
Tri-colored Pasta Salad w/ Pepperoni
Spaghetti Salad w/ Zesty Italian Dressing 
Mediterranean Orzo Salad w/ Garlic Vinaigrette 
Cottage Cheese
Cole Slaw
Relish Tray

V E G E T A B L E  S E L E C T I O N S

S A L A D  &  B R E A D  S E L E C T I O N S

P L A T I N U M  D I N N E R  B U F F E T  I N C L U D E S :
W H I T E  O R  B L A C K  T A B L E  L I N E N S ,  L I N E N  N A P K I N ,  F U L L  C H I I N A ,
S I L V E R W A R E ,  G L A S S W A R E .
T E N  C H I L D R E N  U N D E R  T H E  A G E  O F  F I V E  A R E  F R E E

C H O O S E  3 :  I N C L U D E S  F R E S H  B A K E D  D I N N E R  R O L L S  &
H O M E M A D E  C I N N A M O N  B R E A D

D I N N E R  A C C O M P A N I M E N T S

Skillet Corn w/ Peppers & Onions
Seasoned California Blend w/ Cheese Sauce
Whole Green Beans w/ Sliced Mushrooms or Slivered Almonds
Steamed Broccoli or Cauliflower w/ Cheddar Cheese Sauce
Maple and Cinnamon Glazed Carrots

C H O O S E  2 :

C H O O S E  2 :

Garlic Mashed Redskins w/ Gravy
Macaroni & Cheese w/ Garlic Bread Crumbs
Baked Beans w/ Ham
French Onion Roasted Redskins
Au Gratin Potatoes
Seasoned Five Grain Rice
Buttered Noodles



P L A T I N U M  D I N N E R  B U F F E T

Forest Edge Banquet Center

P L A T I N U M  D I N N E R  B U F F E T  I N C L U D E S :
W H I T E  O R  B L A C K  T A B L E  L I N E N S ,  L I N E N  N A P K I N ,  F U L L  C H I I N A ,
S I L V E R W A R E ,  G L A S S W A R E .
T E N  C H I L D R E N  U N D E R  T H E  A G E  O F  F I V E  A R E  F R E E

E N T R E E  S E L E C T I O N S

Baked Cod
Blackend Mahi Mahi**
Citrus Grilled Atlantic Salmon**

Lemon Pepper Chicken
Southern Roasted Chicken
Boneless Marinated Italian or Lemon Pepper Chicken Breast*
Chicken Marsala w/ Mushrooms & Red Wine Reduction Sauce*
Garlic Herb Focaccia Chicken 

Mostaccioli w/ Italian Meatballs*
Fettuccine Alfredo w/ Grilled Chicken*
Vegetable Fettuccine Alfredo
Teriyaki Vegetable Stir Fry w/ Rice & Chicken*
Teriyaki Vegetable Stir Fry w/ Rice

House Smoked Pulled Pork w/ Signature Sauce**
Garlic Butter Herb Sirloin Tips Over Noodles
Roasted Sirloin**
Prime Rib w/ Mushroom & Onions***
Seasoned Beef Meatballs w/ Your Choice of Sauce- BBQ, Asian,
Swedish or Sweet & Sour
Turkey Pot Roast

Pineapple Brown Sugar Glazed Ham
Apple & Onion Brazed Pork
Polish Sausage & Sauer Kraut

1 Entree Dinner $30.00
2 Entree Dinner $31.00
3 Entree Dinner $32.00

Add $1.00*
Add $2.00**
Add $3.00***

Gluten Free Options Add $1.00pp
Carving Station with Chef $125.00 (Sliced on line if no station)



H O R S  D ` O E U V R E S  S E E C T I O N

Forest Edge Banquet Center

Chicken Pate` served with Garlic Toast - $1.00pp
Shrimp served with Housemade horseradish Cocktail Sauce - $4.00pp
Traditional Wings served with Sauce - $2.00pp
Mini BBQ Cocktail Sausages - $2.00pp
Seasoned Beef Meatballs - $2.00pp

Asian
BBQ
Swedish
Sweet & Sour

V E G E T A B L E /  F R U I T  S E L E C T I O N S

M E A T  S E L E C T I O N S

C H E E S E  S E L E C T I O N S

Relish Tray - $2.00pp
A mixture of cubed cheeses with pickles, Olives and Peppers

Assortment of fresh vegetables with homemade ranch dip - $3.00pp

Assortment of fresh fruit with cream cheese dip - $3.00pp

Homemade horseradish Cheese Spread and Hummus served with
Crackers and Garlic Toast- $1.00pp
Charcuterie Board - $5.00pp

 A mixture of gourmet meats and cheeses, berries, assorted
crackers and breads, nuts and spreads.



the
B E V E R A G E  S E L E C T I O N S

B E E R
Choose  2  Draf t  Beer s  for  par t i e s  over  150

Under  150  choose  1

Bud L ight ,  Budwei ser ,  Busch  l i ght ,  Mi l l e r ,  Mi l l e r
L ight ,  Labat t  B lue ,  Labat t  B lue  L ight ,  Coors ,

Coors  L ight

Gold  Bar -  $ 19 .00  per  per son  
f rom 5pm-1 1pm 

Addi t iona l  Hours  Avai lab l e  upon  reques t
*Save  10% on  Fr idays  and  Saturdays  January ,

February ,  March ,  Apr i l
Plat inum Bar -  Add $4 .00  per  per son  to  the  Gold

bar  package .

P lat inum Bar  Package  inc ludes  Champagne  Toas t
for  Br ida l  Party ,  Hors  d ’ oeuvre s  d i sp lay  o f
Homemade  Horserad i sh  Cheese  Spread  and

Hummus  wi th  Assor ted  Cracker s  and  Gar l i c
Toas t ,  Homemade  Chicken  Sa lad ,  and  Fre sh

Garden  Vege tab l e s  wi th  Homemade  Ranch  Dip

Non-Alcoho l i c  Bar  $ 1 1 .00  per  per son

S O F T  D R I N K S  A N D  J U I C E S

Coke ,  Die t  Coke ,  Spr i t e ,  Ginger  Ale ,  Tonic
Water ,  Soda  Water ,  Lemonade ,  Cranberry  Ju i ce ,
P ineapp le  Ju i ce ,  Orange  Ju i ce ,  Grenadine ,  Sour

Mix

Bar



the
G O L D  B A R  P A C K A G E

P L A T I N U M  B A R  P A C K A G E

Jack  Danie l s ,  J im Beam,  Canadian  Club  Whiskey ,
Tanqueray  Gin ,Bacard i  Rum,  Mal ibu  Coconut

Rum,  Capta in  Morgan Sp iced  Rum,  Dewars
Scotch ,  Jo se  Cuervo  Gold  Tequi la ,  T i to s  Vodka ,

Kahlua  Cof f ee  L iqueur
 B loody  Mary  Mix  wi th  Ol ive s

Smirnof f  Vodka ,  Raspberry  Vodka ,
Admira l  Ne l son  L ight  Rum,  Admira l  Ne l son
Coconut  Rum,  Admira l  Ne l son  Sp iced  Rum,   

Seagrams  Gin ,
 Evan Wi l l iams  Bourbon Whiskey ,  

Seagrams  Seven  Whiskey
Schnapps :  Peach  Tree ,  Watermelon  Pucker ,  App le

Pucker ,  Amaret to ,  B lue  Curacao
 

W I N E
White  Zin fande l ,  Moscato ,  P inot  Gr ig io

Chardonnay,  Mer lo t ,  Cabernet

Bar

G A R N I S H E S
Lemons ,  L imes ,  Cherr i e s



P R E T Z E L  B I T E S

Forest Edge Banquet Center
After Glow

F I E S T A  B A R

Tortilla chips served with an array of
toppings for the ultimate late night
nachos.

Salted pretzel bites served with our
homemade beer cheese and dijon
mustard.

E V E R Y O N E S  F A V O R I T E
P B & J  S A N D W I C H  S T A T I O N

Two different jelly spreads served with
chips.

$ 4 . O O  P E R
P E R S O N

$ 3 . 0 0  P E R   
P E R S O N

$ 3 . 0 0  P E R
P E R S O N

A s k  u s  a b o u t  o u r  v e g e t a r i a n  a n d  g l u t e n  f r e e  o p t i o n s  i f  n e e d e d

P U L L E D  P O R K  S L I D E R S

House smoked pulled pork served with
our signature sauce and chips.

$ 4 . 0 0  P E R
P E R S O N

P I Z Z A  O P T I O N S  A V A I L A B L E

9 : 3 0 - 1 0 : 3 0



C U P C A K E S

Forest Edge Banquet Center
Dessert Menu

S M A L L  C A K E
A single layer white or chocolate round
cake for the Bride and Groom to cut.
comes with a generic cake topper and
cake knife and server.

Chocolate or white cupcakes served with
your choice of whipped icing or
buttercream. 

S H E E T  C A K E S
If you prefer to have cake cut for your
guests this is an alternative to cupcakes we
cut it for you and put it out after your cake
has been cut. 
(full sheet cake feeds 100 people) 
White , Chocolate, marble

$ 4 0 . 0 0

$ 2 . 0 0
EACH

$ 8 0 . 0 0
EACH

C H E E S E C A K E  M I N I ’ S
Variety of mini cheesecakes cut and served
for your guests. (price based on 100 guests)

$ 7 5 . 0 0


