Majezs

SCHOLASTIC EVENTS MENU
2010

To Receive Scholastic Event Pricing, Please Submit a
Formal Request on School/Club Letterhead.

For More Information, Please Call 952.835.8308 and Ask For:
Gen Fadden (gfads@hotmail.com) or Leah Poldoski (Ipoldoski@yahoo.com)
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GREETINGS

All Prices Include a 6.5% Sales Tax, 18% Gratuity, & 1% Gratuity Tax.
Staff and Linens are included at no additional charge.
All Buffets Include Soda, Lemonade & Water
Add Assorted Cookies & Bars to Any Buffet for $1.50 per Person!
Team Cakes May be Brought In at the Cost of $25 and Will Be Cut and Served By Majors Staff
Cupcakes May be Brought in at No Charge
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For a Discounted, Flat Fee Rate of $25.00, Receive Unlimited Use of the Following Equipment:

Wireless Microphone
A walk-through on the condition of the microphone is done prior to your event and after

Projector / DVD Player
Projector and DVD Player Usage Must be Coordinated With Your Events Manager
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To provide the best possible service, we adhere to the following basic conditions for private space
rental:

e A guaranteed guest count and menu pre-order must be given five business days prior to your event.
After this timeline, guest count can only increase.

e A three day advanced notice of cancellation is required for parties who have pre-ordered food.
Failure to do so will result in a service charge of $250.00 to cover cost of food ordered by chef.

e For parties that start after 3 pm, your private space is set up and ready 1/2 hour before the event start time.
Any changes in arrival time or early arrivals for set up, decorating or testing A/V equipment must be
communicated directly with the catering office in advance. Early morning and luncheon events start at
the time designated on your event contract. Again, Any changes in arrival time or early arrivals for set up,
decorating or testing A/V equipment must be communicated directly with the catering office in advance.

¢ Decorating is encouraged. However, because they are hard to clean up, we do not allow: Metallic glitter,
streamers or paper confetti. If these items are used, a $250.00 cleaning charge will be added on to your bill.
NO EXCEPTIONS.

e Majors Sports Cafe reserves the right to charge an appropriate damage/cleaning charge if the condition of the
room after the event deems it necessary. Possible items that would be subject to a damage charge are: Cake/
food ground into the carpet, damage to walls that necessitates painting, theft of any items; including candles,
centerpieces, etc.
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Thank You For Thinking Of Us As a Place to Host Your Event. We Welcome the Opportunity
to Serve Youl

Contacts: Gennifer Fadden Leah Poldoski

Email: gfads@hotmail.com Ipoldoski@yahoo.com
Telephone: Bloomington (952) 835.8308  Golden Valley (763) 746.2280
Website: www.majorssportscafe.com
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Pasta Buffet

Includes Caesar salad, garlic bread, penne & spaghetti cooked al dente and tossed lightly in olive oil with your choice
of two of the following sauces:

Vegetarian Marinara
Marinara With Meat Sauce

Black Pepper Alfredo (No Meat)
Black Pepper Alfredo With Chicken

Want to mix things up? Substitute homemade mac n’ cheese for one
of your pasta & sauce choices!

# Children 12 & Under: $10.75 Per Person
#* Children 13+ and Adults:  $13.50 Per Person

Pizza Buffet

Pizza Buffet is Available for a Maximum of Fifty People.

Includes Caesar salad and an assortment of the following pizza types:

Sausage Pepperoni
Cheese Veggie (White Sauce)
Veggie (Red Sauce) Meat Lover’s

Hawaiian Reuben
Buffalo Chicken BLT Ranch

#* Children 12 & Under: $10.50 Per Person
# Children 13+ and Adults:  $13.25 Per Person

Taco Buffet

Head South of the Border! Taco Buffet includes: Flour tortillas, corn shells, ground beef, shredded
chicken, refried beans, Spanish rice, tortilla chips and the following fixings:

Diced Tomatoes Chopped Onions Shredded Lettuce
Shredded Cheddar Salsa
# Children 12 & Under: $10.50 Per Person

#* Children 13+ and Adults:  $13.25 Per Person
Add Chili Con Queso at the Additional Cost of 99¢ Per Person

Hamburger or Chicken Sandwich Buffet

Select from Burgers OR Chicken filets. We then include: Buns, Caesar salad, French fries and the
following fixings:

Lettuce Tomato Raw Onion
Assorted Cheeses Sautéed Onions Sautéed Mushrooms
BBQ Sauce Mayonnaise
#* Children 12 & Under: $11.75 Per Person (Burger AND Chicken for $12.25 Per Person)

# Children 13+ and Adults:  $14.25 Per Person (Burger AND Chicken for $14.75 Per Person)
Add Thick-Cut Peppered Bacon at the Additional Cost of 75¢ Per Person
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Appetizer Buffets

Sometimes you want an assortment of appetizers. We have taken the liberty of putting together some of our best-
selling appetizers based on your desired budget. For descriptions of “Hot Appetizers”, please see below

Appetizer Buffet 1

Vegetable Crudités, Assorted Olives and Cheeses
Swedish Meatballs or Cocktail Sausages
Woalleye Skewers or Chicken Skewers

Bacon Cheddar Ranch Crisps

#* Children 12 & Under:
# Children 13+ and Adults:

Appetizer Buffet ||

Vegetable Crudités, Assorted Olives and Cheeses
Swedish Meatballs or ltalian Sausage Skewers
Walleye Skewers or Chicken Skewers

Roasted Red Pepper Artichoke Dip or Six Cheese Dip

Assorted Cookies & Bars

#* Children 12 & Under:
#* Children 13+ and Adults:

Spicy Chicken or Beef Ranch Pinwheels
Roasted Red Pepper Artichoke Dip or Six Cheese Dip
Appetizer Platter

$10.50 Per Person
$13.25 Per Person

Mini Deli Sandwiches (Two Flavors Allowed)
Appetizer Platter

Assorted Pizzas

Bacon Cheddar Ranch Crisps

$11.25 Per Person
$14.25 Per Person

Turkey/Ham Carving Station

Slow-roasted turkey and honey-glazed ham are served with:

Caesar salad
Turkey gravy

Garlic Toast
Roasted vegetables
Cranberry sauce

#* Children 12 & Under:
#* Children 13+ and Adults:

White cheddar mashed potatoes
Dijonnaise

$11.25 Per Person
$14.25 Per Person

Descriptions of Our Hot Appetizers

Swedish Meatballs

Ground beef, pork, onions, breadcrumbs and seasoning.
Served up in a rich sour cream gravy.

Cocktail Sausages
All beef cocktail weenies served in our signature BBQ sauce.
You know you love themll!

Chicken Skewers

Crispy, breaded chicken breast strip placed on a skewer and
dipped in sauce choice: BBQ, Louisiana, Thai Dragon, Jamaican
or Honey Chipotle. Served with bleu cheese dressing.

Bacon Cheddar Ranch Crisps

Puff pastry squares topped with cheddar cheese and bacon,
baked to perfection, then a drizzle of ranch dressing and a
sprig of chives completes this tasty morsel.

Walleye Skewers
Beer battered walleye fingers seasoned and deep-fried.
Skewered with bamboo sticks and served with tartar sauce.

Appetizer Platter

Onion rings, mozzarella cheese sticks, Tex Mex queso rolls
and cheese quesadillas. Served with: BBQ sauce, marinara
and cilantro sour cream.

Roasted Red Pepper Artichoke Dip

Fire roasted red peppers, onions, garlic, artichoke hearts
and parmesan cheese.

Italian Sausage Skewers
Grilled sausage chunks are alternated with red pepper, green
pepper and onion. Served in a zesty marinara sauce.

Six Cheese Dip

A delicate mixture of six cheeses: Cheddar, Swiss, mozzarella, provolone, parmesan and gorgonzola.
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