
 



Dips 
Crab Rangoon Dip   
Served with toasted wonton strips  
 

Spinach & Artichoke Dip   
Served with toasted pita points  
 
Cowboy Caviar 
Served with seasoned tortilla chips  
 

Buffalo Chicken Dip 
A blend of cream cheese with buffalo sauce and 
chicken served with seasoned tortilla chip  
 

Share Table 

Cheese Board (Serves approximately 25 people) 
Mild Wisconsin Cheddar and Muenster with 
assorted crackers | With Salami  
 
Fruit Board (Serves approximately 25 people) 
Assorted fresh fruit served with our classic 
raspberry dip. (Seasonal: late spring, summer, 
and early fall)  
 
Veggie Board (Serves approximately 25 people) 
Assorted fresh vegetables served with a 
homemade vegetable dip 

 

Breakfast 
(Casseroles serves 25) 

 
Ham & Cheese Egg Casserole 

Scrambled eggs loaded and baked with diced ham and cheddar cheese  
 

Vegetable Egg Casserole  
Scrambled eggs baked with onions, peppers, tomatoes, and peppers  

 
French Toast Casserole  

For the sweeter side French toast pieces baked with maple syrup  
 
 
 
 



 

Handhelds 
Sliders 
(Served with a slider egg bun)   

- Pulled Chicken  
- Pulled Pork  
- Ham & Cheese 
- Smoked Brisket 

 

Wraps    
(Wraps are served in halves)  

- Chicken Bacon Ranch  
- Turkey Club 
- Chicken Caesar  
- Chicken Salad 

 
 

Sides Dishes 
Cold Sides  

- Macaroni Salad  
- Coleslaw  
- Italian Pasta  
- Potato Salad 
- Broccoli with Apple & Raisins  
- Ranch seasoned Potato Chips  
- House Tossed Salad  

 

Hot Sides  
- Cowboy Baked Beans  
- White Cheddar Mac ‘n Cheese  
- Biscuits & Gravy  
- Apple-Wood Smoked Bacon  
- Homestyle Potatoes  
 

       Sides served at a minimum of 25 

Beverage Service 
 

Beverages     
- Lemonade / Iced Tea - 2 gallons  
- Flavored Tea - 2 gallons - Sweet, Peach, or Raspberry  
- Infused Water - 2 gallons – Berry, Cucumber Mint, Lemon  
- Coffee Station (Regular or Decaf) - 30 cups  
- Unlimited Beverage Station: Soda/Coffee/Iced Tea/Lemonade   

 
 



 
 

Dessert 

Bread Pudding with Brandy Cream Hard Sauce 
Serves 25 people– Served warm 

 
Cheesecake 

Per 10  
New York Style with a graham cracker crust 

 
Homemade Cookies 

 Per 25 – 2 cookies per person 
Flavors: Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia Nut, Peanut Butter 

 
 
 
 
 
 
 

 

 
Additional Information 
  
 

- All food options are available in Foil Pans or Chaffers 
- Buffet or Plated options available. Buffet requires a minimum of 25 guests.  
- Linen tablecloths will not be provided for events held in the calf-a & Atrium. 

Tablecloths may be rented for $3.00 each  
- Disposable napkins will be used for all spaces. Linen napkins may be rented 

for $.35 each. 
- Cake cutting service - $1.50 per person. Includes: glass plates, forks, napkins 

and cutting of cake.  
- If you do not wish to use The Rafters cake cutting service, you may bring in 

your own plates/utensils. 
- Pricing for food & beverage is subject to tax, Gratuity and/or delivery fee
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Drop Off  
Pick up 
Menu
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Platters 

(Each serves 25)  
Vegetable Platter  
Fruit Platter  
Cheese & Cracker Platter  
Cheese, Meat & Cracker Platter  
Cold Meat Sandwich Platter  
Ham or Turkey (50 sandwiches) 
 

 
 
 

Breakfast 
(Each serves 25)  
Ham & Cheese Egg Casserole  
Scrambled eggs loaded and baked with diced ham and 
cheddar cheese  
 
Vegetable Egg Casserole  
Scrambled eggs baked with onions, peppers, tomatoes 
and peppers  
 
French Toast Casserole  
For the sweeter side French toast pieces baked with 
maple syrup 
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Nacho Bar 

Ground Beef | Brisket  
 Cheddar Cheese Sauce, Sour Cream, Shredded 

Cheddar, Tomatoes, Cowboy Caviar, Black Olives, & BBQ 
Seasoned Tortilla Chips. (Feeds 50)  

 
 
 
 
 

Mains 
* Priced Per Person / Min. 25 People 

 
Mushroom Chicken  

Italian Beef  
Pulled Pork  

Smoked Brisket 
BBQ Ribs  

Buns or Garlic bread 
 

Loaded Mac ‘n Cheese 
1/2 pan (10ppl) / Full Pan (20 ppl) 

 

Traditional Lasagna 
1/2 pan (10ppl) Full Pan (20 ppl) 

 

 
Sides Dishes 

Minimum 25 People 
 
Cold Sides  
- Macaroni Salad  
- Coleslaw 
- Italian Pasta  
- Potato Salad 
- Ranch seasoned chips 
- Italian or House Tossed 

Salad 
 

Hot Sides  
- Cowboy Baked Beans  
- White Cheddar Mac ‘n 

Cheese   
- Green Beans 
- Glazed Carrots 
- Homestyle Potatoes  
- Cheesy Hash Browns
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Desserts 
 
Cheesecake  
Feed 10 people  
New York with a graham cracker crust  
 
Homemade Cookies 
Minimum 25 people - 2 cookies per person 
flavor: Chocolate Chip, Oatmeal Raisin, White Chocolate 
Macadamia, Peanut Bitter  
 
 
 
 
 
 
 
Additional Information 
 
 Dinnerware Charges 
- Disposable plates, plasticware, napkins $1 Per Person 
- Inquire about pricing on disposable or rental Chaffers    
 
Delivery Fees 
- $35 with in 15 miles. $35 + $2 per mile over 15 miles. 
 
Policies  
- All pricing is subjected to 7.75% Illinois sales tax.  
- Payments for orders must be paid in full 7 days prior to the event. 
- Plastic Serving Utensils included for all food upon request  
- A 4% fee will be added for all credit card transactions 
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