
Wedding Packages Include 
• Four hour open bar which includes: a choice of domestic draft beer, house liquors 

with  mixers, house wines, and garnishes 
• White table linens 
• White linen napkins 
• Ivory China 
• Hors D’oeuvres 
• Wedding Cake 
• Cutting and serving of wedding cake 
• Dance Floor 
• Skirted head table, gift table, cookie and cake table 
• Champagne toast for head table 
• Discounts for rehearsal and bridal shower 
• Cutting and serving of wedding cake 
• Custom menu upon request 
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Deposits and Payment: 
• Non-Refundable deposit to hold room and 

date. 
• Balance due day of event. 
• Prices do not include applicable state tax and 

20% gratuity. 
• Prices subject to change without notice. 
 
Menu and Attendance: 
• Minimum of 30 Guests for in-house banquets  
• Menu needed 10 days prior to event. 
• Number of guaranteed guests needed 7 days 

prior to event. 
• For larger events we require menu and guest 

count to be finalized one month prior to 
event. 

 
Food and Beverage: 
• Food, beverage, and liquor cannot be brought 

into The Mirage.  All food and beverage must 
be purchased through The Mirage. 

 
Deposits: 
• The initial deposit must be received within 

two weeks of booking to confirm the booking. 
The remaining balance to be paid in full the 
evening of the event. 

Policies and Procedures The Mirage 
The Mirage Banquet Packages Include: 

• White table linens 
• White linen napkins 
• Ivory China 
• Iced Tea, Water, and Coffee 
• Rolls and Butter 
• Dance Floor 
• Custom menu upon request 
• Private Room 
• Choice of Round or Long Tables 
 



Cocktails 

Open Bar 
   Lower Shelf Upper Shelf 
Two Hours  $9.95  $12.45 
Three Hours  $10.95  $14.45 
Four Hours  $11.95  $15.45 
*Priced Per person and includes bartender, mixers, choice of draft beer and wine.

CASH BAR  
$35.00 Set-up fee. 

$12.00 an hour for bartender. 
More than 75 people will require two bartenders. 

House Brands   $4.00 
Call/Name Brands  $5.00 
Premium Brands  $6.00 
Cordials   $4.00 
Domestic Bottled Beer $3.00 
Imported Bottled Beer $4.00 
House Wines   $6.00 
Wine Coolers   $4.00 
Juices    $1.00 
Sodas    $1.00 

Alcoholic Punches  $50.00/gallon 
Nonalcoholic   $25.00/gallon 
Kegs(Domestic)  $70.00/quarter keg 
    $145.00/half keg 

$12.95 per person 

Breakfast Menu’s 
The Eye opener:   

Assorted Pastries, Coffee or Juice. 
$7.95 per person 

 
The Continental:   

Assorted Pastries, Bagels, Muffins, Coffee & Juice. 
$9.95per person 

 
The Continental Deluxe:   

Assorted Pastries, Bagels, Muffins, Fruit & Yogurt Parfait, 
 Coffee & Juice. 
$9.95 per person 

 
Deluxe Breakfast Buffet: 

 
 
 
 
 
 

 

Scrambled Eggs  Browned Sausage Links  
Breakfast Biscuits  French Cinnamon Toast  
Home Fried Potatoes  Coffee   
Crisp Bacon   Chilled Juice 



Plated Luncheon’s 
(Choose Two) 

Chicken Ceasar Salad     $11.95 

Baked Meatloaf      $11.95 

Battered Fish       $11.95 

Cranberry Walnut Chicken Salad Croissant  $11.95 

Totellini Pasta      $11.95 

Lasagna        $11.95 

Gnocchi      $11.95 

Stuffed Beef Rolls      $11.95 

Chicken Parmesan       $11.95 

Spaghetti w/Meatballs     $10.95 

Grilled Italian Chicken Breast    $11.95 

Fettuccini Alfredo      $11.95 

Stuffed Chicken Breast    $11.95 

All Luncheon’s include: Potato or Vegetable, Soup or Salad, 
Rolls & Butter, Assorted Pies & Cakes. 

Chocolate Fountain 
“For the Unforgettable Event” 

• Chocolate Fountain 
• Serves 150—200 
• Packages Include 2 Hours of Use 

 
 
• Chocolate Fountain Packages: 

• Package 1:    $650.00 
• Includes: Strawberries, Bananas, Pineapple, 

Grapes, Cherries,   Marshmallows, Vanilla  
Wafers, Pretzel Sticks, Pirouette, Coconut 
Macaroons, Champagne. 

 
• Package 2:   $450.00 

• Includes: Strawberries, Bananas, Pineapple, 
Grapes, Cherries,   Marshmallows, Vanilla  
Wafers, Pretzel Sticks, Pirouette. 

 
• Package 3:   $350.00 

• Includes:  Strawberries, Bananas, Pineapple, 
Marshmallows, Pretzel Sticks. 

 
 



Hors D’oeuvres 
Trays of 50 Unless Stated Otherwise 

Cold Hors D’oeuvres: 
• Assorted Canapés    $60.00 
• Fresh Fruit Kabobs (In Season) $75.00 
• Shrimp Cocktail   Market Price 

• 125 Pieces 
• Bruschetta   $60.00 
• Silver Dollar Pinwheels  $65.00 
• Antipasta Skewers  $125.00 
• Cheese ball & Crackers  $45.00 
• Vegetable Platter w/ Dip  Market Price 
• Fresh Fruit Platter  Market Price 
• Cheese Cubes & Mustard Dip $65.00 
• Spinach Dip w/ Pumpernickel  $50.00 
• Cocktail Sandwiches  $50.00 
• Ham Pinwheels    $60.00 

• 100 Pieces 
• Cubed Meat & Cheese Platter $ 85.00 
• Shrimp Skewers w/ Tequilla  
 Lime Sauce   $145.00 

Luncheon Buffet’s 

1.)   1 Entree,  1 Salad, 2 Accompaniments $11.95 
2.)  2 Entrees, 1 Salad, 2 Accompaniments $12.75 
3.)  3 Entrees, 1 Salad, 2 Accompaniments  $13.50 

Salads  
 
Tossed Garden 
Cole Slaw 
Potato Salad                     
Pasta Salad                       
Macaroni Salad                 
Broccoli Salad                     
Redskin Potato 
Caesar Salad                                             

Entrées  
 
Stuffed Green Peppers                   
Stuffed Chicken Breast         
Roasted Top Sirloin              
Baked Ham w/Pineapple          
Roasted Turkey w/Stuffing      
Baked Meatloaf w/ Gravy                 
Rigatoni w/ Meatballs              
Stuffed Shells                       
Pigs in the Blanket                  
Chicken Parmesan                  
Homemade Lasagna 
Assorted Sandwich Platter  

Accompaniments  
 
Mashed Potatoes  
Green Bean Almandine  
Glazed Carrots 
Scalloped Potatoes  
Parsley Potatoes  
Buttered Noodles  
Rigatoni w/sauce  
Vegetable Medley  
Steamed Broccoli  
Buttered Corn  
Cheddar Mashed Potatoes 

All buffets include Dessert, Rolls and Butter. 
Dessert Selections: Assorted Pies & Cakes 



Entrée’s 
(Choose Two) 

 
Stuffed Beef Rolls 
Stuffed Chicken Breast 
Chicken Parmesan 
Baked Ham w/ Pineapple 
Sliced Turkey w/ Stuffing 
Baked Lasagna 
Veal Parmesan 
Chicken Cordon Bleu 
Italian  Chicken 
Roasted Top Sirloin  

Family Style Dinner’s 
$17.95/Person 

Dinners include choice of Garden Salad, Greek Salad, Caesar Salad  

Potato 
(Choose One) 

 
Parsley Potatoes 
Twice Baked Potatoes 
Mashed Potatoes 
Cheddar Mashed Potatoes 
Scalloped Potatoes 
Sweet Potatoes 
Baked Rigatoni 
Garlic Mashed Potatoes 
Buttered Noodles 
Wild Rice 

Vegetable 
(Choose One) 

 
Green Bean Almandine
Buttered Corn 
Glazed Carrots 
Buttered Peas  
Sautéed Zucchini 
Steamed Broccoli 
Vegetable Medley 

Specialty Entree Selections available at an additional cost of $3.00 per-person. 
Choose from: Prime Rib, Stuffed Flounder, Chicken Saltimboca,  

Stuffed Pork Chop & Braised Swiss Steak 

All Dinners include Coffee, Tea, Rolls & Butter, Assorted Pies & Cakes  

Hors D’oeuvres 
Trays of 50 Unless Stated Otherwise 

Hot Hors D’oeuvres : 
• Asiago Wrapped Asparagus  $80.00 
• Bacon Wrapped Scallops   $80.00 
• Coconut Shrimp w/ Parrot   
 Bay Pina Coloda Sauce  $80.00  
• Crab Stuffed Mushrooms   $80.00 
• Fried Ravioli    $60.00 
• Mozzarella Moons   $75.00 
• Glazed Chicken Strips  
 In Bread Basket   $75.00 
• Sweet & Sour Meatballs   $65.00 
• Assorted Mini Quiche   $70.00 
• Garlic Bread    $35.00 
• Breaded Mushrooms   $55.00 

• 100 Pieces   
• Breaded Chicken Tenders   $75.00 
• Deep Fried Zucchini Planks  $65.00 

• 100 Pieces 
• Roasted Prime Fillet of Beef  Market Price 
• Bacon Wrapped Water Chestnuts $65.00 



Pizza, Pasta & More 
Pizza (Cheese or Pepperoni) 

Pasta (Rigatoni or Ziti) 
Chips 

Tossed Salad 
Bread Sticks 

Per Person Price………. $11.50 
 

Pizza (Cheese or Pepperoni) 
Stromboli (Italian, Steak or Pepperoni) 

Pasta (Rigatoni or Ziti) 
Chips 

Tossed Salad 
Bread Sticks 

Per Person Price………. $12.95 
 

Pizza (Cheese or Pepperoni) 
Wings (Hot, Mild, Butter & Garlic or BBQ) 

Pasta (Rigatoni or Ziti) 
Tossed Salad 

Chips 
Bread Sticks 

Per Person Price………. $13.95 
 

Pizza (Cheese or Pepperoni) 
Chicken Fingers or Buffalo Fingers (Choice of 

Sauce) 
Pasta (Rigatoni or Ziti) 

Tossed Salad 
Chips 

Bread Sticks 
Per Person Price………. $13.95 

e 

 

Plated Dinner’s 
(Choose Two) 

Stuffed Chicken Breast     $15.95 

Stuffed Beef Rolls     $15.95 

Baked Cod      $17.95 

Sea & Land(6oz. Filet & Fried Shrimp)     Market Price 

Baked Lasagna     $15.95 

Grilled Ham Steak     $15.95 

Prime Rib au jus     Market Price 

Baked Stuffed Flounder    $17.95 

Chicken Parmesan      $15.95 

Chicken Cordon Bleu      $16.95 

Stuffed Italian Chicken    $16.95 

Fettuchini Alfredo     $15.95 

Stuffed Pork Chop     $16.95 

Surf & Turf(80z. Ribeye &Petite Lobster Tail)   Market Price 

All Dinner’s include: Potato or Vegetable, Soup or Salad, 
Rolls & Butter Assorted Pies & Cakes. 



1.)   1 Entree,  1 Salad, 2 Accompaniments $13.95 
2.)  2 Entrees, 1 Salad, 2 Accompaniments $15.95 
3.)  3 Entrees, 1 Salad, 2 Accompaniments  $16.95 

Salads  
 
Tossed Garden         
Cole Slaw 
Potato Salad                     
Pasta Salad                       
Macaroni Salad                 
Broccoli Salad                     
Redskin Potato       
Caesar Salad                                             

Entrées  
 
Stuffed Peppers  
Stuffed Beef Rolls                  
Stuffed Chicken Breast         
Roasted Top Sirloin              
Baked Ham w/Pineapple          
Roasted Turkey w/Stuffing      
Meatloaf w/ Gravy                 
Rigatoni w/ Meatballs              
Stuffed Shells                       
Pigs in the Blanket                  
Chicken Parmesan                  
Homemade Lasagna 
Chicken Cordon Bleu 

Accompaniments  
 
Mashed Potatoes  
Green Bean Almandine  
Glazed Carrots 
Scalloped Potatoes  
Parsley Potatoes  
Buttered Noodles  
Rigatoni w/sauce  
Vegetable Medley  
Steamed Broccoli  
Buttered Corn  
Cheddar Mashed Potatoes 

All buffets include Dessert, Rolls and Butter. 
Dessert Selections: Assorted Pies & Cakes 

Dinner Buffet’s 
Pasta Bar 

$24.95/Person 
 

Pasta Bar Includes: 
 

Homemade Bruschetta  
Asiago Stuffed Olives 

Fresh Garlic Toast Loaf 
Tossed Garden Salad 

4 Pasta Entrée Selections 
 

Choose 2 Entrée’s from the following selections: 
 

Fettuccini Alfredo 
Capellini w/ Marinara 

Vodka Penne w/ Sausage 
Cheese Ravioli w/ Marinara 

Tortellini Alfredo 
 

Choose 2 Entrée’s from the following selections: 
 

Grilled Shrimp over Spinach Fettuccini 
Penne Mediterranean 

Caribbean Jerk Pasta w/ Chicken 
Shrimp Scampi 
Tuscan Chicken 

Crab Alfredo 
Tortelluchi 

Lobster Ravioli w/ Cream Sauce 
 
Dessert: Tiramisu or Amaretto Mouse 


