
Banquets & Catering 

Policies and Guidelines 

 

Reservations/Deposits/Minimums 

A deposit is required to secure the date and time of your function. This deposit is due within 15 days of confirming the date 

of your event. Deposit amounts may vary based upon the anticipated number of guests attending, the day of the week and 

time of the day that the event is being held or the number of banquet rooms being reserved.  

 

For certain dates and times, Stripers has minimum requirements for reserving any of our banquet rooms. These minimums 

are based upon the purchase of food and beverage services for an agreed upon minimum number of guests for your 

event. These minimum requirements will be reflected as a guaranteed minimum guest count on your event contract and 

your invoice. Minimum requirements may be waived or altered at the discretion of your event coordinator. 

Room Rental/Event Length 

A typical social or business event lasts from 3 to 5 hours. Evening events may be scheduled to begin at 5:30 p.m. unless 

contracted otherwise. Requests for earlier starting times are determined based upon room availability, and may be subject 

to additional room rental fees. Unless contracted otherwise, Saturday daytime events must conclude no later than 2:30 

p.m. If you are interested in reserving the daytime of an evening event for decorations or other needs, there will be a flat 

fee of $500.00.   Overtime should be contracted in advance of your event and charges for overtime will vary per event 

based upon a facility fee and staffing needs. If additional time is requested during the course of an event, charges for over-

time will be assessed accordingly by Stripers management and will include a facility fee and an hourly charge per employ-

ee present for overtime. 

Entertainment/Outside Contractors/Rentals 

Any additional equipment provided by the customer, or for the customer by an outside contractor, must be approved by 

Stripers management. At your request, Stripers will provide you with a list of approved vendors for your event. All enter-

tainment or outside contractors (i.e. DJ's or florists) are requested to contact Stripers prior to the event to review our poli-

cies and procedures regarding set up and/or performance guidelines.  

(See Decorating Guidelines below).  

Decorating Guidelines 

Decorating of Stripers is permitted for all events. As time allows, and at the discretion of management, up to 2 hours im-

mediately preceding your event may be available to you for the purpose of decorating or setting up for your event. Outside 

contractors for your event will not have access to your banquet room before that time without prior consent from Stripers. 

At no time may items be tacked, taped or nailed to the walls. It is the responsibility of the customer and their vendors to 

provide all materials necessary to properly and safely install any decorations or equipment. It is also the responsibility of 

the customer or their vendor to remove all decorations and equipment at the conclusion of the event. Stripers assumes no 

responsibility for any decorations or equipment left behind at the conclusion of the event or for any loss or or damage that 

may occur to these materials. Furthermore, Stripers, reserves the right to deny any customer's decorations deemed poten-

tially damaging to the facility.  A damage waiver may be required for your event. This waiver will be refunded in part or 

whole after an inspection of the premises by a member of Stripers management staff. The customer is solely responsible 

for any damages that occur to the building, equipment, fixtures or premises resulting from the activities of your guests.  



Payment Terms and Policies 

Final payment for your event is due in full 72 hours prior to your event. This amount will include the total cost of food, bever-

age, and an estimated bar bill where necessary, plus 8.75% tax, and a 20% service charge.  A guest count is required 2 

weeks prior to your event. For special order items, we may require up to 3 weeks advanced notice on your guest count. 

Your final count is due 7 days before your event.  This count will be considered your guarantee, and it is the minimum num-

ber of guests for which you will be invoiced. If your event is a sit-down dinner with a choice of entrees, a count of each en-

tree selection is also required at this time.  

Menu prices are not guaranteed until 90 days prior to your function and are subject to increase at any time due to unfore-

seen changes in market conditions. If this occurs, Stripers reserves the right to use substitute menu items of comparable 

quality or increase the agreed upon price to reflect the additional costs incurred. The customer will be apprised in advance 

of all changes.  

 

Refunds and Cancellation Policies 

Cancellations sometimes occur. In the unfortunate event you must cancel your function at Stripers, you may be eligible for 

a refund in whole or part under the following guidelines. For all events, deposits are fully refundable up to the one year an-

niversary date prior to your event date. If your cancellation occurs at any time after that date, the deposit will only be re-

funded, fully or in part, if a booking of equal or greater value is secured for that date. For events booked within one year of 

the event date, the deposit is automatically considered fully non-refundable unless a booking of equal or greater value is 

secured for that date. A booking of equal or greater value is considered to be an event that meets the same minimum re-

quirements for which your event was contracted.  

 

All refunds are made at the sole discretion of management. If your event must be postponed for reasons out of your control 

(i.e. severe weather, military service), and you are rescheduling for a different date, your deposit will automatically transfer 

to the new date with no penalty.  

 

Smoking 

Stripers is a smoke-free facility. Smoking is permitted in designated areas outside of the building.  

Handicap Accessibility 

Stripers was designed to meet the requirements of the ADA and offers handicap accessible facilities throughout our build-

ing and premises. 

Special Meal Requests 

Dietary restrictions are a common occurrence for many events. If you or any guest at your event has specific dietary needs, 

we would be happy to provide special meals for them. Please inform us in advance of your event so that we may better 

accommodate your guests' needs.  

Leftover Food Policy  

In compliance with standards set by the Board of Health, prepared leftover food is disposed of properly. This eliminates the 

concern of food borne illness caused by improperly stored or transported food. We are sorry we will not allow leftover food 

to be taken by guests.  

Food Safety Notice:  

The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 

borne illness, and may be considered hazardous to your health.   

 



Continental Breakfast  

All selections include regular coffee, decaffeinated coffee, 

and assorted hot teas   

Sunrise Continental  

Orange, Cranberry and Apple Juice  

Assorted breakfast pastries including:  

croissants, muffins, and danish  

butter, honey and preserves  

 

Deluxe Continental  

Orange, Cranberry and Apple Juice  

Sliced seasonal fruit and berries  

Assorted breakfast pastries including:  

croissants, muffins, and danish   

butter, honey and preserves  

 

Breakfast Buffets  

All selections include regular coffee, decaffeinated coffee, 

and assorted hot teas   

All American  

Orange, Cranberry and Apple Juice  

Sliced seasonal fruit and berries  

Assorted dry cereals  

Low fat and Whole Milk  

Fluffy scrambled eggs  

Crisp smoked bacon  

Pork sausage links  

Breakfast potatoes  

Assorted breakfast pastries  

 

Deluxe All American  

Orange, Cranberry and Apple Juice  

Sliced seasonal fruit and berries  

Assorted individual yogurts and granola  

Omelets prepared to order*  

with choice of ham, mushrooms, onions, peppers, tomato,   

Cheddar, Swiss, Monterey jack  

Crisp smoked bacon and pork sausage links  

Breakfast potatoes  

Pancakes or French Toast with whipped butter and maple 

syrup  

Assorted breakfast pastries  

Butter and fruit preserves  

*includes attendant fee for 1 ½ hour service  

 

Country Style Breakfast  

Orange, Cranberry and Apple Juice  

Sliced seasonal fruit and berries  

Buttermilk biscuits with pork country gravy  

Fluffy scrambled eggs  

Thick cut french toast with maple syrup  

Crisp smoked bacon, pork sausage links  

Southern style grits  

Assorted breakfast pastries including:  

croissants, muffins, and danish  

butter, honey and preserves  

 

 

Breakfast and Brunches 

All food and beverage prices are subject to a 20% service charge and applicable sales tax.    

All Menus and prices are subject to change without notice.  



Breakfast Buffets (Continued)  

All selections include regular coffee, decaffeinated coffee, 

and assorted hot teas 

South of the Border  

Orange, Cranberry and Apple Juice  

Seasonal fruit  

Fluffy scrambled eggs with chorizo  

Pico de gallo  

Refried beans  

Honey glazed ham  

Breakfast potatoes  

Assorted breakfast breads  

Butter and preserves  

Flour and corn tortillas  

Fresh salsa and assorted pickled peppers 

 

 

Plated Breakfast Selections 

All plated breakfast selections include  

Choice of one: orange, grapefruit, cranberry, apple or toma-

to juice, regular and decaffeinated coffee, assorted hot teas  

All American  

Fluffy scrambled eggs  

Smoked bacon and sausage  

Breakfast potatoes  

 

Black Forest Ham and Cheddar Omelet  

Fluffy omelet with black forest ham and  cheddar cheese  

Breakfast potatoes  

Fresh seasonal fruit garnish  

 

Mountain Style Breakfast  

Grilled 5 ounce Ribeye  

Fluffy scrambled eggs  

Breakfast potatoes  

Fresh seasonal fruit garnish  

 

Sunrise Burrito  

Fluffy scrambled eggs, cheddar cheese, chorizo wrapped   

in a flour tortilla, chili sauce and sour cream  

Breakfast potatoes  

Fresh fruit garnish  

 

All food and beverage prices are subject to a 20% service charge and applicable sales tax.    

All Menus and prices are subject to change without notice.  



 

Luncheon Buffets  

All lunch buffets are served with freshly baked rolls and 

butter, regular  and decaffeinated coffee or ice tea  

Deli  

Fresh field of greens with assorted dressings, potato salad  

Assorted sliced breads and rolls  

Thinly sliced black forest ham, smoked turkey and roast beef  

Selection of sliced cheeses  

Relish and condiment tray including lettuce, tomato, onion, 

mayonnaise and mustard  

Potato chips  

Assorted cookies and brownies  

 

Classic Italian  

Bow tie pasta salad with sundried tomato, artichokes and 

black olives  

Fresh fruit salad with honey lime dressing  

Fresh field of greens with assorted dressings  

Baked herb breast of chicken  

Penne Pasta with vegetable marinara in tureen   

Roasted zucchini and yellow squash  

Italian dessert selection  

 

Little Italy  

Fresh Caesar salad, marinated vegetable salad, antipasto salad  

Assorted pizzas  

Chicken breast with portabella mushroom sauce  

Pasta primavera  

Chef’s dessert selections  

 

Luncheon Buffets (Continued) 

 

Southern Barbecue  

Tortilla chips with salsa fresca, Mixed greens with choice of 

dressing  

Pasta salad  

Herb roasted chicken, barbecue tri-tip, baby back ribs with 

barbecue sauce   

Ranch beans and corn on the cob  

Corn bread and Chef’s dessert selections  

 

Fiesta  

Fresh field of greens, tomato and avocado with assorted 

dressings  

Black bean and corn salad with roasted corn, black beans, 

cilantro   

and sweet peppers  

Fresh fruit salad with honey lime dressing with cilantro  

Cheese enchiladas  and Beef Fajitas  

Refried beans  and Mexican style rice  

House made salsa  with  Flour and corn tortillas  

Flan with caramel sauce  

 

 

All food and beverage prices are subject to a 20% service charge and applicable sales tax.    

All Menus and prices are subject to change without notice.  



Light Luncheon  

All selections include regular coffee, decaffeinated coffee 

and iced tea  

Sandwiches  

Choice of pasta, potato salad or potato chips  

Chicken Croissant  

Flame broiled chicken breast, lettuce, tomato and mayon-

naise dressing  

Croissant Club  

Thin sliced turkey, crisp bacon, lettuce, tomato and avocado 

on a croissant  

Cajun Chicken Sandwich  

Creole spiced chicken breast with lettuce, tomato, and onion 

on a poor boy roll  

Chicken Fajita Wrap  

Sliced chicken breast, salsa fresco, a blend of cheddar and 

jack cheese, and lettuce in a flour tortilla  

Salads  

All salads served with freshly baked rolls and butter  

Chicken Caesar  

Charbroiled breast of chicken with our classic Caesar dress-

ing also available blackened  

Oriental Chicken Salad  

Charbroiled chicken breast over Napa cabbage, sweet onion, 

red bell peppers, and cabbage, with honey-sesame dressing 

topped with wonton crisps  

Grilled Chicken Salad  

Charbroiled sliced chicken breast, avocado, boiled egg, ba-

con, bleu cheese, roma tomatoes and red onion over shred-

ded romaine lettuce with your choice of dressing  

Italian Chopped Salad  

Field of greens, turkey, salami, tomato, bacon, avocado, 

eggs, and parmesan cheese tossed with Italian dressing  

 

Plated Luncheon Selections  

All selections include freshly baked rolls and butter, regular 

and decaffeinated coffee and iced tea  

Chicken Marsala  

Served with mushrooms, fettuccine and fresh seasonal veg-

etables  

Atlantic Salmon  

Broiled fresh filet with a dill sauce served with jasmine rice   

and fresh seasonal vegetables  

Herb Roasted Breast of Chicken  

with natural juices, garlic mashed potatoes and fresh sea-

sonal vegetables  

Teriyaki Chicken  

Charbroiled boneless breast of chicken basted with teriyaki 

glaze, and pineapple garnish served with rice pilaf and fresh 

seasonal vegetables  

Roast Top Sirloin  

Sliced 5 ounce sirloin steak, prepared with caramelized shal-

lots in a demi glaze served with garlic mashed potatoes and 

fresh seasonal vegetables  

Local Shrimp Pasta  

Linguini pasta in a sundried tomato cream sauce with fresh 

local shrimp  

Cajun Chicken Fettuccine  

Grilled breast of chicken over fettuccine pasta in a creamy 

Cajun sauce  

Spinach and Artichoke Ravioli  

With a creamy pesto sauce garnished with fresh sautéed 

vegetables   

Add house salad with choice of dressing $3.00 per person  

Add choice of dessert $2.00 per person  

 

Luncheons 



Plated Dinner Entrees  

All dinner selections include choice of salad, basket of fresh-

ly baked rolls and butter,fresh seasonal vegetables, choice of 

dessert, regular and decaffeinated coffee and ice tea  

Rosemary Chicken  

Crisp breast of chicken,Cabernet reduction sauce infused 

with rosemary  served with Garlic mashed potatoes  

Chicken Citrus Beurre Blanc  

Boneless breast of chicken roasted with mustard cream and 

butter sauce and  chardonnay reduction and Chef's roasted 

potatoes  

Chicken Florentine  

Boneless breast of chicken topped with fresh spinach, roast-

ed peppers, garlic  and ricotta cheese served with white 

wine cream sauce and Chef's roasted potatoes  

Chicken Piccata  

Boneless breast of chicken sautéed with butter, white wine, 

lemon, capers  served with rice pilaf  

Roasted Pork Chops  

Andouille crusted double cut pork chops finished with Cre-

ole Gravy Chef's roasted potatoes  

Grilled Rib-eye  Steak 

Served with garlic butter, wild mushrooms and brandy    

essence Garlic roasted new potatoes  

Peppercorn Grilled Filet Mignon  

Grilled beef tenderloin served with a merlot sauce served 

with Garlic roasted new potatoes  

Roast Prime Rib of Beef  

10 ounce cut of prime beef served medium rare with creamy 

horseradish and Au jus served with Garlic roasted new pota-

toes  

 

Plated Dinner Entrees (Continued)  

Filet of Salmon  

Served with cilantro pesto sauce and jasmine rice  

Beef and Shrimp Duet  

Grilled beef medallions and grilled shrimp, roasted shallot 

red wine reduction  severed with  Garlic roasted new pota-

toes 

Chicken Marsala  

Served with mushrooms, fettuccine and fresh seasonal veg-

etables  

Atlantic Salmon  

Broiled fresh filet with a dill sauce served with jasmine rice   

and fresh seasonal vegetables  

Herb Roasted Breast of Chicken  

with natural juices, garlic mashed potatoes and fresh sea-

sonal vegetables  

Teriyaki Chicken  

Charbroiled boneless breast of chicken basted with teriyaki 

glaze, and pineapple garnish served with rice pilaf and fresh 

seasonal vegetables  

Roast Top Sirloin  

Sliced 5 ounce sirloin steak, prepared with caramelized shal-

lots in a demi glaze served with garlic mashed potatoes and 

fresh seasonal vegetables  

Local Shrimp Pasta  

Linguini pasta in a sundried tomato cream sauce with fresh 

local shrimp  

Cajun Chicken Fettuccine  

Grilled breast of chicken over fettuccine pasta in a creamy 

Cajun sauce  

Spinach and Artichoke Ravioli  

With a creamy pesto sauce garnished with fresh sautéed 

vegetables   



 

Cold Hors d'oeuvres  

3 dozen minimum per item  

 Deviled eggs            

 Bruschetta with tomato and basil       

 Assorted mini croissants sandwiches       

 Assortment of Chef's Deluxe canapes       

 Jumbo shrimp on ice with cocktail sauce and lemons    

 Salami coronets filled with herb cheese, green and black 

olives   

 Smoked salmon mousse crostini       

 Pear and gorgonzola crostini        

 Iced crab claws with cocktail sauce and lemons     

 Asparagus spears wrapped in smoked ham and cream 

cheese   

 Tuna Sashimi 

 Chips and Salsa 

 

Hot Hors d'oeuvres  

3 dozen minimum per item  

 

 Crab Stuffed Mushrooms 

 Spinach and Feta Stuffed Mushrooms 

 Sausage Stuffed Mushrooms 

 Vegetable Samosas served with Cilantro Mint Chutney 

 Goat Cheese and Tomato Tartlets 

 Baked Grape Leaves stuffed with Sun-Dried Tomato and 

Goat Cheese  

 Crispy Crab Wontons 

 Coconut Chicken Skewers 

 

 Spring rolls with sweet and sour and mustard sauces    

 BBQ, Sweet and Sour or Swedish Meatballs      

 Crab stuffed mushroom caps        

 Italian herb sautéed whole mushrooms      

 Miniature quiche Lorraine         

 Breaded chicken tenders with honey mustard & ranch 

dipping sauce  

 Skewered beef or chicken with teriyaki or Thai peanut 

sauce   

 Jumbo Wings with Bleu cheese dip      

 Southwestern crab cakes with chipotle lime cream 

sauce    

 Coconut Fried Shrimp with citrus ginger sauce     

 Seared baby lamb chop with Dijon mustard glaze     

 Smoked salmon and asparagus wrapped in puff pastry    

 Broiled scallops wrapped in bacon with Dijon mustard 

sauce   

 Bacon wrapped dates         

 Stuffed potato skins with cheddar cheese, bacon, sour 

cream and chive 

 Miniture Shrimp and Grit Cakes 

 Crab Dip with French Batards 

 Spinach and Artichoke Dip with Tortilla Chips 

 Miniature Crab Cakes with Tomato Remoulade  

 Clams Casino  

  Barbecued Shrimp Southern Beauty  

 Jumbo shrimp and grilled zucchini wrapped in bacon  

         and broiled in a Tangy Barbecue Sauce 

 

 

 



Displays and Desserts  

All stations designed for 1 ½ hour service  

Extended service available at $50 ++ per hour  

Fresh Seasonal Fruit Display  

Assortment of sliced seasonal melons and berries imported 

and Domestic Cheeses with grapes, dried fruit, olives, arti-

san breads and assorted crackers  

Seasons Best Vegetable Crudités  

Array of fresh garden vegetables with chipotle and ranch 

dipping sauce  

Baked Brie  

Decorated with puff pastry, glazed with fresh caramel, can-

died almonds  with sliced baguettes  

Antipasti Display                                                                        

Italian cured meats, regional cheeses, marinated olives and 

vegetables with extra virgin olive oil, balsamic reduction, 

herb focaccia 

Chips and Salsa- 

Tortilla chips with salsa, guacamole and cheddar bean dip  

Hot Artichoke Dip  

Served with Assorted Crackers  

Dessert Station  

Hot Chocolate Fondue  

Melted milk chocolate served with fresh strawberries, pine-

apple, bananas,  marshmallows and pretzels  

Dessert Table  

Assorted mini-pastries, cakes and petit fours  

 

Beverages  

Freshly brewed regular or decaffeinated coffee       

Fresh fruit punch            

Assorted soft drinks           

Bottled sparkling water         

Still mineral water           

Bottled sport drinks           

Fruit juices (choice of apple, cranberry, orange, grapefruit)     

Ice tea, fruit punch or lemonade         

Low fat or whole milk          

 

 

All food and beverage prices are subject to a 20% service charge and applicable sales tax.    

All Menus and prices are subject to change without notice.  



 

PAY ONE PRICE BAR FEATURES 

~ Bar services with unlimited selections in the category you select 

~ Bar opens 10 minutes prior to your event start time, and closes 

30 minutes before event ends 

~ Soda service provided until the end of the event 

~ Professionally attired, trained bartenders 

~ All mixers, ice and glassware 

Premium Complete Open Bar $19.95 per person 

House Complete Open Bar $16.95 per person 

Our complete bar selections feature your choice of house or premium brand liquors as 

well as three draft beers (Miller Lite, Coors Light and Yuengling), non-alcoholic 

beer and our house wine selections which include Chardonnay, Cabernet Sauvignon 

And White Zinfandel. 

Beer and Wine Service $12.50 per person 

This option offers a selection of two draft beers (Bud Lite, Coors Light and Yuengling) as 

well as our featured house wines which include Chardonnay, Cabernet Sauvignon and White 

Zinfandel. A non-alcoholic beer selection will be available as well. 

All Pay One Price Bars are subject to a 21% service charge. 

$3.75 per guest will be charged for unlimited soda service for events without a bar. 

This charge will apply for all guests under the age of 21 at all times. 

 

ADDITIONAL BAR SERVICES 

A Champagne Toast and Wine Service for your guests is available by the bottle or for 

a flat fee per guest.  Ask your event coordinator for details. 

 

 

All food and beverage prices are subject to a 20% service charge and applicable sales tax.    

All Menus and prices are subject to change without notice.  


