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Corporate Chalet 

Menu Options 
 
 
 
 

All pricing is per person. 
 

Pricing does not include Indiana’s 9% sales tax or 18% gratuity. 
 

A deposit of 50% is due at contract signing. 
Cancellations must be made 72 hrs in advance. 

 
Your guaranteed numbers are due 5 days prior to your event. 

 
Pricing includes all necessary condiments, 

plastic ware, cups, ice, and base white linens. 
 

Colored linens may be rented at quoted prices thru A-Classic. 
 

All necessary buffet supplies and utensils are included with your purchase. 
 

There is an additional $3.00 per person charge for real china and silver. 
Real glassware is an additional $1.00 per person. 

 
 
 

 
We are eco-friendly… 

 
Eco-friendly plates, silverware, napkins, and cups 
have been substituted with out additional charges. 

 
 
 
 
 
 
 



 
 
 

Boxed Lunches 
 
 

Includes: 
 

Marinated Potato Salad 
Fresh Fruit Cup 

Bagged Mini Twists Pretzels 
Vanilla Crème Cookies 

 
 

Choice of One of the Following: 
 

Smoked Beef Brisket Sandwich 
Fresh baked Italian bread stacked high with our signature 

smoked beef brisket, Swiss cheese, and whole grain mustard. 
 

Junior Club Sandwich 
Fresh smoked turkey and deli ham with crispy bacon, lettuce, 

tomato, mayo, cheddar cheese, and Swiss cheese presented on wheat berry bread. 
 

BBQ Turkey Wrap 
Grilled herb flour tortilla served with fresh smoked turkey, our homemade tangy 

BBQ sauce, lettuce, shredded cheddar cheese, diced tomatoes, and crispy bacon. 
 

Sweet Fruit Chicken Salad Croissant 
A savory chicken salad with dried apricot, dried cherries, and grapes 

served on a croissant with lettuce, tomato, and sprouts. 
 

Vegetarian Caprese Sandwich 
Fresh Buffalo mozzarella, Roma tomatoes,  fresh baby spinach, 

pesto mayo, and creamy Italian dressing on thick cut sourdough bread. 
 

Vegan Arugula Salad 
Fresh Arugula greens with diced tomatoes, slivered red onions, cucumbers, 

carrots, button mushrooms,  and artichoke hearts with an oil and vinegar marinade. 
 
 

$10.00 per person 
 
 
 



Air Show Picnic Buffet 
 

Grilled Angus Burgers 
Jumbo All Beef Hot Dogs 

Bakery Fresh Buns 
 

Texas Baked Beans 
 

Grandma’s Cole Slaw 
 

Assorted Bagged Chips & Pretzels 
 

Fresh Baked Cookies & Brownies 
 

$12.50 per person 
 
 
 
 

Flight Line Picnic Buffet 
 

Smoked Chicken Breasts 
Grilled Angus Burgers 

Jumbo All Beef Hot Dogs 
Bakery Fresh Buns 

 
Texas Baked Beans 

 
Marinated Potato Salad 

 
Chunked Watermelon 

 
Assorted Bagged Chips & Pretzels 

 
Peach Cobbler 

Super Sweet Strawberry Cake 
 

$15.50 per person 
 
 
 



Gus Grissom Hoosier Buffet 
 

BBQ Smoked Pork Chops 
Grilled Ribeye Steak  

Bakery Fresh Buns & Rolls 
 

Sweet Hoosier Baked Beans 
 

Fresh Sliced Tomatoes 
 

Marinated Potato Salad 
 

Carmel Apple Pies 
 

$13.50 per person 
 
 
 
 

Chuck Yeager BBQ Buffet 
 

Smoked Sliced Beef Brisket 
Shagbark BBQ Pulled Pork 
Roasted Quartered Chicken 
Bakery Fresh Buns & Rolls 

 
Pinto Beans 

 
Roasted Sweet Corn 

 
Marinated Potato Salad 

 
Grandma’s Cole Slaw 

 
Cherries & Pound Cake 

Chocolate Pecan Pie 
 

$16.50 per person 
 

 
 



Classic Buffet 
 

Parmesan Crusted Chicken Breast w/ Pan Gravy 
Sliced Roasted Sirloin w/ au Jus 

Bakery Fresh Rolls 
 

Roasted Garlic Mashed Potatoes 
 

Hoosier Green Beans 
 

Mixed Green Salad w/ Assorted Dressings 
 

Lemon and Chocolate Layer Cake 
 

$14.50 per person 
 
 
 
 

Gourmet Buffet 
 

Grilled Marinated Flat Iron Steak w/ Blue Cheese Garlic Butter 
Baked Tilapia w/ a Cool Crisp Lemon Dill 

Roast Pork Loin and Apples 
Bakery Fresh Rolls 

 
Roasted Petite Baked Potatoes 

 
Honey Glazed Carrots 

 
Roasted Fuji Apple Salad 

 
Crisp Romaine Salad w/ Assorted Dressings 

 
Chocolate & Lemon Cheese Pies 

Mocha Whipped Cream Cake 
 

$17.50 per person 
 
 
 



 
 
 
 

Grand Palace Buffet 
 

Marinated Beef Tenderloin w/ Black Cherry Reduction 
Encrusted Salmon w/ Glazed Red Onions 

Grilled Duck Breast w/ Mandarin Oranges 
Bakery Fresh Rolls 

 
Lyonnaise Potatoes 

 
Southwest Polenta 

 
Grilled Asparagus 

 
Caramelized Cauliflower 

 
Fresh Baby Spinach 

Fresh Romaine 
Assorted Greens 

 
Fresh Topping Tower 

Assorted Dressings 
 

Apricot & Raspberry Bars 
Super Sweet Strawberry Cake 

Peaches & Cream w/ Angel Food Cake 
 

$25.50 per person 
 
 
 
 
 
 
 
 



 
Bits & Bites 

 
Seven Layer Dip 

w/ Tri-Colored Tortilla Chips 
 

Chicken & Vegetarian Quesadillas 
 

Encrusted Chicken Strips 
w/ Honey Mustard and Sweet n’ Tangy BBQ Dipping Sauces 

 
Innovative Assorted Miniature Wraps 

 
$9.50 per person 

 
 
 
 

Bits & Bites 
Step It Up 

 
Miniature Shagbark BBQ Pulled Pork 

 
Tomato Bruschetta 

w/ Toasted Flat Bread 
 

Encrusted Chicken Strips 
w/ Honey Mustard and Sweet n’ Tangy BBQ Dipping Sauces 

 
Domestic Cheese & Fruit Tray 

w/ Crackers 
 

Black & Blue Chicken Boomerangs 
 

$12.50 per person 
 
 
 
 



 
 
 
 
 
 

Bits & Bites 
Deluxe 

 
Sun Dried Pork Crustinis 

 
Tomato and Fresh Vidalia Onion Pastries 

 
Vegetarian Whole Grain Puffs 

 
Sweet n’ Tangy Chicken Skewers 

 
Beef Wellington Triangles 

 
Fresh Fruit and Gourmet Cheese Spray 

w/ Crackers and Fruit Dip 
 

Roasted Red Pepper and Tomato Bruschetta 
w/ Toasted Flat Bread 

 
Assorted Gourmet Pastries & Cakes 

 
$15.50 per person 

 
 
 
 
 
 
 
 
 



 
 

Drinks & Such 
 
 
 

Assorted Canned Soft Drinks 
$1.50 each 

 
 
 

Bottled Water 
$1.50 each 

 
 
 

Bottled Iced Tea 
$2.00 each 

 
 
 

Bulk Non-Carbonated Drinks 
Iced Tea, Ice Water, and Lemonade 

$2.00 per person 


