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HOBNOB

Hobnob’s Appctizcr Menu

Most appetizers are Priced bg the dozen (12 PiecesJ not 12 Pcopfc)

Appetizers followed bg an asterisk (*) are Portionecl for approximately 55 guests.

Mussels and antiPasto are Priced per person.

We can assist you in detcrmining an aPProPriate number of Pieces for your event.

[f thereis a Par‘ticular aPPetizeryou had in mind that is not on our menu, Pleasc ask.

We’d be more than haPPy to arrange it Forgou. Than‘( Youl

HOT
(Carved Prime Rib* Market Price*

(arved BCCF T enderloin* Market Price*
Car\/ed fﬂam* $120.00*
Carved Smoked Turkeg* $120.00%
Mussels Meuniere $6.OOPP
Coconut Shrimp $38.00
Mini Crab (Cakes $34.00
Ogsters Rockefeller $36.00
Crabor Spinach Mushroom CaPs $26.00
Beef or Chicken Kebobs $36.00
Chicken Wings DcJonghe $%2.00

Sca”ops Rumaki (wraPPecl in bacon) $3%2.00

BDBQ Ribs $26.00
Garlic Breacl with Gorgonzola Sauce $20.00

Dates Rumaki (wraPPecl in bacon) $22.00
Water Chcstnuts Rumaki (bacon) $18.00
Meatba”s (Plcase choose one type: $18.00

Swedish, BBQ, or [talian)

COLD

]mPor'ted Chccse Tray*
Smoked Salmon (one side)*
Wl’xolc Smokcd Trout*
Antipasto Platter

Fresh [Fruit Platter

FFCS!‘] \/egetab]e F]atter*
Faté*

Cheese & Crac‘(er F]attcr*
Jumbo Shrimp

Ogsters on the T'jallc She”
Melon WraPPec{ in Prosciutto
Assorted Canapés
Salmon or Spinach Puffs
Bruschetta

Olives stuffed with

Blcu Cheese

$190.00*

$140.00*

$120.00*

$8.00pp

$90.00*
$60.00*
$45.00*
$%5.00*
$36.00
$26.00
$18.00
$18.00
$18.00
$18.00

$12.00

(Carved meats are served in heated cha}cing dishes, and are served with mini-rolls and condiments.

l{:gou wish to have our chef Pcrsona”y carve the meat cluring yourmcunction,

there will be an additional $50.00 carving fee added to your bill.

The Prices above do not include a 5.5% sales tax and a 20% taxable service charge.

T hese amounts will be added to your bill automatica”g.
(Menu revised 9/7,/2018)



Hobnob Banqu&t and Fartg Mcnu

Your meals will include a choice of Soup and Salad, Plus a Potato/ricc selection.

During the Planning process, you will need to select from the Fo“owing choices:

*Soup of the Dag or ['rench Onion Soup (Baked [French Onion available for $4.00 Pergucst)

*T ossed (Garden Salad , with éressing caddies P]acecl on the dinner tables

(]FHOU Prelcer] we could top every salad with our house vinaigrette

instead of setting clressing caddies on the dinner tables.)
*Baked Potato, Parsle Boiiecl Potatoes, Au (Gratin Potatoes or Rice Filaf
Y

We ask that you choose a maximum of 4 entrees from the Fo”owing list imcgou Prc—order,

and a maximum of % entrees ipyourgucsts will be making their selection that evening,

Fleasc note that some entrees shown below are on19 available for Partics

hc theg are Prc-ordered ]33 the grouP.

Chicl«:n, 8 ounce skin-on, boneless chicken breast (choose one type of sauce below) $21.00
Roasted (Garlic sauce, Ficcata, Marsala, Marinara, or Musl‘\room~CaPer Sauce
Fasta Frimavcra, with Alfredo sauce, Marinara, or seasoned butter/olive oil (choose one)  $21.00
Gri"cd Forl( Cl’loP au Foivrc, 16 0z | -bone choP with branclg peppercorn sauce $25.00
Whitefish A]monc]inc, fillet brushed with margarine and ]ight]}j scasoned $26.00
Foachcd 5almon, fillet served with Crcam9 Dill and Mustard sauce $26.00
Roasted Duclcling, served with Orange Sauce (available on(z when party pre~orc/c/‘5) $26.00
Babﬂ Back Ribs, with hickorg BBQIsauce (available 0/7{1 when party /DI‘€~OI”G,6/‘5/) $27.00
Crab Cakes, served with our house Remoulade $29.00
Frimc Rib, a 13 ounce cut, slow-roasted to a turn $%3%.00
Fctitc }:ilct Mignon, approx. 6 ounces, served with Sautéed Mushrooms $28.00
Filct Mignon, approx. 8 ounces, served with Sautéed Mushrooms $%3%.00
New York 5triP Steak, approx. 12 ounces, served with Sautéed Mushrooms $33%.00
Alaskan King Crab chs, 20 ounces of Prc-sPlit ]cgs served with drawn butter Market Price

Sca Stcak, 10 oz. Co!cl Water | obster Tail & 6 oz. Fetite Filet Mignon Market Price

Coffee, hot tea and milk are included and will be served upon request.
The Prices above do not include a 5.5% sales tax and 20% taxable service charge.

T hese amounts will be automatica”g added to your bill.
(Menu revised 9/7/201 8)



Hobnob Chilclrcn’s Eanquct Menu

The Fo“owing entrees are available for guests

under 12 Yyears o{: age:

Priced at $ 10.00 per meal

Gri”ed Cheese Sandwich served with French [ries

Fasta served with Marinara sauce, A])Credo sauce, or Gar]ic Butter

(P/éase sc/cct one lypc o[ sauce )for a// C/7/7c/ren)

*

Poneless Preaded Chicken T enders served with [Trench [Tries

*

Gri”ed Hamburger or Cl’xecscburger served with [Trench [Tries

Priced at $13.00 per meal

Junior Cut of our House Frime RI}D served with Fo’cato
*

Hal)c Kack of BBQ Babg Back Fori( Ribs served with Fotato

Battcr{lipped Jumbo French [Fried Shrimp served with Fotato

The entrees include one of the ﬁo"owing courses, Prc~sclcctcd bg you:

Soup of the Day * Frerxch Onion Soup * Cot’cage Cheese
Chcrrg Jello with Wl’liPPecl Cream * Tossed Salad
(We will assume that all children receive the same selections as the adults

unless you tell us otherwise c]uring the Plarming Process.)

The Prices above do not include a 5.5% sales tax and 20% taxable service charge.

T hese amounts will be automatica”9 added to your bill.
(Menu revised 9/7/201 8)



Hobnob Buﬂ:ct Scle:ctions

The buffet menu includes your choice of two salads, one vcgetab[e & one starch.
(Aclditional choices may be added for an extra charge)

Mostaccioli with marinara sauce, a relish tray, and warm dinner rolls are also included.

Prices shown below are per person, bcginning with a base Pricc of the first entree you select:

[erb Roasted (Chicken v $21.00
Roast Tur‘(cg with Sage Dressing and Gravg ................... $21.00
Oiced HAM oo $21.00
Foached Salmom wo e $26.00
Sliced Sirloin of Beef e $26.00
Frime Klb of Beemc ............................................................................ $%%.00

For additional entrees, add the Fo"owing dollar amount per person to your base Pricc:

]talian Sausage N Marnara e $2.50
Meatba”s N MEFNATA oo $2.50
Roast Turkeg with Sage Dressing and Gravg ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ $%.00
[Herb Roastcd Chickcn ................................................................ $%.00
Slicccl A et $%.00

Salad Choices \/cgetablc Choice Starch Choice

Fasta Salad (alifornia Blend Farslcg PBoiled Fotatoes
Tosscd Saiacf (areen Peans A]monwclinc Au Gratin Fotatoes
Tl’erC Bcan Saiacf Swect Babg Dxll Carrots Mashed Fotatocs
Cucumber Salad Cormn O'Brien (Garlic Mashed Fotatoes
Broccoli Raisin Salad Asparagus (extra $2.OOPP) Rice Filaf

Cole Slaw (Mostaccio]i is inc!uclcd)

CoFFcc, Hot T eaand Milk are included and will be served upon request.

The Prices above do notinclude a 5.5% sales tax and 20% taxable service charge.

T hese amounts will be automatica”g added to your bill.
(Menu revised 9/7/201 3)



Hobnob Dessert Menu for Fartics

]F you wish to have us serve dessert to your gucsts,

Hobnob offers three different oPtfons:

l) Dcsscr‘t “Cartc”~ Our servers will Present either our dessert menus or a dessert trag

slﬂowcasing our Fcaturec‘ Desserts of the Month. Gucs’cs may select the dessert of their
choice from a varietg of3to5 ogerings‘ You will not be charged Forguests who are strong
enough to resist temPtationl

Price per Dessert: $6.00

2) Frc-ﬁclcctcd Dcsscrt~ You select one dessert to be served to every guest once

the main course has been comPIeted and the tables have been cleared. You will be Charged
for the guarantccd number of guests Provided to Hobnob 48 hours Prior to the date oFgour
event. | his option is Pregerrcd for larger groups, as it eliminates the process of dessert

Presentation and selection bg your guests. Qur temptations include, but are not limited to:

Tiramisu * Chccsccakc of the Mont[w * Crémc Brﬁléc
Flourless Chocolatc Trmcﬂc Cake * Fresh Fruit Kabobs
Price per Dessert: $6.00

Small Goldbrick Sundae $4.00
\/ani”a lce Crcam or Kainbow Shcrbct $%.00

5) bumq:cbf)tqic Dessert Flattcrs ~ Our Chcmc will prepare varictg P]attcrs Fcaturing

many wonderful tidbits of sweetness! Tlﬁis Plattcr may include decadent items such as

mini créme bralée cups, bite-sized cheesecakes orflourless chocolate truffle cake bites.
Tl’lé variety Prcscntcd would be the Che{:’s choice. F!atters would be Piacccl ona
dessert buffet table so that guests may l—re]P themselves to the variety at their conveniencel!

Price per Person: $7.50

The Prices above do not include a 5.5% sales tax and 20% taxable service charge.

T hese amounts will be automatica”9 added to your bill.
(Menu revised 9/7/201 8)



[Hobnob Bar Service

Our baris a full-service bar oquering a wide range of beer, soda, and cocktails. We have
chosen not to offer bar Packages at a fixed rate, for we feel that results in overcharging
customers. |nstead, we will customize your bar Prmcerenccs to suit your entertainment needs,
including flexible oPtions for both cash and hosted bars. [For your reference, we have listed
afew cxamPlcs of drinks and their Prices below (Prices asof 9/1,/2018):

Domestic and lmpor’cec{ Peer (bottles on!g): $5.00
(Craft and SPecialtg PBeer: 5.00 — 6.00
Rail hi-balls (gin & tonic, rum & coke): 6.00

(all brand hi-balls (Tanquerag & tonic, etc.): 6.50-8.00
Kail cocktails (voc”<a martini, brancly manhattan): 7.00 ~ 7.50

Ca” brand cocktails (Absolut martini, etc.) 7.25 - 10.00
Specialty martinis 9.00 ~ 12.00
House wines }35 the g]ass 8.00
Specialtg wines bg the glass 8.00 ~ 12.00
bloocly Marg 7.00
Margaritas, Fiﬁa Co]adas, Dacquiris 7.00 — 8.00
\/irgin Margari’cas, Daquiris, (oladas 5.00-6.00
Bott]cd Mincra! Water 4.00

Juices 4.00
Mountain Soclas/Lemonade (Pint glass) 2.75
Pottled Sodas/Bottled |ced T ea 4.00-4.75

We are happy to Provide cocktail service for Par‘tics of 25 Peoplc orless when the drinks are
hosted. lt is suggested that groups of 25 guests or more have a Privatc bar set up in their
room for oPtimal service. Frivate bar sctup fees are $25 - $50, depending on the number of
bartenders necessary. This is aflat fee for the entire evening, Tipping for cash bars will be
at the discretion oxcgourguests. Flease note that 5.5% sales tax and a taxable 20% service

fee will be added to all hosted bcvcragcs.

(Menu revised 9/7,/201 8)



Hobrob T able Wine and Toasting Options

We are happy to Provfde your party with oPtions for table wine service, inclucling our house
wines and sParUing spumantes. We also have a wine cellar rich with selections from around
the world. T he wine cellar list does evolve. Flease ask for a current list to be Providccl to you

hcgou are interested in selections other than our house wines listed below:

House T able Wine available bg the Pottle

Charc{onnay * Finot Grigio * White /infandel * Merlot * Cabernet Sauvignon
Non~Alcoholic \/\/hitc Zin{:andcl
$24.00 per bottle
(aPProximatcly 5 glasscs per bottle)

Verde Sparkling Spumantc for T oasts
$22.00 per bottle

(aPProximatcly 7 glasscs per bottle)

Non~A!coho]ic Sparuing Grapc Juice
$12.00 per bottle

F]ease advise us opﬂour selections in advance so that we may serve your reques’cecl wines at
their oPtimal temperature. We will set a wine glass and/or champagne flute at each Placc
setting, ogcring your selections to each oFgourgucsts. A\thr the first pour, we will follow
your instructions on refills. You may choose to have a “one-time” pour, refills only upon

request, or refills offered throughout the dinner.

Tl’loug}ﬂ we Prmcer to offer compictc wine service, we are wi”iﬂg to leave bottles on the table

so that guests may help thcmselves, but on]3 upon your sPechCic instruction.

T here is no minimum number of bottles that need to be reserved or Purchasccl bg you.

Wc simPIH chargc for the number of bottles that have been oPcncd and Pourcd.

The Prices above do not include a 5.5% sales tax and 20% taxable service charge.

T hese amounts will be automatica”9 added to your bill.

(Menu revised 9/7/201 8)



To Our Gucsts

Flease take the time to read this page so that you are fully aware of our Party & Restaurant Policies

Baker3~macle cakes may be brought in 53 the host at a charge of $ 50 Pcrgucst.
This will appear on the bill as a cake-service fee. You are also welcome to bring your own Aisposable
Plates and utensils and serve your own guests. ]n this instance, there will be no charge to you.

[ ntrée choices should be called in approximately two weeks prior to your event. ]Fgou

choose a Pre~orclerecl menu, Please try to have your quantities for each entree selection to us no later
than one week before the event. All details oFyour party should be confirmed and/or updated no
less than 48 hours in advance. |tis at our discretion to charge for Parties which have a substantial
&roP in count from your confirmed number. T he charges would either result in a room rental fee, or the
average Price omcgour menu items. |n the case of Pre~orclerecl Parties, hcgour count should drop from
what was Prc~orc{ered, you will be chargec{ Foryour Pre-ordered count.

T here willbe a $25.00-50.00 bartender fee when using a room with a Privatc bar,
based on the number of bartenders needed. This is true whether you choose to have a hosted bar
tab or cash bar service.

A clcPosit of $100.00is rcquirccl to secure the date of the party. The chosit will be
deducted from your total bill at the end oi:gour event. Cance”ation of a party with less than a
two-week notice will result in the loss oFgour clcPosit. A one-month notice is requirecl for
cancellation of Parties reserved for the month of [Decemberin order to receive a return of ciePosit.

A clcPosit does not guarantee your menu Price‘ ]t onlg guarantees 9our1cunction c{atc, and
tl'\crmcore, our Priccs may be subjcct to change up to 90 clags Prior to your event. llcgour Partg has
been booked more than 90 days in advance, the Hobnob asks that you callus i{:gou should care to
confirm your Prices within 90 dags o]cgoumcunction.

For purposes of decorating, you are welcome to bring in Howers, canc”es, ba”oons, table

comcetti, etc. f'jowcver, absolutcly nothing may be hung, staplccl, taPed, tackecl, etc. to the walls
or ceilings! Ang damages to restaurant property as a result of decorating, whether caused bg you or
}Dg a decorator hired bg you, will result in a minimum $500.00 Cl‘large for repairs‘ lt is at management’s
discretion to ask you to remove decorations that we feel may result in &amage to restaurant property.
Forthe purposes of hired entertainment, P]easc kceP in mind that we reserve the right to
control the volume oFgour entertainment, or stop the entertainment altogethcr, if it should interruPt or
offend our other clirmergues’cs located in the restaurant. Music is to cease bg 12:00 miclnig}‘!t.
Outsiclc food and bcvcragcs, other than balccrq-madc cakes or clcsscrts, may not be brought

in by you or your guests for the purpose of consumption during your party or at any time on the

Brcmiscs, QOutside food & beveragc brought in for the sole purpose of gifting will be allowed.

]:or any qucstions, or to make Party arrangements, Plcasc call

Kara or Michael at (262)552-8008. T hanks for consic]cring Hobnob!
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