' Call#
Port O’ C al{%

Banquet and Conference Center

Event Information

Room Fees

Rooms, Capacities and Charges:

Buckley's at Veterans’ Memorial: seats up to 80 people
Main Dining Room: seats up to 250 people

North Dining Room: seats up to 180 people

South Dining Room: seats up to 80 people

Lakeview Room: seats up to 80 people

Club Room: seats up to 25 people

Board Room: seats up to 10 people

Dinner

$300.00
$750.00
$500.00
$300.00
$300.00
$200.00
$100.00

Dinner events are five (5) hours in duration
Luncheon Events are three (3) hours in duration
Additional time is billed at $300.00 per hour
Room fees are discounted 50% for active duty and retired military personnel only

Additional Services

e Children’s Menu

e Hosted or Cash Bar

e Wine Service with Dinner

e Grog Bowls for your Dining In or Dining Out
e Audio/Visual Equipment

e Cake Cutting Service

Lunch
$175.00
$400.00
$300.00
$175.00
$175.00
$125.00

N/C

e \We are always able to accommodate your guests with special dietary needs.

e We can create a customized menu for your event.




Buffet Dinners

Buffet dinners are accompanied by Iced Tea, Coffee and Water
Per Person Pricing Does Not Include 20% Service Charge (30% for Sunday events)

Port O’ Call Buffet

23.25

Caesar Salad

Grilled Chicken Breast with Garlic Cream
Roast Beef with Gravy

Roasted Rosemary Redskin Potatoes
Honey Glazed Carrots

Dinner Rolls and Butter

Carrot Cake

Shoreline Buffet

30.75

Garden Salad with Choice of Two Dressings
Oven Roasted Turkey with Gravy
Traditional Sage Stuffing

Roasted Prime Rib with Au Jus

Garlic Mashed Potatoes

Green Beans, Wax Beans and Baby Carrots
Dinner Rolls and Butter

Chocolate Layer Cake

Lakeview Buffet

38.75

Garden Salad with Choice of Two Dressings
Roasted Prime Rib with Au Jus

Salmon Fillet with Lemon Buerre Blanc
Savory Green Beans

Rice Pilaf

Dinner Rolls and Butter

Cheesecake

Overlook Buffet

28.75

Caesar Salad

Oven Roasted Turkey with Gravy
Traditional Sage Stuffing

Salmon Fillet with Lemon Buerre Blanc
Garlic Mashed Potatoes

Savory Green Beans

Dinner Rolls and Butter

Chocolate Layer Cake

Skyline Buffet

Garden Salad with Choice of Two Dressings
Roasted Pork Loin with Apple Cider Glaze
Chicken Kiev
Twice Baked Potato
Cheesy Broccoli-Cauliflower

Dinner Rolls and Butter

Tiramisu




Plated Dinners

Plated dinners are accompanied by Iced Tea, Coffee, Water, Dinner Rolls and Butter
Per Person Pricing Does Not Include 20% Service Charge
**|f you wish to purchase a split menu for your guests, add $1.00 per person**

Salads or Soups

Choose One
Garden Salad with Choice of Two Dressings
Classic Caesar Salad
Fresh Fruit

Main Courses

Choose One
Sliced Roast Beef with Gravy 25.50
Marinated Chicken Breast with Garlic Cream Sauce 23.25
Prime Rib with Au Jus 29.25
Roasted Pork Loin with Apple Cider Glaze 22.75
Grilled Salmon with Lemon Buerre Blanc 23.95
Chicken Kiev 23.95
Beef Filet Mignon (Select) 56.25

Marinated Chicken Breast with Sliced Roast Beef 26.95
Marinated Chicken Breast with Beef Filet Mignon 58.95

Starches
Choose One
Rosemary Redskin Potatoes
Garlic Mashed Potatoes
Twice Baked Potato
Herbed Rice Pilaf

Vegetables

Choose One
Savory Green Beans
Honey Glazed Baby Carrots
Cheesy Broccoli-Cauliflower Blend
Green Beans, Wax Beans and Baby Carrots

Desserts

Choose One
Cheesecake
Chocolate Cake
Carrot Cake
Tiramisu




Luncheon Selections

Luncheons are accompanied by Iced Tea, Coffee and Water
Per Person Pricing Does Not Include 20% Service Charge

SOUTHERN BBQ BUFFET 15.50
Smoked Beef Brisket

Barbecued Pulled Pork

Baked Beans

Cole Slaw

Cornbread and Butter

Fresh Baked Cookies

SKIPPER BUFFET 14.95
Chicken Caesar Wrap

Roast Beef Wrap
Turkey-Bacon Ranch Wrap
Potato Chips

Pasta Salad

Cut Fresh Fruit

Fresh Baked Cookies

PASTA BUFFET 14.50

Spaghetti Marinara with Meatballs
Chicken Fettuccini Alfredo

Tossed Salad with Choice of Two Dressings
Italian Vegetable Blend

Seasoned Breadsticks

Tiramisu

SOUP & SALAD BUFFET 12.50
Chicken Noodle and Cheesy Broccoli Soups
Salad Bar: Romaine Lettuce, Cherry
Tomatoes,

Cucumbers, Red Onions, Parmesan and
Cheddar Cheeses, Bacon Bits, Croutons and
Dressings

Dinner Rolls and Butter

SUBMARINE BUFFET 13.95

Submarine Buns

Sliced Ham, Salami, Pepperoni
American, Mozzarella and Swiss Cheeses
Lettuce, Tomato, Red Onion, Dill Pickle
Slices and Banana Peppers
Mayonnaise, Mustard, Oil, Vinegar and
Herbs

Potato Chips

Italian Pasta Salad

Cole Slaw

Fresh Baked Cookies

ARTISAN BUFFET 14.95

Smoked Turkey on Pita Bread
Roast Beef on Pretzel Roll
Tavern Ham on Ciabatta Roll
Pickle Spears

Potato Salad

Cole Slaw

Potato Chips

Fresh Baked Cookies

PICNIC BUFFET 15.25
Crispy Fried Chicken
Baked Beans

Potato Salad

Cole Slaw

Potato Chips

Fresh Baked Cookies




