Buffet Dinner Menu

Poultry
Baked boneless chicken breast, stuffed
with blue crab meat, bread crumbs,
seasonings, topped with a white cream
sauce.

Baked boneless chicken breast, stuffed
with bread crumbs, seasonings, topped
with gravy.

BBQ or Plain Grilled Chicken Breast

Spinach Stuffed Chicken Breast -
Boneless chicken breast, filled with our
famous Spinach and Artichoke Dip,
topped with onions, black olives, diced
tomato, and shredded cheese

Pork
Sliced marinated pork loin, baked, served
plain or topped with apples & cinnamon.

Sliced honey cured ham.

Beef
House Recipe Meatloaf.

Sliced roast beef, served with
au jus.

Seafood
Grilled Salmon

North Atlantic Flounder stuffed with blue
crab meat, bread crumbs, seasonings,
topped with a white cream sauce.

Pasta / Vegetarian
Baked Vegetable Lasagna

Baked Ziti with ricotta, mozzarella,
parmesan cheeses, and ground sausage
in our marinara sauce.

Penne with Creamy Alfredo Sauce, diced
tomatoes, and broccoli

*Add chicken: $1.79 per guest
*Add shrimp: $2.79 per guest

Choose 3 Entrees:
$26.99 per guest
Choose 2 Entrees:
$22.99 per guest

*All dinner options include chef’s choice
of vegetable, mashed potatoes, garden
salad with mixed greens, fresh baked
rolls with butter, assorted mini
cheesecakes or brownies and chocolate
chip cookies, coffee and hot tea.

*Consuming raw or undercooked meats, poultry, fish,

seafood, shellfish, or eggs may increase your risk of
food borne iliness.
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Beverage Options

Soft Bar
The beverage menu is limited to beer,
wine, and soft drinks.

Cash Bar
When an individual guests pays for
their own drinks including cocktails,
wine, beer, and soft drinks.

Open Bar
When the host pays for all alcoholic
beverages and soft drinks.

Terms & Conditions
All banquets are subject to a 9% sales tax and 20%
gratuity.
Cancellation: A $200 Cancellation Fee will be charged
to the credit card used at the signing of the contract.
There is a fee of $175 up to 50 guests, and $300 up to
100 guests for linens, equipment, labor, and setup.
Food & Beverage Minimum Sales:
Sunday-Thursday after 4 pm. $600
Friday & Saturday after 4 pm. $900
There is a $250 Food and Beverage Sales Minimum for
the Blue Room after 4 pm, and a $50 Cancellation
Fee.
Menu selections must be made 3 weeks prior to event
date.
Any changes to time, food, and beverage, etc., will
result in a 5% service charge addition to the party.
Beginning and ending times must be accurate.
Liquor licensing prohibits the bringing of private
alcohol into the banquet room and/or restaurant.
Restaurant policy prohibits the bringing of private food
into the banquet room and/or restaurant.
Prices are subject to change unless confirmed in
writing.
Final guest count must be guaranteed 5 business days
prior to the date of the function. The number charged
is based on the function guarantee or actual number in
attendance, whichever is greater.

*All other terms & conditions will apply when
sighing the contract at confirmation of
reservation

605 North Pennsylvania Street
Indianapolis, IN 46204
317-635-3354
Fax: 317-634-0640
Kristina@elbowroompub.com
www.elbowroompub.com




Located above the
Elbow Room Pub, in
historic St. Joseph'’s, the
Park View Banquet Room &
our Blue Room offer a
panoramic view of
Downtown Indy and
Veterans Memorial Plaza.

Park View seats 75 and can
accommodate 100+ guests
for a cocktail party.

The Blue Room is also perfect for
social gatherings. Both rooms are
conveniently located next to the
upstairs bar & game room.

Allow our professional
catering staff to make your
next special event, wedding

banquet, or corporate gathering

a time to remember.

Hot Hors d’oeuvres
Serves 30-40 guests

Cajun rubbed chicken strips with a
dipping sauce $48.99

Chicken Fingers served with bbq, honey
mustard, and ranch dressings $48.99

Chicken Wings served with
bleu cheese or ranch dressing $79.99

Spinach & Artichoke Dip served with
tortilla chips and pita bread $77.99

Assorted Cheese and Pepperoni Pizza
Bites $32.99

Loaded Potato Skins served with sour
cream $40.99

Mini Crab Cakes served with tartar or
dijon mustard $120.99

Spinach & Vegetable Quiche $59.99
Swedish Meatballs $34.99

Baked Crab Stuffed Mushroom Caps
$75.99

New Castle Steamed Brats or
Honey BBQ Brats $59.99

The Indy 500 Parade and St. Patty’s Day

Parade start right outside the door -
reserve your party in the
Park View Room Today!!!

Cold Hors d’'oeuvres
Serves 30-40 guests

House-made Bruschetta served with sliced
French bread $52.99

Shrimp Cocktail served with cocktail sauce
and lemon wedges $75.99

Assorted turkey, ham, and chicken salad
wraps served with lettuce and tomatoes
$79.99

Fresh Garden Platter $54.99
Fresh Fruit Platter $54.99

Assorted Cheese Cubes served with
Wheat, butter, grain, and water crackers
$54.99

*Add Brie Cheese to your fruit or cheese platter for
an extra $7.99

Antipasto Salad - Sliced Ham, Salami,
Pepperoni, Mozzarella, crumbled Feta
Cheese, Cherry Tomatoes, Green and Black
Olives, Pepperoncinis, and Artichokes on a
bed of Greens $74.99

1 Ib. Tortilla Chips & Salsa $7.99
1 Ib. Potato Chips $5.99
1 Ib. Pretzels $5.99
Ask about renting our
Banquet Room to watch your

favorite sports team or event on a
BRAND NEW 55” LCD FLAT SCREEN!!!

Continental Deluxe

Breakfast
Muffins, bagels with cream cheese, fruit
salad, chocolate chip cookies, coffee,
hot tea and assorted juices.
$9.99/guest

Hot Breakfast Buffet
Scrambled eggs, french toast, hash
browns, bacon, fruit salad, muffins,
coffee, hot tea, and assorted juices.

$11.99/guest

Cold Luncheon Buffet
Deli Platter with assorted meats,
cheeses, and bread.
or
Assorted Deli Sandwiches
(turkey, ham, chicken salad, roast beef)

Served with your choice of potato salad
or coleslaw, fruit salad, and
chocolate chip cookies.
$10.99/guest

Hot Luncheon Buffet
BBQ Grilled Chicken Breast and Baked
Ziti
served with a garden salad, rolls and
butter, choice of potato salad or
coleslaw, and chocolate chip cookies.
$13.99/guest

*All lunches include coffee, hot tea, iced
tea

*$1.99 extra per guest for soda or
$2.99 for bottled water



