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HOBNOB
Hobnob’s APPctizcr Menu

Most appetizers are Priccd ]35 the dozen (12 Pieccs, not 12 Peoplc.)

Appctizcrs followed bg an asterisk (*) are Portioncd for aPProxima’ccly 35 guests.

Mussels and antiPas’co are Priced per person.

We can assist you in cletcrmining an aPProPriatc number of Pieces for your event.

l]C there is a Particular aPPetizergou had in mind that is not on our menu, Please ask.

We'd be more than haPPg to arrange it )Coryou. Than‘( You!

HOT

(Carved Prime Rib
Chicken \/\/ings de Jonghe
Mussels Meuniere
(oconut Slﬂrimp

Mini Crab C akes
Ogsters Rocke]ce”er

C rab or Spinach Mushroom Caps
Beef or Chicken K ebobs

Scallops Rumaki (wrapped in bacon)
BBQKibs

Gar]ic Bread with Gorgonzola Saucc
Water Chestnuts Rumaki (bacon)
Dates Rumaki (wrapped in bacon)
Meatba”s (Please choose one tﬁpe:

Swedish, BBQ, or ]ta!ian)

Market Price

COLD

]mported Cl—zeese Tra9
$29.00 Whole Smoked T rout*
$17.00pp Fresh [Fruit Platter*
$61.00 [resh Vegetable Platter
$56.00 Antipasto P]atter.
$55.00 Cheese & Crackcr Flattcr*
$49.00 Jumbo Shrimp
$3%8.00 Ogsters on the Hahc 61‘16”
$54.00 Melon Wrapped in Frosciutto
$42.00 Bruschetta
$%1.00 Bleu Cheese stuffed olives
$%7.00
$%7.00
$26.00

$275.00
$225.00*
$225.00*
$90.00
$18.00pp
$45.00
$49.00
$41.00
$29.00
$27.00
$18.00

(Carved meats are served in heated chalcing dishes and are served with mini-rolls and condiments.

TI’]C Priccs above do not include a 5.5% sales tax and a 20% taxable service cl’aargc.

T hese amounts will be added to your bill automatica“g.
(Menu revised 02,/12,/2025)



Hobnob Banque’c and Fartg Mcnu

Your meals will include a choice of SOUP and Salad, Plus a potato selection.

During the P]anning process, you will need to select from the Fo”owing choices:

*Soup of the Dag or Frenclﬂ Onion SOUP (Bakec{ French Onion available for $7.00 Perguest)

*T ossed (Garden Salad, with choice of dressing
(IF you prefer, we could top every salad with our house vinaigrette)
*Baked Potato, Farsley Boilec{ Potatoes, Au Gratin Potatoes
Or ala carte T wice Baked Potato for $6.00

We ask that you choose a maximum of 4 entrees from the Fo”owing list iFyou Prc~orclcr,

and a maximum of 34 entrees iFgourgucsts will be making their selection that evening,.

Flease note that some entrees shown below are onlﬂ available for Par‘cies

it theﬂ are Pre~orc{ered bg the group.

Chickcn, 8-ounce boneless chicken breast (C/Joosc the same {g/ﬁe of sauce [ora//guest:;}

Roasted (Garlic sauce, Ficcata, Marsala, or Marinara

$26.00

Chicl(cn Farmigiana, 8-ounce boneless chicken breast with marinara sauce and melted cheese $29.00

Chicken Oscar, boneless chicken breast with crabmeat, hollandaise sauce, asparagus spears $35.00

Fasta Fﬁmavcra, with A]Frec!o sauce, Marinara, or seasoned olive oil (choose 01745/ one). $26.00
Stuffed Pork Chop, 16 oz. cl’xop stuffed with sage dressing, served with country gravy $29.00
Whitefish Almonclinc, fillet lightlg scasoned toPPed with slivered almonds and broiled $37.00
Foachcd 5a|mon, fillet served with Cream9 Dill and Mustard sauce $%7.00
Flankcd Salmon, fillet brushed with a grainy mustard g]aze and broiled $37.00
Foachcd Whitefish, fillet ]ight]g scasoned and broiled $3%7.00
Roasted Duckling, served with Ora nge Sauce (available 0/7[9/ when party pre~ora/er5) $%9.00
Baby Back Ribs, with hickorg BBQ‘sauce (available on{z when party Prc~orc/@r5,) $%9.00
Crab Cakes, served with our house Remoulade $%9.00
Frimc Rib, a 1 3-ounce cut, slow-roasted to a turn $54.00
Petite Filet Mignon, approx. 6 ounces, served with Sautéed Mushrooms $44.00
Filet Mignon, approx. 8 ounces, served with Sautéed Mushrooms $52.00
Ncw York StriP Stcak, approx. 12 ounces, served with Sautéed Mushrooms $56.00

Sca Stcak, 10 oz. Co]cl Water | obster T ail & 6 oz Petite [Tilet Mignon

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 02/12,/2025)

Market Price



Hobnob Children’s Banquet Menu

The {:ouowing entrees are available for guests

under 12 years omc age:

Priced at $13.00 per meal

Girilled Cheese Sandwich served with [Trench [Tries

*
Fasta served with Marinara sauce, Al]creclo sauce, or Garlic But’cer

{P/easc SC/CCf Ol’l/y one i:yf?@ O)[SSUC(:‘ [OI’B//C/?//C/I‘CI?)

*

PBoneless Breaded (Chicken T enders served with [French [Fries

*

Carilled Hamburgcr or Clﬂccscburgcr served with [Trench [Tries

Priced at $17.00 per meal

Junior Cut of our [ouse Frimc Rlb served with Fotato

*

[Half Rack of BBQ Baby Back Forl( Ribs served with Fotato

Battcr~dipped Jumbo French [Fried Shrimp served with Fotato

The entrees include one of the Fo”owing courses, Prc—-sclcctcd by you:

SOUP of the Dag * Frenc}" Onion SOUP * Cottage Ci’!CCSC
Cl—rcrry Je”o with Wl’liPPCd Cream * Tosscd Sa]acl
(Wc will assume that all children receive the same selections as the adults

unless you tell us otherwise cluring the Planning Process.)

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 02,/12,/2025)



Hobnob Euﬁ:ct Sclections

The buffet menu includes your choice of two sa]ac{s, one vcgetab]e & one starch.
(Additional 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, beginning with a base Pr’icc of the first entree you select:

Herb Roasted Chicken ................................................................ $29.00
Foaclﬂed Salmon .............................................................................. $37.00
Frime Rib of BYeet e $54.00

For additional entrees, add the Following dollar amount per person to your base Pricc:

]talian Sausage 1 VA BFTNAIA oo $10.00
Meatba”s 1 IVABITNAIA oo $9.00
FHerb Roasted (Chicken oo $7.00

Salad Choices chctab]c Choice Starch Choice

Fasta Salacl Ca!hcornia Blend Fars]cy Boiled Fotatocs
T ossed Salacl (areen Beans Almon&ine Au Gratin Fotatoes
Three Bean Salad Sweet Babg Dill Carrots Mashed Potatoes
Cucumbcr Salacl Corn O’Bricn Gar!ic Mashed Fotatoes
Broccoli K aisin 5alad Asparagus (extra $§.OOPP) Kice Fila]c

Cole SIaw (Mostaccio]i is incluc’ed)

Coffee, Hot T eaand Milk are included and will be served upon request.
The Priccs 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 02,/12,/2025)



Hobnob Dessert Menu for Parties

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

Hobnob offers three different oPtions:

Dessert “Cartc”

Our servers will Prescn’c either our dessert menus or a dessert trag showcasing our Featured

Desserts of the Month. (Guests may select the dessert of their choice from a variety of 3 to

5 ogerings. You will not be cl'xargcd gorguests who are strong enough to resist tcmptationl

Price per Dessert: $9.00~10.00

Frc—Sclcctcd Dessert

You select one dessert to be served to every guest once the main course has been

completed and the tables have been cleared. You will be charged for the guaranteed number
ogguests Provided to Hobnob 48 hours Prior to the date oxcgour event. This oPtion is
Prexccrrcd for largcrgroups, as it eliminates the process of dessert Prcscntation and selection

133 your guests. Our tcmptations include, but are not limited to:

Tiramisu * Cheesecake of the Month * Creme Brulé *[Flourdess Chocolate T ruffle Cake
Price per Dessert: $9.00-10.00

Sma” Goldbrick Sundae $4.00
Vanilla Jce Cream or Rainbow Sherbet $3.00

Bumcpcbf)tqlc Dessert Flattcrs
QOur Chef will prepare variety Plattcrs geaturing many wonderful tidbits of sweetness! | his

Platter may include decadent items such as mini creme brulé¢ cups, bite-sized cheesecakes or
flourless chocolate truffle cake bites.

The variety Presented would be the Cheps choice. Flatters would be Place& ona

dessert buffet table so that guests may he]P themselves to the variety at their convenience!

Price per Person: $10.00

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

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

(Menu revised 02,/12,/2024)



[Hobnob Bar Service

Qurbaris a full-service bar oﬁccring 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. ]r\stcad, we will customize your bar Prelcerences to suit your entertainment necc{s,
including flexible options for both cash and hosted bars. ]:orgour reference, we have listed
afew cxamp!es of drinks and their Priccs below (Priccs as 10/09/2025)

Domestic and ]mportcd Bccr (bottles orxlg) 5.00 & UP
(Craft and Specia]tg Beer 6.006& UP
Kail hi-balls (Giin & tonic, Rum & coke) 8.00 & UP

Ca” brand hi-balls (Tanquerag & tonic, etc.) 8.50 & UP
Kail cocktails (\/ocn(a martini, Brandg Manhattan) 8.00 & UP

Ca” brand cocktails (Absolut martini, etc.) 9.00 & UP
Specialty martinis i12.00&(p
[House wines }33 the glass 8.00 & UP
SPecialt3 wines }33 the g]ass 9.00 & UP
Bloo&g Marg 8.50&(/1[3
Margaritas, Fiﬁa Co]adas, Daiquiris 8.50 & UP
\/irgin Margaritas, Daquirisj (oladas 6.00 & UP
Bott]cd Mincra] Water 4.00 & UP
Juices 4.00
Fountain Sodas//| emonade (Pin’c g]ass) 2.75
Pottled Sodas/Pottled Jced T ea 4.00-4.75

We are happy to Provicle cocktail service for Parties of 25 PeoPle orless when the drinks are
hosted. lt is suggcsted that groups of 25 guests or more have a Privatc bar set up in their
room for oPtima] service. Frivate bar setup fees are $50 per bartender and or bar set up.
depcnding on the number of guests will determine the number of bartenders needed. T hisis
a flat fee for the entire evening. TiPPing for cash bars will be at the discretion omcgourguests.
Please note that 5.5% sales tax and a taxable 20% service fee will be added to all hosted

bcvcragcs.

(Menu revised 02/12,/2024)



Hobnob T able Winé and Toas’cing Options

We are happg to Providc your party with options for table wine service, inc]uding our house
wines and sparkling spumantes. We also have a wine cellar rich with selections from around
the world. Thc wine cellar list does evolve. Fleasc ask for a current list to be Provic{ed to you

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

House T able Wine available bg the Pottle

Cl’larc]ormag * Finot Grigio *\White Zimcande] * Mcrlot * Cabernet Sauvignon
Non~Alcoholic \/\/hite Z_imcanclel
$26.00 per bottle and up
(APProximatclg 4-5 glasscs per bottle)

Champagne f:or Toasts
$26.00 per bottle and up
(APProximatcly 4-5 glasscs per bottle)

Non-Alcoholic Sparuing Grape Juice
$12.00 and up per bottle

F]easc advise us o{:gour selections in advance so that we may serve your rcqucstcd wines at
their oPtimal temperature. We will set a wine glass and/or champagne flute at each Place
setting, ogering your selections to each oFyourguests. A{:’cer the first pour, we will follow
your instructions on refills. You may choose to have a “one-time” pour, refills onlg upon

request, or refills offered throughout the dinner.

Tl’louglﬂ we Prcmccr to offer comp]ete wine service, we are wi”img to leave bottles on the table

so that guests may hclp tl’lcmsclvcs, but onlg upon your sPcchcic instruction.

Tlnerc is no minimum number of bottles that need to be reserved or Purchascd bg you.

Wc simPIH clwarge for the number of bottles that have been oPencd and Pourcd.

The Prices above do not include a 5.5% sales tax and 20% taxable service cl’aargc.
T hese amounts will be automatica”g added to your bill.
(Menu revised 02/12,/2025)



To Our Gucsts

Flease take the time to read this page so that you are Fu“q aware of Party & Restaurant Policies

Bakerﬂ~mac{e cakes may be brouglﬂt in }35 the host at a cl—\arge of $ 50 per guest.
T his will appear on the bill as a cake-service fee. You are also welcome to bring your own disposable
P]ates and utensils and serve your own guests. ln this instance, there will be no charge to you.

[T ntrée choices should be called in approximatelq two weeks prior to your event. ]Fgou choose a pre-

ordered menu, P]ease tr3 to have your quantities for each entree selection to us no later than one
week before the event. All details 01C90ur party should be confirmed and/or upclate& no less than 48
hours in advance. |tis at our discretion to charge for Parties which have a substantial clroP in count
from your confirmed number. T he cl—\arges would either result in a room rental fee, or the average Price
oFgour menu items. |n the case of Pre~orclere<3 Partics, iFgour count should clroP from what was pre-
ordered, you will be chargecl Foryour Pre-orclcrcd count.
T here will be a $50 bartender fee per bartender or bar setup. when using a room with a private bar.
T his is true whether you choose to have a hosted bar tab or cash bar service.
A c‘]cPosit of $100.001is rcquircc] to secure the date of the party.
The chosit will be deducted from your total bill at the end oFgour event.
Cance”ation of a party with less than a two-week notice will result in the loss opgour cleposit
A one-month notice is requirecl for cancellation of Parties reserved for the month of
Decemberin order to receive a return of dcposit.
A clcPosit does not guarantee your menu Pricc‘ ]t on]3 guarantees 3our1tunction c{atc, and thcr@corc,
our Prices may be sukject to change up to 60 dags Prior to your event. ]Fyour Part9 has been booked
more than 60 dags in aclvancc, the f'jobnob asks that you callus hcgou should care to confirm your
Prices within 60 days oFﬂour function.

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

However, absolutcly nothing may be hung, staPlcc{, taPecl, tacked, etc. to the walls or ccilingsl
Ang clamages to restaurant Propertg as a result of c{ecorating, whether caused bg you or bg a
decorator hired }Dg you, will result in a minimum $500.00 Charge for rePairs. [tis at management’s
discretion to ask you to remove decorations that we feel may result in clamage to restaurant Propertg.
Forthe purposes of hired entertainment, P!ease keep in mind that we reserve the right to control the
volume oFgour entertainment, or stoP the entertainment altogcther,
if it should interruPt or offend our other dinner guests located in the restaurant.
Music is to cease bg 12:00 miclnig[‘:t.
Outsidc food and bcvcragcs, other than bakcrq—madc cakes or dcsscr‘ts, may not be brought in bq

you or your guests for the purpose of consumption during your party or at any time on the premises.

QOutside food & beveragc brought in for the sole purpose of ghcting will be allowed.
]:or any qucstions, or to make Party arrangements, Plcasc call

Debbie at (262)552-8008. Thanks for considcring Hobnob!

(Menu revised 02/12,/2025)



