Breakfast 

Classic Continental $5.49

Fresh Seasonal Fruit Bowl with an assortment of selected Pastries,

 Variety of Juices, Freshly Ground Coffee and Flavored Teas

Quick Start $5.99

A Variety of Pastries and Bagels with Cream Cheese, 

Assorted Fruit Flavored Yogurts, Fresh Seasonal Fruit 

Flavored Teas, Freshly Ground Coffee and a Variety of Juices

Morning Wake Up Call $7.99

Scrambled Eggs, Bacon, Sausage Links, Home fries, Sausage Gravy, Biscuits, Fresh Fruit Bowl, Assorted Danish, 

Flavored Teas, Juice, and Freshly Ground Coffee

Breakfast Extravaganza $8.99

Homemade Belgian Waffle Station with Fresh Berries and Whipped Cream,

Scrambled Eggs, Bacon, Sausage Links, Home fries,

 Sausage Gravy, Biscuits, Fresh Fruit Display,

Flavored Teas, Assorted Juices, and Freshly Ground Coffee 

The Event Center Supreme Brunch Buffet $12.99

Chef Carved Virginia Baked Ham

 Homemade Belgian Waffle Station with Fresh Berries and Whipped Cream

 Quiche Lorraine  

Roasted Potato Casserole

Pastry Basket with Muffins, Bagels and Cream Cheese, Danish

Fresh Seasonal Fruit Display 

Assorted Juices, Flavored Teas, and Freshly Ground Coffee  

Ontario Event Center
Table Served Luncheons

Fettuccine Alfredo with Chicken $7.99

Select pieces of Chicken Breast, tossed with Alfredo Sauce and Pasta

Served with Garlic Bread 

Charbroiled Fresh Chicken Breast $8.99

With your choice of one of our flavorful toppings – Marsala Wine Mushroom Sauce, 

White Wine and Lemon Sauce, or Sesame Teriyaki Glaze

Served with Rice Pilaf and Fresh Vegetable 

Mediterranean Roast Chicken $8.99

12 oz. Special Trim Bone in Breast of Chicken flavored with Extra Virgin Olive Oil, Oregano, Garlic and Spices,  

Served with Rice Pilaf and Greek Island Salad

House Recipe Lasagna $7.99

Our Popular Lasagna Made with your choice of our 

Three Cheese Blend with Marinara and Meat Sauce or Chef’s Special Vegetarian Recipe, 

Served with Garlic Bread 

Medallions of Pork with Dijon Cream Sauce $8.99

Tender Pork Loin topped with Sautéed Red Pepper and Onion blended in Dijon Wine Sauce, 

Served with our Homemade Garlic Smashed Potatoes 

USDA Choice Sirloin Steak Tips $8.99

 Sirloin Steak Tips smothered with Sautéed Onions and Mushrooms, 

Served over Rice Pilaf or Garlic Smashed Potatoes 

Tenderloin of Pork with Apple Almond Dressing $10.99

Slow Roasted Pork Tenderloin stuffed with our tasty Apple Almond Dressing, 

topped with rich Marsala Wine Mushroom Sauce, served with Green Beans Almandine
USDA Choice Sirloin Steak $9.99

Hand Selected, cut on premises, then wood-fired to your taste 

Served with Roasted Redskin Potatoes
Baked Whitefish Florentine $9.99

Mild Whitefish Filets stuffed with Spinach 

Served with Rice Pilaf and Harvest Vegetable Medley

Above Entrees Include House or Caesar Salad, Freshly Baked Yeast Rolls

Coffee and Hot Tea

Sandwiches and Wraps

Chicken or Steak Caesar Wrap $6.99

Strips of Chicken Tenders or Sirloin Steak with Romaine, Tomatoes, Caesar dressing, and Parmesan Cheese wrapped in a flour tortilla, Served with Seasonal Fresh Fruit

Mediterranean Beef Wrap$6.99

Fresh Basil Leaves topped with Tender Strips of Beef, Tomato, and Feta Cheese drizzled with Mediterranean Dressing and wrapped in a fresh tomato wrap, Served with Seasonal Fresh Fruit

Charbroiled Chicken Breast Sandwich$7.49

Served on flatbread with Romaine Lettuce, Tomato, and Honey Mustard Sauce, served with our Special House Salad

Ontario Event Center
Buffet Selections

Entrée Selection 

Top Roast Sirloin of Beef, au jus                                 Braised Swiss Steak Jardinière

Beef Tips Bourguignon

Tenderloin Beef Tips ala Sherry

Three Cheese and Meat Lasagna

Chef’s Vegetarian Lasagna

Sautéed Vegetables over Penne Pasta

Stuffed Manicotti

Garlic Roasted Pork Loin

Frangelico Almond Chicken

Oven Baked Chicken

Stuffed Chicken Breast Francesca

Baked Boston Scrod Hollandaise

Louisiana Seafood Creole

Hand-Carved Selections
You may substitute a Hand Carved Entrée 

(Additional charge applies) 

Virginia Baked Ham - $1.00 additional

Peppercorn-Crusted Roast Pork Loin - $1.00 additional   

Roast Breast of Turkey - $1.00 additional 

 Roast Steamship Round of Beef - $1.00 additional 

Roast Prime Rib of Beef - $2.00 additional

Roast Tenderloin of Beef Bourguignon - $3.00 additional

Salad Selection 

Mixed Salad Greens

Italian Pasta Salad

Deviled Potato Salad

Marinated Mushrooms

Caesar Salad

Broccoli Salad

Cucumber Dill Salad

Greek Island Salad

Tomato, Cucumber and Onion Salad

Cole Slaw

Antipasto Salad

Potato and Rice Selection 

Garlic Smashed Redskin Potatoes

Red Russet, Garlic Butter     

Potatoes, Au Gratin

Spicy Country Potatoes        

 Garlic Smashed Potatoes      

Orzo with Wild Rice, Mushrooms and Pine Nuts       

Anna’s Potatoes

Sweet Potato with Cinnamon Butter   

Roasted Rosemary Redskin Potatoes

Wild Rice with Cranberries and Orange Butter
Vegetable Selection 

Sicilian Medley

 Ginger Honey Glazed Carrots        

Herb- Buttered Corn

Mediterranean Style Green Beans

Tuscany Summer Blend                              

   Cauliflower Au Gratin    

Carrots Vichy

    Green Beans Almandine

Zucchini and Summer Squash Lyonnaise
Ontario Event Center

Buffet Options

Includes Freshly Baked Yeast Rolls 
Luncheon Buffet $10.99 

Two Homemade Salad Selections  

Two Main Entrée Selections   

One Potato or Rice Selection

One Vegetable Selection

Fresh Fruit Display
The Ultimate Buffet $15.99
Four Homemade Salad Selections  

Three Main Entrees 

Two Potato Selections 

 Two Vegetable Selections

Fresh Fruit Display

Chef’s Assortment of Desserts   

“Pasta” bilities $14.99
Caesar Salad      

Antipasto Salad

Pastas

Penne Pasta        Fettuccine
              Rotini         Stuffed Manicotti

Choose 3

House Recipe Lasagna

Boneless Chicken Breast  

  Gourmet Pizza  

Italian Meatballs

Sauces

Alfredo Sauce     

Marinara Sauce

    Meat Sauce 

 Tomato Basil Sauce

Garlic Breadsticks

 Shredded Parmesan and Mozzarella Cheese

Bread Pudding  

The Grand Buffet $13.99
Three Salad Selections

 Two Main Entrée Selections  

Two Potato Selections  

Two Vegetable Selections

Fresh Fruit Display  
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Banquet Dinners

Includes House Salad or Caesar Salad, Homemade Yeast Rolls, Potato Selection, and Vegetable Selection 

Pasta Selections are served with Salad and Homemade Yeast Rolls 

Pistachio Crusted Chicken $14.99

Boneless Chicken Breast with Crushed Pistachios and Herb Butter Sauce

Chicken Marsala $13.99

Fresh Grilled Chicken Breast with Marsala Wine and Mushroom pan-glace

Fresh Atlantic Salmon $15.99

Served with Dill Hollandaise Sauce

Stuffed Breast of Chicken Francesca $13.99

A stuffed, boneless Chicken Breast with Seasoned Rice, topped with White Wine Sauce

Mediterranean Roast Chicken $12.99

Roasted Half Chicken with Extra Virgin Olive Oil, Oregano, Garlic and Spices 

Peppercorn Crusted Pork Loin $12.99

Tender Pork Slow-roasted in our special peppercorn blend crust

Parmesan and Ricotta Stuffed Manicotti $12.99

With Meat Sauce, Marinara Sauce or Alfredo Sauce

10 oz Top Sirloin Steak $13.99

USDA Choice and Prime Top Sirloin Steak, Wood-fired to your taste

Savory Stuffed Pork Chop $12.99

A premium Center Cut Pork Chop with Homemade Sage Dressing and Pan Gravy 

Stuffed Tilapia Filets $15.99

With our own Crabmeat Stuffing

Fresh Roast Salmon Pistache $16.99

Pistachio-crusted Roast Salmon topped with Scallop and Shrimp Wine Sauce

Stuffed Shrimp Scampi $16.99

Lightly seasoned Jumbo Shrimp Scampi with Crabmeat Stuffing

Ontario Event Center
Banquet Dinners
Tenderloin of Beef Bourguignon $19.99

Select USDA Prime Beef Tenderloin, rubbed with extra virgin olive oil, sea salt, peppercorns and fresh herbs.  Slow-roasted, and hand sliced, served with rich burgundy pan-glaze-mushroom gravy.

Roast Prime Rib of Beef, au jus, 12 oz $18.99

Tender Prime Rib of Beef, slow-roasted to perfection.

8 oz Bacon-Wrapped Filet Mignon $19.99

Hand Cut on Premise and wrapped with bacon, then Wood-fired to your taste

14 oz New York Strip Steak $18.99

USDA Choice and Prime Strip Steak, Wood-fired to your taste

Sautéed Fresh Vegetables over Penne Pasta $10.99

Lightly seasoned sautéed seasonal vegetables over Penne Pasta

Beef Wellington $19.99
Tenderloin of Beef rubbed with a Mushroom Pate, Wrapped in Puff Pastry, 

Baked and topped with Burgundy Mushroom Sauce
Potato and Rice Selection
Baked Potato

Twice-baked Potato 

Risotto

 Red Russet Potatoes with garlic butter

Au gratin Potatoes

Orzo with Wild Rice, Mushrooms, Pine Nuts

Garlic Smashed Potatoes

Garlic Redskin Smashed Potatoes

Wild Rice with Cranberries, Orange Butter

Vegetable Selection

Green Beans Almandine

Ginger Honey Glazed Baby Carrots

Herb-Buttered Corn 

Cauliflower Au Gratin

Sicilian Medley

Tuscany Summer Blend

 Carrots Vichy 

Mediterranean Green Beans

Zucchini and Summer Squash Lyonnaise
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Menu additions and Enhancements

Appetizers

Seasonal Fresh Fruit Cup $.99

 Soup du jour $.99 

French Onion Soup$1.99

Crab Stuffed Mushrooms $2.99 

Jumbo Shrimp Cocktail $4.29

Specialty Salads

Greek Island Salad $.99

Spinach and Pine Nut Salad with Balsamic Vinaigrette Dressing $.99 

Our Signature Salad Mesculin Greens with Caramelized Pecans, Bleu Cheese Crumbles and Dried Cranberries with Raspberry Vinaigrette Dressing $1.69

Pinwheel Salad California Greens with Baby Shrimp, Toasted Coconut, Roma Tomatoes, and Mandarin Oranges $1.69

 Fresh Vegetables $.99 each

Broccoli Spear in Lemon Butter

Medley of Fresh Vegetables

 Asparagus in Lemon Bouquet 

Broccoli Polonaise

Desserts

Fruit Sorbet with Fresh Mint Sprig and Cookie Wafer $.99

Chef’s Special Cream Puff Swans $1.99 

Chocolate Chip Brownie ala mode $1.99

Strawberry Shortcake ala mode $1.99

Homemade New York Style Cheesecake $1.99 

Choose your own flavor Mousse with Almond Macaroon $.99
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Hot Hors D’oeuvres - 50 count
Giant Homemade Meatballs $39.00

Hearty Meatballs with your choice of Barbecue, Sweet and Sour, or Remoulade Glaze

Hand-Breaded Fresh Mushrooms $39.00

Lightly Breaded Fried Mushrooms served with our own Horseradish Sauce

Stuffed Fresh Mushrooms $59.00

Stuffed with Hot Pepper Cheese or Shrimp and Crabmeat 

Assortment of Puff Pastries $49.00

A Rich Medley of Beef, Seafood, Cheese and Vegetable Puffs baked in a flaky crust

Spicy Parmesan Stuffed Redskin Potatoes $39.00

Baked Redskin Potatoes stuffed a la duchess with tangy old world spices 

and Parmesan Crusted

Chicken Cordon Bleu Miniatures $39.00

Fresh Chicken Breast stuffed with Ham and Swiss Cheese

Brandy Chicken and Mushroom Sauté $59.00

Glazed Golden Sautéed Breast of Chicken topped with Fluted Mushrooms and Brandy

Chefs own Chicken Poppers $49.00

Marinated Herb Chicken Julienne in a Puff Pastry Crust and Baked

Complimented with a Honey Dijon Dipping Sauce

Barbecued Ribs $69.00

Tender Pork Ribs in our Tangy Sweet Barbecue Sauce

Skewered Kabobs $79.00

Your choice of Teriyaki Steak and Mushroom, Orange Glazed Pork, or Brandy and Chicken

Crabcakes Louie $59.00

Chefs Recipe, Served Cajun Style or Plain, with Louie Sauce

Smoked Shrimp and Scallops $99.00

Sautéed Gulf Shrimp and Rich Sea Scallops Smoked with a sauce of Sherry Wine and Garlic

Bacon Wrapped Sea Scallops $99.00

Tender Sea Scallops wrapped in Bacon and baked Golden Brown

with a light Apricot Glaze
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Chilled Hors D’oeuvres – 50 count

Assorted Crostinis $39.00

Chef’s specialty toppings served en croute

Fresh Fruit Display $49.00

A display featuring a variety of fresh seasonal fruits 

Fresh Array of Vegetables $49.00

A variety of fresh vegetables with your choice of ranch or sweet dill dip

Cucumbers Stuffed with Boursin Cheese $49.00

Cucumber Slices topped with a delicate French Onion Cheese

Assorted Cheese and Cracker Tray $49.00

A variety of Domestic Cheeses 

Imported Cheese and Cracker Display $69.00

A delightful display of Domestic and Imported Cheeses 

Panade Spread $39.00

Chicken Tarragon, Shrimp Cilantro, or Crabmeat Pepper served with Toasted Bread Wafers

Jumbo Shrimp Cocktail $79.00

Select Chilled Jumbo Shrimp, Served with Lemon Wedges and Cocktail Sauce

Ontario Event Center
· All events are subject to an 18% gratuity and sales tax.
· The deposit amount of $5.00 per person is required to confirm the banquet reservation.  All deposits are non-refundable.

· Room charges may apply.

· All menu selections are due two weeks prior to the event.

· The final guaranteed guest count is due 72 hours prior to the event.

· Final payment for all food items and room charges is due 72 hours prior to the event.

· Pepsi products may be purchased by the glass or per person.
· All food and beverages must be purchased through the Brown Derby Roadhouse.  Any exceptions must be approved by the catering manager.

· No alcohol may be brought on to the premises.  Guests must be age 21 and over to be served alcohol.  

· Damages to the facility or the contents of the facility will be the responsibility of the booking party.  Payment will be collected the day of the event.

· No leftover food will be taken off of the premises.

· Room decorations must be approved in advance by the catering manager.  House rules will be strictly enforced.

· Smoking will not be permitted in the Banquet Center.

Ontario Event Center
By Brown Derby Roadhouse
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