
True West Events
Catering Menu

Appetizers
-Selections are priced per person-

Served as Buffet / Family Style +$3 / Passed +$5

Gourmet Grilled Cheese $8 
with warm tomato bisque

scallops wrapped in bacon $6

Stuffed Mushrooms $5

Fried Chicken Wings $9
Buffalo, BBQ, garlic honey or dry rub, Ranch and creamy gorgonzola,

Celery and carrots

Displays
-Selections are priced per person-

Cheese + Charcuterie display $9
Swiss, cheddar and smoked gouda, Prosciutto, pancetta and salami,

Crackers or toast points, Assorted garnish

Artisinal Cheese Display $7 
with crackers or toast points & assorted garnish 

Crudité Display $5
Fresh cut seasonal vegetables

Ranch and creamy gorgonzola dressings

Mediterranean Display $7
Lemon and roast garlic hummus, Marinated pitted olives, 

Feta cheese, Pita chips

Italian Display $9
Bruschetta, Meatballs, Garlic bites

Entrees 
-Selections are priced per person-

Served as Buffet / Family Style +$3 / Plated* +$5

Herb Roasted Statler Chicken Breast $18

Roasted Salmon $MP

Brown Bess Marinated Steak Tips $MP

Prime Rib $MP
Au jus, Horseradish Sour Cream

Add carver +$15/per hour
Above entrees served with Roasted or garlic mashed potatoes, seasonal vegetables 

Cavatappi, Rigatoni, Fettuccini $16
with Alfredo or Red Sauce and Parmesan
add Meatballs +$2, add Garlic Bread +$1

Lasagna $18
add beef or vegetables +MP

Porcini Ravioli with gorgonzola cream sauce $15
Butternut Squash Ravioli with hazelnut cream $18

Lobster Ravioli with vodka crème rosa $20

Desserts
-Selections are priced per person-

Served as Buffet / Family Style +$3 / Plated* +$5

Cookie and Brownie Tray $4
Assorted cookies and Mini brownies

Ice Cream Sundae Bar $6
Vanilla and chocolate ice cream, Waffle cones, Rainbow 

jimmies, whipped cream, Chocolate and caramel 
sauce, Sliced bananas, Cherries

Salads 
-Small serves 10 / Large serves 25-

Served as Buffet / Family Style +$3 / Plated* +$5

Garden Salad $25 / $40
Mixed greens, Seasonal vegetables,

 Choice of Balsamic vinaigrette, sherry vinaigrette, 
Creamy Caesar , Buttermilk ranch & creamy gorgonzola

Caesar $30 / $50
Anchovies, Soft boiled eggs, Shaved grana Padano, 

Herb croutons, Creamy Caesar

Baby spinach salad $30 / $50
Baby spinach, Gorgonzola cheese, Shaved prosciutto,

 Roast red peppers, Sherry vinaigrette

Caprese salad $25 / $45
Bocconcini mozzarella, Grape tomatoes, Chopped basil, 

Balsamic reduction, Toast points

*Plated services is not available in The Gallery at VillageworksA 25% Staffing Charge will be added to food and beverage sales.

Before placing your order, please inform us if anyone in your party has a food allergy. 
Be advised that our restaurant uses fish, soy, dairy, gluten, nuts, wheat, eggs and other allergens. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Beverages
-Selections are priced per person-

Self-Serve Station $3
Coffee and Tea, Coke Products (cans), Water

Natural Cane Sugar Sodas (bottles) +$1

Bar Service
Bar packages include setup and breakdown of the bar and 

bartending for the duration of your event.
-All beverages are charged per pour-

Package A $150
2 True West Beers served on Tap

2 Types of Wine
Assortment of sodas

Self-Service Water Station

Package B $200
2 True West Beers served on Tap

2 Types of Wine
Well Liquor with housemade mixers

Assortment of sodas
Self-Service Water Station

Wine and Liquor Upgrades available
Champagne Toast +$10-15 per person

Additional True West Beer Variety +$25 per keg
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Planning Notes:


