BANQUET FACILITY SPECIFICATIONS

DEPOSITS A $350 deposit is required to begin the planning process, and hold the date
and time for your event. Cancellation will result in the forfeiture of the deposit.
**NOTE: All December and Holiday Deposits are NON-REFUNDABLE**

PAYMENT Payment for the entire event shall be on one check, unless prior arrangements
have been made through the catering office when booking the event. Payment in full is
required at the conclusion of the event.

DESIGN YOUR MENU We welcome the opportunity to customize a menu to suit
your needs. Our menu is not limited to our suggested offerings.
**NOTE: Regulations do not allow food or beverages to be brought into or taken out of the premises**

MENU SELECTION Please advise our office of your selections at your earliest
convenience, but no later than seven days prior to your function. A guaranteed number of
attendees must be set 5 days prior to the event. If a guaranteed number is not received the
estimated number of attendees will be charged for. Menu prices are subject to change.

TAX & SERVICE The entire bill is subject to Idaho state sales tax. A customary 18%
) Y
gratuity is applied. Some events require substantial set-up needs. Extra set-up fees will apply.

EQUIPMENT & FEES We have access to any audio & visual equipment you
may need, as well as sound systems, DJ services and the like. Many other items such as
microphone, podium, dance flooring, canopies, additional tables and seating can be
obtained at current market rental costs.

CASINO NIGHT & GAMES The Stonehouse features 3 full size pool tables and
casino night equipment including Blackjack, Roulette and Craps tables. Tables may require
rental fees. Dealers for each table are charged at an hourly rate that will be included in the
event total.

BREAKFAST AND LUNCH Perfect for business meetings, seminars or group

functions. Breakfast and lunch menus are available upon request.



To make your plans call 208.345.6790

THE STONEHOUSE

- Suitable for a cocktail party or an open house for up to 100 guests.
- Banquet or buffet style dining for up to 110 guests.

THE STONEHOUSE BBQ_

- Operates from mid-May through mid-October

» Situated along the Boise River Greenbelt; unique venue in the Boise Valley.

« Minimum guarantee of 30 guests for dinner event.

- Venue may allow access to Stonehouse interior for anyone wishing to
use pool tables.

- Stonehouse BBQ is adjacent to our stage; superb setting for wedding
receptions and rehearsal dinners.

- Seating for 300

OFF HOUR USE
- Venue lends itself to daytime meetings or seminars.
« Breakfast, Lunch & Snack service available for meetings without interruption.
- Special menus (Breakfast and Lunch) are available.



BREAKFAST SELECTIONS

BUFFET #1

RAM CONTINENTAL BUFFET 10.99
Assortment of pastries, muffins, and bagels. Served with a seasonal fruit tray,
coffee, juice or tea.

BUFFET #2

CLASSIC BREAKFAST BUFFET 12.99
Scrambled eggs, smoked bacon, sausage links, muffins, pastries. Coffee, juice or tea.

BUFFET #3

PREMIER BREAKFAST BUFFET 14.99
Scrambled eggs, eggs benedict, smoked bacon, sausage links, breakfast
potatoes, muffins, pastries and coffee, juice or tea.

COFFEE $10.99 per Liter | JUICE $10.99 per Liter



LUNCH BUFFET MENU

BUFFET #1
SouP, SALAD & SANDWICH 13.99

Please select One from each of the following Three Categories

SOUPS: CHICKEN TORTILLA | POTATO BACON | SEAFOOD BISQUE |
BEEF VEGETABLE | TOMATO BASIL

SALADS: TOSSED GARDEN | CAESAR | CHICKEN ALMOND |
PASTA SALAD | POTATO SALAD

SANDWICHES: TURKEY & Swiss | HAM & CHEDDAR | TURKEY & BACON |
WRAPS ROAST BEEF & CHEDDAR | TUNA SALAD

BUFFET #2
STONEHOUSE LUNCHEON 14.99
SALADS | Select One: FRESH FRUIT SALAD | PASTA SALAD | TOSSED GREEN SALAD

ENTREES | Select Two: CHICKEN LINGUINE | ROASTED QUARTERED CHICKENS
BAKED LASAGNA | GRILLED SALMON

Served with Salad and Rolls.

BUFFET #3
CLUB LUNCHEON 11.99
SALADS | Select Two: TOSSED GREEN | CAESAR | PASTA | POTATO

Build your own sandwich bar with all the condiments.

BUFFET #4
BURGER BAR 10.49

Flame broiled cheese burgers with all the trimmings. Served with pasta salad.
Substitute Chicken Breast for 12.49 per person.



'DINNER BUFFET MENU

BUFFET #1
PRIME RIB 32.99

Prime Rib, oven roasted potatoes, seasonal veggies, tossed salad,
rolls, butter, au jus and horseradish

BUFFET #2

ITALIAN FEAST 23.00
Chicken Parmesan, meat lasagna, pasta alfredo, seasonal vegetable
medley, Caesar salad and garlic bread.

BUFFET #3
SURF & TurF 30.00

Herb Roasted Salmon, Steamer Clams and a Baron of Beef. Served with oven
roasted potatoes, seasonal vegetables, tossed salad and rolls.

BUFFET #4
RANGE 23.00

Oven roasted chicken breast, baron of beef, wild rice,
pasta primavera, tossed salad and rolls.

BUFFET #5

CHucK WAGON BBQ 26.00
Western style BBQ Ribs, BBQ Chicken Breast, Baron of Beef, coleslaw, fireside
beans, corn cobbett, tossed salad and corn bread

BUFFET #6

SOUTH OF THE BORDER 23.00
Enchiladas, hard shell tacos with seasoned beef and chicken, chips and salsa,

rice, beans, shredded lettuce and pico de gallo

Add a hand carved TURKEY, HAM or PRIME RiB for $5 per person



PARTY TRAYS

Price is per Guest

VEGGIES & Dip
Fresh seasonal veggies with Buttermilk Ranch for dipping. 2.99

DOMESTIC CHEESE & CRACKERS

Cheddar, Smoked Cheddar, Swiss and Pepperjack accompanied by a variety of
gourmet crackers. 2.99

FRESH FRUIT MEDLEY

A fresh seasonal variety. 3.49

MEAT & CHEESE TRAY
A tempting variety of meats and cheese. Served with bread. 3.99

BRUSCHETTA

Fresh tomatoes, basil, garlic, red onion tossed with balsamic vinaigrette and
olive oil. Served with garlic crostinis. 2.99

CHIPS & SALSA

Freshly cooked seasoned tortilla chips and our fresh salsa 2.00

SPINACH & ARTICHOKE DIP

Spinach, artichoke hearts, roasted red pepper, pepperjack cheese, sour cream
and Parmesan cheese. Served with garlic crostini 3.49

MEATBALLS
With your choice of Teriyaki, BBQ or Marinara 3.29

PRAWN COCKTAIL

Large poached, chilled prawns. Served with zesty cocktail sauce & fresh lemon 6.99



PARTY TRAYS

Price is per Guest

CRAB & ARTICHOKE DiIp
Artichoke hearts, onion, Parmesan cheese and mayonnaise. Oven roasted and
served with garlic crostini 4.49

CHICKEN TENDERLOIN PLATTER
Chicken breast tenders cooked golden. Served with BBQ, Honey Mustard or
Frank’s Hot Sauce 3.69

HoT WINGs
Plump chicken wings cooked crispy and coated with your choice of Hot, BBQ or
Teriyaki sauce. Served with bleu cheese or ranch dressing 3.69

ALDER SMOKED KING SALMON

Served with mini bagels, capers and shaved red onion. 3.99

HuMmus TRAY
Served with flat bread and fresh vegetables for dipping 2.99

LETTUCE WRAPS
Thai chicken, ginger and water chestnuts over rice sticks. Accompanied with
lettuce cups, chile garlic and soy mustard sauce 5.50

CAESAR SALAD

Crisp romaine, garlic croutons. Tossed with caesar dressing and Parmesan 2.50

TosSSED GARDEN SALAD

Fresh greens, red cabbage, carrots, croutons. Your choice of dressing 2.50

Continued on next page



BEVERAGE & DESSERT SERVICE

Ask about our current selections of handcrafted Bic HORN BEERS.
We offer our hand-crafted Big Horn Beer in 18 oz. pints.

Kegs and pony kegs are available for larger parties at $240 and $120 respectively.
A standard keg will supply approximately 120, 18 oz. drafts.

Domestic & Imported beer selections available as well.

A large selection of Wine and Champagne is available by both the glass and bottle.

Full Bar service is available in all venues. Standard bar prices apply.

Drink tickets can be arranged to provide a set
number of hosted drinks for any event.

16 oz soft drinks with a refill are priced at $2.49

DESSERTS
BERRY COBBLER 5.00 BROWNIES 18.00 per Dozen
CHEESECAKE 6.00 COOKIES 12.00 per Dozen
Choose Strawberry or Chocolate topping
SUNDAE BAR 4.00 per Person
TIRAMISU 6.00 Choose Two ice cream flavors.

Toppings include Hot Fudge, Strawberry,
CARROT CAKE 4.00 Caramel and Oreo's.



