
 
Fundraiser Banquets 

@ HIGHPOINT 
 

We’ve put this special menu together to assist worthy  
charitable organizations and groups to hold successful events.  

 
We’ve built our reputation and our business by consistently 

 providing our customers with great food & beverage services at very  
moderate prices.  We invite you to join our list of happy, loyal customers.  

Your meal will be prepared fresh on-site, under the direction of talented   
Culinary Institute of America Chef, Mark Wagner using the area’s best  

food purveyors.  The perfect combination for a great meal and a great event. 
 

Never a “room charge”  
Our Fundraiser Banquet package includes four hours of exclusive use in our  

Penthouse Ballroom (100+ guests) or New Britain Room (40 – 100 guests)   
The tables will be dressed with formal length white linen under lays and your choice of white, navy or mauve 

toppers with white linen napkins, and we’ll provide a bud vase of fresh flowers on each guest table  
 

Beverage service 
An open soda bar featuring Coca Cola brand Products and iced tea is included for the entire event 

Full “Cash Bar” and we’ll throw in the Bartender 
 

Salad Selections 
(Choose one) 

 
Colorful Garden Salad     Mixed Baby Greens     Classic Caesar Salad 

 

Entree Selections 
Included are three (3) entrees, one being a pasta 

 
  Roast Breast of Turkey     Grilled Herbed Chicken Breast 

Chicken Pot Pie     Chicken Marsala     Chicken Pierre 
Chicken Italiano     Chicken Chasseur 

Roast Beef     Pot Roast     Corned Beef & Cabbage     Italian Meatballs      
Pork Loin     Pork Loin Chasseur     Italian Sausage, Peppers & Onions 

Baked Ziti     Pasta Primavera     Tortellini Marco 
 

Side Dishes 
Choose one vegetable & one starch 

 
Sugar snap peas & baby carrot medley   

Green beans  (plain, with almonds or mushrooms) 
Broccoli, cauliflower and baby carrot medley 

Glazed baby carrots   Corn, peas & mushrooms medley  
-------- 

Boiled red skin potatoes    Herbed roasted red skin potatoes 
Au Gratin potatoes    Plain mashed potatoes    Buttered noodles 
Roasted garlic mashed potatoes    Rice Pilaf    Wild rice blend    



 

 
Dessert  

Choose one item from the following dessert list OR, create your own sweet  
Table by adding one or more dessert items at $2.00 per additional selection 

 
    Rice Pudding    Bread Pudding   Chocolate Mousse    Cookies & Brownies  

Warm Apple Crisp    Warm Peach Cobbler   Dish of ice cream with chocolate sauce  
 

Coffee & Tea 
Freshly brewed Ellis Presidential coffee, both regular & decaf, along with assorted herbal teas 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2011 Fundraiser Banquet Pricing  
 $17.50 per guest 

 
Prices are per guest and subject to a 20% service charge and 6% PA sales tax 

Gratuities for excellent service are optional 
  All dates are reserved on a first contract basis 

 
Children 10 and under will be charged at half price after removing bar costs 

No charge for children 4 and under  
Children’s pricing not to exceed 25% of total guest count 

  
 

1.14.11 


