Knights of Columbus

Catering Provided by Grafton Peck Catering
Formal Banquet Menu

Knights of Columbus, Greenwood, Indiana is open to the public and is
available for Breakfast, Lunch and Dinner events.

All Menus are buffet style and include your choice of one (1) salad, two (2)
vegetables or starches, two (2) entrees, fresh baked bread, iced tea and
coffee.

The following are suggested dinner menus. A unique menu can be
designed to meet your taste and budget.

Menu I - $15.95 Per Person (Choice of Two Entrees)
Inside Round of Roast Beef with Au Jus
Herb Roasted Pork Tenderloin
Oven Roasted Bone-In Chicken with Tomatoes & Mushrooms
Broiled Escolar Filet with Lime Beurre Blanc Sauce

Menu II - $16.95 Per Person (Choice of Two)
Roast Round of Beef with Au Jus and Horseradish Sauce
Medallions of Roast Pork with Apple Barbeque Sauce
Herb Grilled Boneless Breast of Chicken
Pecan Crusted Salmon

Menu III - $18.95 Per Person (Choice of Two)
Prime Rib with Horseradish and Caper Sauce
Pork Roast with Wild Mushroom Sauce
Chicken Parmesan with Housemade Marinara
Grilled Salmon with Orange Glaze

Menu IV- $20.95 Per Person (Choice of Two)
Beef Tenderloin with Sauce Béarnaise
Slow-Roasted Pork with Lime Mojo
Chicken di Parma with Prosciutto Parmesan Bechamel

Grilled Mahi-Mahi with Pineapple-Mango Relish

Salads (Choice of One)

Garden Salad - Served with cheese, onion, tomato and choice of dressings
Caesar Salad — Served with parmesan cheese and house made croutons
Antipasto Salad —Tender Rotini with seasonal vegetables and herb vinaigrette
Oriental Salad - Add $1 per Serving




Vegetables and Starches (Choice of Any Two)

Starches
Parsley Buttered New Potatoes
Garlic and Basil Smashed Potatoes
Montreal Roasted Red Potatoes
Long Grain and Wild Rice Medley

Vegetables
Sautéed Broccoli and Carrots
Glazed Baby Carrots
Green Beans with Bacon & Onion
Sweet Corn with Red Peppers
Sauteed Zucchini & Squash with Tomatoes

Also Available:

Dessert Selections

Start as low as $1.95 Per Person
Grafton Peek Catering offers a wide variety of dessert items including fresh
baked cookies, cakes, pies and more. Our chef will be happy to create a
dessert selection that fits your events desires and budget.

Horsd'oeuvre Menu Selections

Breaded Chicken Fingers Cocktail-Style Barbequed Franks
Summer Sausage Grilled Chicken Skewers
Vegetable Trays Slow-Cooked Meatballs

Fruit & Vegetable Dip Cheese & Crackers

Cheese Ball Fresh Fruit Trays

Deli Tray Mini Quiche

Beef Tips in Cabernet Sauce  Italian Sausage with Peppers
Antipasto Display Plum Tomato Wheels with Pesto

Carved Beef Tenderloin with Horseradish (Add $2.00 per serving)

Choice of Three Horsd’ oeuvre items $ 7.95 Per Person
Choice of Four Horsd’ oeuvre items $ 8.95 Per Person
Choice of Five Horsd’ oeuvre items $10.95 Per Person

Don’t see something you're looking for? Just ask! Our kitchen will be happy to provide
customized menus including authentic cultural cuisines and much more.




The Grafton Peck Wedding and Event Hallmark Buffet
$15.95

Garden Salad - served with tomato, onion, cheese and dressing variety
Slow Roasted and Pepper corned Inside Round of Roast Beef with Au Jus
Grilled Chicken Marcela orPiccata
Michigan Green Beans Almandine - or other seasonal vegetable choice

Buttered New Potatoes - or other starch
Fresh White & Wheat Rolls

Buffet Italiano
$15.95

Caesar Salad
Chicken Parmesan
Vegetable Lasagna with Roasted Garlic Alfredo or
Traditional Lasagna Marinara
Sauteed Zucchini & Tomatoes
Oven Fresh Garlic Buttered Bread Sticks

Mexican Fiesta Buffet
$13.95

Ground or Shredded Beef
Fajita-style Chicken with Peppers and Onions
Red Rice
Refried or Charros Beans
Hard and Soft Tortillas
Served with Lettuce, Cheese, Salsa and Sour Cream

All American Buffet
$12.95

Hand Battered Fried Chicken
House-made Potato Salad
Home-style Green Beans
Cole Slaw — Creamy or Vinegar
Your choice of Corn Bread, Biscuits or Rolls
Peach or Apple Crisp




A Sample of Beef ¢ Chicken Entree Selections
Beet

Grafton Peek Catering uses only Certified Angus Beef products.

Slow Roasted Inside Round of Roast Beef with Au Jus $12.95

Beef Burgundy -Slow simmered beef tips with mushrooms and red wine over buttered
egg noodles. $13.95

Beef Stroganoff

Beef tips in brown gravy with sour cream over buttered egg noodles. $13.95

6 ounce Grilled Sirloin Steaks — Grilled to Medium $15.95

6 ounce Grilled Tenderloin Filet — Grilled to Medium Market

Chicken

Oven Roasted Bone in Chicken
with Tomatoes, Onions & Mushrooms $12.95

Chicken Piccatta with Garlic, Butter & Lemon Caper Sauce  $12.95
Herb Grilled Chicken Breast $12.95
Chicken Parmesan with House made Marinara and Parmesan Cheese  $ 13.95

Chicken Florantine
Grilled chicken breast with Lemon Spinach Cream Sauce $13.95

Chicken di Parma with Proscuitto Parmesan Bechamel $13.95
A wide variety of market fresh Seafood ¢ Pork dishes are available upon request.
Don’t see something you're looking for? Just ask! Our kitchen will be happy

to provide customized menus including authentic cultural cuisines and
much more.



Associated Fees:

Room Rental Fees:
Knights of Columbus, Greenwood — Four hour event

Saturday $ 500.00

The Knights of Columbus will provide the room for an hourly rental fee at
all other times.

Chocolate Fountain
$ 400.00 Minimum / $3.95 per person over 100

Linen Fees: Starting as low as $1.50 per guest
and include table linen, cloth napkin and white skirting.
Chair covers are available upon request.

All Formal meals include elegant Reflections plastic
dinnerware.

Formal Glass & Dinnerware starts at $3.50 per guest

Knights of Columbus provide all soft drink and alcoholic
beverages.

Sales Tax is 8% Johnson County

Event Service Fee is 15% On All Food and Host Beverage Items

Grafton Peek Catering will be happy to refer florists, DJ’s,
photographers and most other items your event may require.

All Food & Beverage items catered at Knights of Columbus, Greenwood,
are provided by

Grafton Peek Catering
280 West Main Street
Greenwood, Indiana 46142
(317) 557-8377
Contact:

Jason West, General Manager

www.GraftonPeek.com




