
 

Business Dinner Packages
 

PLATED EVENING DINNER PACKAGE 

$19.50pp 

Dinner 

Fresh Garden Salad w/choice of 2 Dressings 

Fresh Rolls and Butter 

Soup (See Menu List) 

Choice of 2 Entrees* (See Menu List) 

   of Potato or Pasta (See Menu List) 

Choice of Vegetables (See Menu List) 

Fresh Brewed Coffee, Decaf and Tea after Dinner 

Dessert 

Ice Cream  

 

BUFFET STYLE EVENING DINNER PACKAGE 

($17.50) 

Dinner 

Fresh Garden Salad w/choice of 2 Dressings 

Fresh Rolls and Butter 

Choice of 2 Entrees (See Menu List) 

Choice of Potato (See Menu List) 

Pasta (See Menu List) 

Choice of Vegetables (See Menu List) 

Fresh Brewed Coffee, Decaf and Tea after Dinner 

Dessert 

Ice Cream or Sherbet or Choice from Dessert List 

(add $2.00) 

 

Add an appetizer 

(See below) 

 

 

 

 

 

 

 

 

 

 

BEVERAGE SERVICE 

All Packages include Bottled Beer 

 

OPEN BAR 

House  Premium 

One Hour……………….. $8.50   $9.00* 

Two Hours………………..$10.00  $11.00           

Three Hours…………...$12.00             $13.00*   

                      

WINE, BEER & SODA BAR 

One Hour……………………………$7.00 

Three Hours……………………….$8.00 

Four Hours…………………….…..$10.00 

Includes Soda, Bottled Beer, Red, White &Zinfandel 

Wines 

SODA BAR 

One Hour……………………………….$4.50 

Two Hours……………………………..$5.50 

Three Hours…………………….……$6.00 

Four Hours…………………………….$6.50 

(Soda can also be purchased by the pitcher @ 

$5.50 per pitcher) 

WINE & CHAMPAGNE 

Wine served at each table during dinner…..$3.50 

pp 

Butler Passed Wine for duration of cocktail 

hour….priced by bottle 

Chardonnay, Cabernet or White Zindfandel……..$21 

per bottle 

House Champagne……………………$15 per bottle 

Asti Spumante…………………………..$25 per bottle 

CASH BAR 

              All Cash Bar Setup Fee $75 

 

 

 



HORS D’OEVRES 

Hot (50 Count) 

StuffedHotPeppers……………………….…………..$40 

Scallops Wrapped in Bacon……………………………….$60 

Crab Stuffed Mushrooms……………………………..…….$50 

Mini Quiche………………………………………………….…….…..$40 

Clams Casino…………………………………………..………….…$65 

Swedish Meatballs………………………………………………..$40 

Mini Reuben’s……………………………………………..……….…$40 

Chicken Wings or Tenders……………………….….……..$45 

White Pizza Squares…………………………………….………$35 

Barbecue Chicken Meatballs……………….…….……..$40 

Cold  (50 Count) 

Finger Sandwiches………………………………...…..…..$45 

Celery Balls w/cream cheese…………………….…………5 

Ham Pin Wheels…………………………………..…………….$35 

Shrimp Cocktail w/Lemon & Cocktail Sauce$100 

Fresh Vegetables w/Dip…………………….…….$1.25 pp 

Deluxe Cold Canapés………………………………..……$60 

Deviled Eggs…………………………………………………..….$35 

Seasonal Fresh Fruit Display……………….…$1.25 pp 

Cheese & Cracker Display……………$1.25 pp 

Veggie Pinwheels………………………..………………….$35 

 

The Ultimate Mashed Potato Martini Bar  

$3.99 

 

 

 MENU SELECTIONS 

 

Entrées 
French Onion Chicken…Sautéed Chicken Breast topped 
w/French Onion Sauce, Provolone & Swiss Cheese 
Lemon Pepper Chicken…Sautéed Chicken Breast 
w/Peppercorn & Lemon Sauce 
Chicken Cordon Bleu…Chicken Breast Stuffed w/Ham & 
Swiss Cheese and topped with a light Mushroom Sauce 
Chicken Scampi…Sautéed Chicken Breast in Garlic & 
Wine w/a light Cream Sauce 
Roasted Chicken…Citrus marinated roasted chicken 
Chicken Marsala…chicken & mushrooms sautéed in a 
marsala wine 
Italian Baked Chicken…Breaded w/Fresh Italian Crumbs 
w/ a hint of Lemon 
Chicken Parmesan…lightly Breaded Chicken Breast 
topped w/Mozzarella baked to Perfection 
Sliced Beef Bordelaise..Roast…Sliced Sirloin 
w/Burgundy burgundy, mushroom and pepper Sauce 
Stuffed Fresh Cod… w/Spinach, Cheddar and Crab & 
Topped w/ a tomato/basil garlic sauce                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    
 

Potatoes/Rice    Soups 
Fluffy Mashed    Chicken Noodle  
Duchess    Cream Soups 
Roasted Garlic Wedges   Baked Potato 
Cajun Roasted w/Peppers & Onions  
Parsley Boiled 
Garlic Mashed  
Baked w/Sour Cream 
Au Gratin 
Rice Pilaf 

 
Pasta    Vegetables 
Penne Pasta Alfredo  Green Bean Almondine 
Stuffed Shells`   Glazed Carrots 
Rigatoni & Sauce  Garden Medley 
 

Flair of Elegance Desserts  $2 additional any 
package 
Chocolate,  Lemon Cream, or Banana Pie  
Cherry Crumb Pie, or Dutch Apple Pie  
Raspberry Cheesecake garnished w/Chocolate Topping  
Irish Cream-Topped Brownie Dessert

 



 

BUSINESS PACKAGE INCLUSIONS 
 

Elegant, Private Meeting Space 

Private Lounge 

Event Planning Business Specialist 

Internet Access 

Free, convenient Parking 

Experienced, Non-obtrusive Staff 

Skirted Tables 

Quiet, uninterrupted Setting 

Convenient Location 

Flexible Set-up to your Specs 

 

AVAILABLE UPON REQUEST 

 

Overhead projector and Screen 

Podium 

Microphone 

Flip Charts 

 

NEED ANYTHING ELSE?  JUST ASK! 

20 Person Minimum will defer room charge 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Palms Banquets, 7740 Transit Road, Williamsville NY 14221 

Phone (716) 626-0800     Fax:  (716) 632-1130 

Email:  nancy.thepalms@gmail.com  
 


