
Are you planning a party?  We offer two styles of Banquets at our Facility.  Choose either Plated Meals or Buffet Style.  
We recommend    For Smaller Affairs:     Choose 1 Entrée, 1 Appetizer,  1 Vegetable, 1 Starch and 1 Dessert 
 For Larger Affairs:       Choose 2 Entrees, 2 Appetizers, 1 Vegetable, 1 Starch and Assorted  Desserts 
 

Served Dinner Plated Suggestions  (Served 5pm till Close) 
Includes House Salad, Fresh Rolls, Coffee and Tea Service 

 

Chicken Cordon Bleu  Lightly Breaded  Chicken Breast with Smoked Ham, Swiss Cheese,   
 topped with Sour Cream Béchamel  17.99 
Stuffed Chicken Breast  Boneless Chicken Breast stuffed with Home-style Stuffing with Gravy 17.99 
Chicken Stir Fry  Sautéed with Vegetables Medley in a Garlic Soy Sauce over Rice  17.99 
Chicken Clemensol  Sautéed Chicken Breast Julienne, Mushrooms, Peas and Onions in a Butter White Wine Sauce  17.99 
Pasta Primavera  Pasta with Fresh Vegetables in a Rich Home Made Marinara Sauce  15.99 
 w/Chicken  17.99  with Shrimp  18.99 
Slow Roasted Prime Rib Hand Carved 12oz served with Au jus $19.99 
Beef Tenderloin Tips  With Mushrooms and Onions in a Brandy Brown Demi-Glaze over Egg Noodles  15.99 
Veal Soblianka  Scaloppini Veal Cutlet with Mushrooms and Brandy Sour Cream Sauce  19.99 
New York Strip Steak  Choice 12oz Strip with sautéed Onions and Mushrooms 21.99 
Crabcakes Our own Recipe of Jumbo Lump Crabmeat topped with Crab White Wine Cream Reduction 21.99 
Salmon Oscar  Atlantic Salmon Fillet, Asparagus and Crabmeat topped with Sauce Béarnaise  21.99 
Shrimp Jambalaya  Gulf Shrimp sautéed with Vegetables in a Cajun Spice Tomato Sauce over Rice 19.99 
 
Starches and Vegetables
Baked or Mashed Potatoes, Roasted Red Potatoes, Baked or Mashed Sweet Potatoes, Grilled Baked Potato,  Rice... 
Vegetable Suggestions by Chef 
 
Hor’deuvres (Priced per person) 
Scallops Rumaki  Sea Scallops wrapped in Bacon  5.00   
Shrimp Maria  Gulf Shrimp, with Cheddar Cheese wrapped in Bacon 4.50 
Crab Stuffed Mushrooms  Crab Imperial Stuffed Mushrooms 4.50 
Chicken Kebab  Marinated Chicken Strips with Cherry Tomato, Bell Pepper and Onions on a Skewer  3.50 
Beef Kebab  Garlic Honey Glaze Tenderloin with Honey Mustard Dipping Sauce  4.00 
Spinach Artichoke Dip  Blended Cheeses and Spinach with Crostini  2.25 
Chicken Livers  Pan Fried  2.75 
Vegetable Crudités  Assorted Fresh Vegetables with Ranch Dressing for Dipping  2.75 
Fruit Medley  Assorted Seasonal Fresh Fruits  (Market Price) 
 

Desserts
Petite Key Lime Pie 4.25        Petite Peanut Butter Pie 3.99        Crème Brulee’  3.99 
New York Style Cheesecake  3.75          Brownies 7.99 Doz 
Macadamia Nut Cookies  11.99 Doz         Chocolate Chip Cookies  11.99 Doz 

Casey’s Bar & Grill Banquet 



Dinner Buffet Style Suggestions  (Choose Two)    Prices Depend upon Selections 
Chicken Marsala                                                  Beef Stroganoff 
Broasted Chicken                                     English Cut Slow Roasted Prime Rib 
Chicken Ala King                                     Slow Roasted Top Round in Au Jus                      
Shrimp Bordelaise (Mushrooms & White Wine Sauce)     Shrimp and Chicken Milanese (Peppers, Onions Mushrooms      
Seafood Newburg with White Wine Cream Demi-Glaze) 
Crab Imperial                            Spaghetti with Meat Sauce 
 Meat Lasagna 
 

Luncheon Suggestions ((((Served 11:30 am—4 pm)  Salads served with Fresh Rolls, Sandwiches with Homemade       
 Chips and Pickle...Coffee and Tea Service 
 
Mandarin Chicken Salad  with Almonds, Mandarin Segments, Tomatoes and Scallions w/ Sesame Ginger Dressing 10.99 
Spinach Salad  Traditional with Bacon, Eggs and Hot Bacon Dressing  8.99    with Chicken  10.99    with Shrimp 11.99 
Maria’s Chef Salad  Beef Tenderloin, Chicken Strips, Roasted Turkey, Carrots, Walnuts, Scallions, Artichokes and  
 Tomatoes on Bed of Mixed Greens  10.99 
Sesame Salmon Salad  Grilled Salmon Fillet, Mushrooms, Onions, Tomatoes and Hard Boiled Egg  10.99 
Triplet Salad Plate  Chicken, Tuna, Ham, Egg or Shrimp Salad on a Bed of Fresh Greens  11.99 
Cup and a Half  Soup Du Jour and ½ Sandwich  of your Choice   7.99 (Tuna Salad, Chicken Salad, Roast Beef, Ham, Turkey, 
 or Shrimp Salad) 
Croissant Sandwich  A Fresh Croissant with Choice of Chicken or Tuna Salad  9.99 (Shrimp Salad 1.50 extra) 
Ham and Cheese Crepes with Fruit Garnish  10.99 
Chicken Caesar Wrap  Grilled Chicken with Traditional Caesar Salad  8.99 
 

LUNCH DELI BUFFET

Fresh Baked Rolls with Oven Roasted Turkey, Roast Beef, Ham, Assorted Deli Meats, 
Assorted Cheeses, Tomatoes, Onion, Lettuce and Pickles 
...served with Condiments, Chips, Coleslaw and Potato Salad  11.95 per person 
 

BREAKFAST MEETINGS
Casey’s can offer Breakfast Meals for your Business Meetings or other occasions. 
We can serve continental style, plated or Buffet Style. 
For more information on selections and pricing, please contact us 
 

“Thank you for allowing Casey’s to be of service to you”“Thank you for allowing Casey’s to be of service to you”“Thank you for allowing Casey’s to be of service to you”“Thank you for allowing Casey’s to be of service to you”  

6% Sales Tax and 18% Gratuity will be added to Banquet Prices 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  Increase the risk of food borne illness 



Banquet Guidelines   
Our banquet room seats up to 70 people comfortably, but can be sectioned to make two separate rooms that are just as 
warm and inviting for smaller groups.  Our Banquet Rooms are Smoke Free 
 
The following is a list of information to help you in planning your special occasion: 
 
• We do not charge for the use of our banquet facilities as long as food is purchased. 
• Casey's will hold a tentative reservation for seven (7) days. At the end of seven days, the function will have to be 

confirmed or the room will be released. 
• A deposit of $100 is required to hold the date of the function and the balance of the bill is due the day of the function. 

Only one bill will be submitted to the party responsible. 
• Final guest counts are due 7 business days prior to the event.  If the actual number of guests exceed the final count, the 

host or hostess will be charged for the final attendance number.  There are no refunds for number reductions or no-
shows after the final guest count has been given  

• All food and beverage items must be supplied by Casey's  
• No coupons or other promotions may be used for Banquets 
 

CANCELLATION POLICY 
Cancellations must be made at least 14 business days prior to the function. Cancellations of  Christmas parties or other 
parties reserved in December must be made at least 45 days prior to the function.  Cancellations received with less than the  
required notice will incur a forfeit of the deposit.  If you have any questions, please feel free to call 717-597-8383 or fax 
717-597-4030 or Email us at greatfood@caseysatbat.com.   
Thank you again for choosing Casey's for your event. 
I accept the guidelines and have enclosed my $100 deposit. 
 
The credit card number may be used for the deposit: 
 
Type of credit card:__________Number:_________________________Exp. ________ 
Signature as it appears on card:___________________________________ 

 

SIGNATURE FOR ACCEPTANCE OF GUIDELINES & POLICY                    
___________________________________________________________ 
 Date 

DATE RECEIVED BY CASEY'S:____________ 
 (Please submit this contract.) 
 

CASEY’S BAR & GRILL 
717-597-8383 
FAX 717-597-4030 
www.caseysatbat.com 



Banquet Details
Company or Personal Name:_____________________________________________________ 
Contact Person:_______________________________________________________________ 
Address:_____________________________________________________________________ 
 City                    St.              Zip 
Phone: Co._____________________Home_____________________Cell__________________ 
Fax:______________________Email Address:_________________________________ 
 
Event Date:_________________ Event Time:__________No.of Guests:_______ 
Open Bar:  Yes_____No_____Wine on Tables:  Yes:_____No:_____ 
Wines_______________________________________________________________________ 
 
LUNCHEON OR DINNER ENTRÉE'S     Please provide count 
 
1.__________________________#_______ 2._________________________________#_______ 
CHOICE OF STARCH: 
 1.__________________________________2.________________________________ 
CHOICE OF VEGETABLE:  __________________________________ 
APPETIZERS PLATED                                                   APPETIZERS--BUFFET STYLE 
1._____________________ #_____                          1.____________________#_____             
2.____________________  #_____                           2.____________________#_____         

DESSERTS 
1._____________________ #______                       2.____________________#_____ 
SPECIAL ARRANGEMENTS AND NOTES: 
 


