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~ BREAKFAST

THE BREAKFAST BANQUET CORPORATE MEETING

All breakfast selections are accompanied by coffee and orange juice.

Served to 40 or more guests

PLATED COUNTRY SCRAMBLE PRE»MEETING_ BREAK
Two eggs, scrambled, served with hash browns, Orange Juice, Coffee, Cinnamon RO].IS,
slice of grilled ham and fresh fruit garnish. Muffins, Homemade Breakfast Pastries,
$7.99 Bagels & Cream Cheese.

$5.99
FRESH VEGGIE QUICHE
Spinach, mushrooms, peppers, carrots, broccoli, egg, MID-MORNING BREAK
and Monterey Jack cheese, baked and served with ) Orange JUICF? Coffee, )
hash brown potatoes, bacon, and fresh fruit garnish. Choice of Assorted i%oé%es, Pastries or Bagels
$8.99 .

THE CLASSIC BREAKFAST AFTERNOON BREAK
Two eggs, scrambled, served with skillet potatoes, _ Assorted Sodas,
bacon and sausage link, with fresh fruit garnish. Choice of Assorted Cookies,
$9.99 Death by Chocolate or Carrot Cake

$3.99

THE GATHERING PLACE BUFFET

Served with coffee, orange juice, a fresh fruit platter, muffins or breakfast pastries.

CONTINENTAL BUFFET

Served with coffee and orange juice. Price is based on a per person buffet.

For groups of 40 or more. Price is based on a per person buffet.

EGGS (Choose One.) Cinnamon Rolls, Bagels, Breakfast Pastries
Scrambled Eggs Vermont Cheddar Cheese, Tomatoes & Herbs Muffins, Fruit Platter, Cream Cheese
Scrambles Eggs, Mushrooms & Sliced Scallions $7.99
Scrambled Eggs, Medley of Peppers& Maple Sausage

POTATOES (Choose One.)
Hash Browns
Skillet Potatoes
Potatoes O’Brian with Vermont Cheddar and Scallions

BREAKFAST MEAT (Choose One)
Smoked Bacon, Sausage Links or Grilled Ham

$11.99






T veg Phlivce
COPPER > SILVER * GOLD

BUFFET MENUS

All buffets include fresh-baked sourdough bread and butter.

THE COPPER BUFFET THE SILVER BUFFET

SALAD SALAD
Spring Greens with House Ranch Dressing Caesar Salad or Spring Greens with House Ranch Dressing

STARCHES Coose one. STARCHES Choose one.
Homemade Mashed Potatoes or Rice Pilaf Homemade Mashed Potatoes or Rice Pilaf
VEGETABLE VEGETABLE
Honey Glazed Carrots Chef’s Mixed Vegetables
ENTREES Choose one. ENTREES Choose one.
Chicken Florentine or Roast Turkey Baron of Beef or Pork Loin or Lemon Chicken
DESSERT DESSERT
Archibald’s Carrot Cake Death by Chocolate
BEVERAGE BEVERAGE
Fruit Punch Sparkling Fruit Punch

LUNCH - $1499° DINNER - $16.99* LUNCH - $1699* DINNER - $18.99

THE GOLD BUFFET DELI SANDWICH BUFFET

SALADS Breast of Turkey, Sliced Roast Beef, Deli Ham,
Caesar Salad or Spring Greens with House Ranch Dressing Fresh Rolls or Breads, Sliced Cheeses,

or Spinach Salad Pasta Salad, Chips, Condiments
STARCHES Fruit Punch
Homemade Mashed Potatoes or Rice Pilaf or Carrot Cake
Garlic Herb New Potatoes $12.99
VEGETABLES
Chef’s Mixed Vegetables or
Fresh Green Beans with Toasted Almonds
ENTREES (Choose Two)
Ranch Chicken or Baron of Beef or
Poached Salmon with Hollandaise FROM THE QA\WER

DESSERTS Add a carved item to your coppet, silver or gold buffet.
Death by Chocolate or Lemon Mousse Cake Prime Rib add $5.00
BEVERAGE Roasted Ham add $3.00
Sparkling Fruit Punch Carver $30.00 per hour
Apple Raspeberry or Peach Punch

G

LUNCH - $19.99° DINNER - $21,99*
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Prices Do Not Incude Tax or 19% Service Fee ¢ Prices Sub]ect to Change -
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ENTREE Choose One per Group

DINNER
BANQUET MENU

RANCH CHICKEN

Chicken breast lightly coated with a blend of parmesan
cheese, ranch seasoning and panko bread crumbs and baked
to a golden brown. Topped with a cream cheese mushroom

sauce. Served with chef’s seasonal vegetables.
$17.95

PRIME RIB

Slow-roasted prime rib served with creamy horseradish
sauce. Served with chef’s seasonal vegetables.

$22.95

PAN-SEARED SALMON

Filet of salmon seared to perfection and topped with a dill
hollandaise sauce. Served with chef’s seasonal vegetables.
$19.95

CHICKEN PARMESAN
Boneless chicken breast lightly breaded, topped with zesty
marinara sauce and fresh mozzarella cheese. Served with

chef’s vegetables
$17.50

ROAST BARON OF BEEF
Tender slices of beef with a fresh mushroom bordelaise sauce
Served with chef’s seasonal vegetables.

$17.50
SALAD Choose One per Group
MIXED BABY GREENS

Tender baby greens topped with shredded carrots, croutons
and house ranch dressing

CAESAR SALAD
Romaine lettuce served with croutons, grated parmesan
cheese and creamy caesar dressing

SALAD WEDGE

Chilled iceberg wedge topped with diced tomato, bacon, red
onion, blue cheese crumbles, and drizzled with blue cheese
dressing

BEVERAGES Choose One per Group

Pink Lemonade, Fruit Punch,
Sparkling Punch, Apple Raspberry Juice,
Peach Punch

Prices Do Not Incdlude Tax or 19% Service Fee » Prices Subject to Change

CHICKEN FLORENTINE
Boneless chicken breast baked and smothered in a creamy
spinach cheese sauce. Served with chef’s seasonal vegetables.

$16.50
GARDNER CHICKEN

Boneless breast of chicken topped with ham and Swiss cheese
and a cream cheese mushroom sauce. Served with Chef’s

seasonal vegetables.
$17.95

ROASTED PORK LOIN
Medallions of pork slow-roasted and topped with a burgundy
Bordelaise sauce. Served with chef’s seasonal vegetables.

$16.50

BREAST OF TURKEY
Thick slices of our slow-roasted turkey, topped with savory
gravy served with house-made stuffing and chef’s seasonal

vegetables.
$16.00

NEW YORK STEAKAND SHRIMP

Choice New York steak with lightly-breaded fried shrimp and
tangy cocktail sauce. Served with chef’s seasonal vegetables.
$21.95

SID

Baked Potato, Rice Pilaf, Roasted Herb New Potatoes, Home-
made Mashed Potatoes

DI A ;SEIUS Choose One per Group

Death by Chocolate, Archibald’s Carrot Cake,

Lemon Mousse Cake

Choose One per Group

UPGRADE YOUR DESSERT FOR $2.50
Créme Brulee, Cheesecake with Raspbérry Sauce, Tiramisu,
Chocolate Torte
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HORS DOEUVRES MENU
CHILLED HORS DOEUVRES

Iced Shrimp Bowl
With Cocktail Sauce Serves30  $135

Poached Salmon Platter
With Dill Sauce Serves30  $105

Greek Pasta Salad Serves 30  $45

Vegetable Platter
With Ranch Dipping Sauce Serves30  $65

Assorted Cheese & Crackers Platter ~ Serves30  $60

Seasonal Fruit Platter
With Raspberry Cream Cheese Dip Serves30  $85

Almond Chicken Salad
Served on White Dollar Rolls Serves30  $65

HOT HORS DOEUVRES

Swedish Meatballs Serves 30

Pot Stickers Serves 30
Buffalo Wings Serves 30

BBQ Little Smokies Serves 30

CARVED ITEMS

Carved Roast Turkey
With Cranberry Sauce and
Assorted Fresh Rolls Serves 40

Carved Roast Beef
With Mushroom Bordelaise Sauce
and Assorted Fresh Rolls Serves 40

Carved Honey Baked Ham
With Honey Pineapple Relish
and Assorted Fresh Rolls Serves40  $120

Carver $30.00 per hour

Prices Do Not Include Tax or 19% Servi‘e Fee
G-

THE GATHERING PLACE AT G VILLAGE

801.566.0917 -
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ITALIAN BUFFET SOUTH OF THE BORDER

SALADS

Caesar Salad, Spring Salad with House Ranch Dressing,
Baby Spinach with Almonds, ENTREES
Fresh Green Beans Marinated in House Italian Dressing Shredded Beef Barbacoa, Shredded Chicken Chipotle,
Shredded Pork in Chipotle Sauce,
P Alfred SgAREH],SS ith Mari Pork Tamales Smothered in Enchilada Sauce,
enne Aliredo, opaghetti with Marinara, Chicken or Beef Enchiladas, Chicken or Beef Fajitas
Garlic Mashed Potatoes, AuGratin Potatoes
DESSERTS
VEGETABLES . .
Mixed Veggies in Marinara Sauce, Green Beans with Almonds, Cinnamon Churros, Homemade Bread Pudding
Honey Glazed Carrots ONE ENTREE $1799° - TWO ENTREES $1999°
ENTREES
Chicken Parmesan, Meat or Vegetable Lasagna,
Chicken Marsala,Veal Parmesan,
DESSERTS ASIAN BUFFET
Carrot Cake, Death by Chocolate, Lemon Mousse Cake,
Orange Shortcake

. , - e SALADS
ONE ENTREE $2099° - TWO ENTREES $2299 Baby Greens with House Dressing, Ginger Salad,

Sweet and Sour Spinach Salad
STARCHES

hicken, Shrim fried Rice, Fl ite Ri
WESTERN BUFFET O e ey vhite Rice

VEGETABLES

Broccoli and Snow Peas with Ginger & Wine Sauce,
SALADS Chop Suey Mixed Vegetables, Teriyaki Veggie Stir Fry
Baby Greens with House Ranch Dressing, i
Spinach Walnut Salad with Raspberry Vinaigrette, ENTREES
Caesar Salad, Creamy Coleslaw Sweet & Sour Pork, Sweet & Sour Chicken, Mongolian Beef,
Chicken or Beef Stir Fry, Steak, Chicken or Pork in Curry Sauce,
STARCHES Chicken or Beef Chow Mein
Baked Beans with Bacon, Mashed Potatoes with Gravy, Rice Pilaf
DESSERTS
VEGETABLES Carrot Cake, Death by Chocolate, Lemon Mousse Cake,
Corn on the Cob, Honey Glazed Baby Carrots Orange Shortcake
ENTREES
St. Louis Style Ribs, Quarter BBQ Chicken, Pork Chops, = 5 2, "
t}é cef Brisket in Zesty BBQ Sauce ONE ENTREE $19.99* TW@)QN;E&EES $21.99

DESSERTS

Q
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BEER & WINE MINIMUM CHARGE $300*

FULL BAR MINIMUM CHARGE $500*

BAR SET UP CHARGE $150*

BARTENDER SERVICE FEES $35 per Hour (2 hour minimum)
$25 per Hour Cashier — Cash Bars Only (2 hour minimum)

CALL BAR SERVICE: Smirnoff Vodka, Jack Daniels Bourbon, Cuervo Gold Tequila, Bacardi
Silver Rum, Bombay Gin, J&B Rare Scotch, and Seagrams VO
$5.00 per drink (Hosted Bar Service)*
$6.00 per drink (Cash Bar Service)

PREMIUM BAR SERVICE: Stoli Vodka, Crown Royal, 1800 Reposado, Tommy Bahama Rum,
Tangueray Gin, Chivas Regal Scotch, Baileys Irish Cream,
Ameretto Di Saronno, Christian Bros. Brandy, Kahlua
$6.00 per drink (Hosted Bar Service)*
$7.00 per drink (Cash Bar Service)

DOMESTIC, IMPORTED & MICROBREW BEER  Coors Light, Budweiser, Budweiser Light, Corona,
Cutthroat, Squatters Hefeweizen (Call Beers)
$3.50 per bottle (Hosted Bar Service)*
$4.50 per bottle (Cash Bar Service)
Beringer House Wines by the Glass
$3.50 per glass (Hosted Bar Service)*
$4.50 per glass (Cash Bar Service)

CALL WINE AND CHAMPAGNE SERVICE Beringer Wines « Merlot, Chardonnay, Cabernet & White Zinfandel
Korbel Extra Dry Champagne
$30.00 per bottle*

PREMIUM WINE SERVICE HOST'S CHOICE Price Pending
SOMMERLIER SERVICE AVAILABLE

ADDITIONAL SERVICES Sodas, Juices, Bottled Water
$2.00 each
Coffee Bar
$50 per 25 guests

*Hosted Bars Add 19% Gratuity

()
THE GATHERING PLACE AT GARDNER VILLAGEUSOI 66.0917
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BANQUET MENU

PAN-SEARED SALMON

Filet of salmon seared to perfection and topped with a dill
hollandaise sauce. Served with chef’s seasonal vegetables.
$18.95

PRIME RIB OF BEEF

A 6 oz. portion of our slow-roasted prime rib served with
creamy horseradish sauce. Served with chef’s seasonal
vegetables. $16.95

ROAST BARON OF BEEF

Tender slices of beef with a fresh mushroom bordelaise sauce.
Served with chef’s seasonal vegetables.

$16.50

CHICKEN FLORENTINE
A fresh-baked boneless chicken breast smothered in a creamy
spinach cheese sauce. Served with chef’s seasonal vegetables.

$15.95

RANCH CHICKEN

Chicken breast lightly coated with a blend of parmesan cheese,
ranch seasoning and panko bread crumbs and baked to a
golden brown. Topped with a cream cheese mushroom sauce.
Served with chef’s seasonal vegetables.

$16.50

*Entrees include pasta salad instead of green salad and side selection.

SA[AD Choose One per Group

GARDNER CHICKEN
Breast of chicken topped with ham and Swiss Cheese and a
cream cheese mushroom sauce. Served with chef’s seasonal

vegetables
$16.95

ROASTED PORK LOIN

Medallions of pork slow-roasted and topped with a burgundy
Bordelaise sauce. Served with chef’s seasonal vegetables.
$15.00

HOT TURKEY SANDWICH

Thick slices of our slow-roasted turkey breast piled on
sourdough bread. Served with real mashed potatoes and fresh
turkey gravy.

$12.50

ALMOND CHICKEN CROISSANT"

Chunks of chicken mixed with almonds, celery, green onions,
lettuce, tomatoes and mayonnaise. Served with pasta salad.
$12.95

TURKEY CROISSANT"
Thin slices of slow-roasted turkey breast piled on a fresh-baked
croissant and topped with sliced Swiss cheese, lettuce, tomato,

avocado and mayonnaise. Served with pasta salad.
$12.95

SIDI A ; Choose One per Group

MIXED BABY GREENS
Tender baby greens topped with shredded carrots, croutons
and house ranch dressing.

CAESAR SALAD
Romaine lettuce served with croutons, grated parmesan
cheese and creamy caesar dressing.

SALAD WEDGE

Chilled iceberg wedge topped with diced tomatoes, bacon, red
onion, blue cheese crumbles and drizzled with blue cheese
dressing.

BEVERAGES Choose One per Group

Pink Lemonade, Fruit Punch, Sparkling Punch,
Apple Raspberry Juice, Peach Punch

Q
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Baked Potato, Rice Pilaf, Roasted Herb New Potatoes,
Homemade Mashed Potatoes

DI A ;SEMS Choose One per Group

Death by Chocolate, Archibald’s Carrot Cake,

Lemon Mousse Cake

UPGRADE YOUR DESSERT FOR $2.50
Créme Brulee, Cheesecake with Raspberry Sauce, Tiramisu,
Chocolate Torte
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POLICIES & PROCEDURES
CONTRACT

SMOKE FREE: The Gathering Place is 100% smoke free in accordance with Utah State Law.

LIQUOR: The Gathering Place has a liquor license and full liquor menu for your convenience.
Please ask for a liquor menu for all costs associated with hosting a bar or for cash bar service.

DEPOSITS: A $500 to $1,000 deposit is required for all functions at The Gathering Place.

Credit cards and checks are accepted for deposits. Deposits are nonrefundable and nontransferable to another date.

FINAL COUNT: Final counts must be received no later than 10 days prior to your scheduled event. You will be charged for the
number of people for which food is ordered (final count) or for the actual number of people in attendance whichever is greater.

CANCELLATION POLICY: Because of the volume of business and the demand for reservations, deposits cannot be
refunded or transferred.

LEFTOVER FOOD: Due to the possibility of temperature abuse in transporting food, which may result in unsafe food, we do
not allow leftover food to be taken off the premises. This policy has been initiated to address the Board of Health’s concerns on
foodborne illness.

PAYMENT: Payment is due in full upon conclusion of your scheduled event. All requests for direct billing must have an autho-
rized PO. incdluding billing address and information and be submitted and authorized by our accounting department at least 15
days prior to the scheduled event. Any accounts unpaid within 10 working days after the event will be assessed an 18% per annum
service charge until the balance is paid in full. By signing this contract, you are accepting responsibility of payment in full of your
event at the conclusion of your event.

SERVICE CHARGE & STATE TAX: A 19% service charge will automatically be assessed, which includes set-up fees and
gratuity. All prices quoted are subject to the current Utah sales tax.

OUTSIDE FOOD & BEVERAGE: No outside food or beverage, with the exception of wedding cakes or guest favors, will be
permitted in the banquet facility without the express permission of The Gathering Place. We reserve the right to charge on such
items.

DECORATIONS: The Gathering Place will not allow any lamps, art objects, decorations or furniture to be removed or

rearranged and nothing may be affixed to the walls, ceiling or windows without prior consent from management.

RESPONSIBILITY: The customer is responsible for the conduct of his/her guests. The Gathering Place reserves the right to
remove persons from premises that management considers objectionable without any responsibility to the customer. The
customer assumes responsibility for the loss, theft or damage of items or merchandise in the building or the building itself during
or following an event.

LIABILITY: The Gathering Place will not assume responsibility for the loss, theft or damage of items or merchandise leftin the
building or vehicle during or following an event. The Gathering Place is not responsiblefoer-damage or loss of vehicles daring or
following an event.

The Gathering Place at Gardner Village Customer Signature

DATE

THE GATHERING PLACE AT GARDNER VILLAGE - 801.566.0917
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QUINCEANERA

The Gathering Place at Gardner Village is the ideal location for the perfect Quinceanera. Add family and friends, along with the
ambiance and charm of the Village. We are committed to providing you with the finest quality and service possible for your special day.

BUILDING RENTAL FEES

Entire Building $2,000
Outside Garden $650

Building rental is for 4 hours.
Additional time is available for $150 per hour.

INCLUDED IN RENTAL
Centerpieces
Cake Table Display « Cake Knife & Server*
Registry Table « Buffet « Tables
TV « DVD . Player « CD Player « Piano « Microphone
Linens (White, Ivory & Black)
Dressing Rooms
Gift Display Area
Display Area for Portraits Including Easels

* A $35.00 service fee will be charged for cake cutting and serving.

SECURITY

The Gathering Place requires two off-duty policemen to be present from 9:00pm to
the conclusion of your event. We work in conjunction with the West Jordan Police
Department to provide you and your guests the best possible security.

The charge for this service is $250.00

DEPOSIT

A $1,000 deposit is required for your function at The Gathering Place. All deposits
must be received within three days of the initial reservation. A deaning fee of
$500.00 will be deducted from this deposit. The remaining $500.00 of the deposit
will be applied toward balance. Credit cards, cash and checks are accepted for depos-
its. All changes must be made 30 days prior to function date.

DEPOSITS ARE NON-REFUNDABLE AND NON-TRANSFERABLE TO ANOTHER DATE.

THE GATHERING PLACE AT GARDNER VILLAGE - 801.566.0917





