EVENT EXTRA

Event Appetizers

Mac'’s is the perfect place to host your next event. In addition to the limited menus designed for Lunch
or Dinner service we have wonderful appetizers to offer your Guests an opportunity to gather and
mingle before their meal. You May also choose to serve Appetizers for table serves and sharing.
Ordering Appetizers is easy, select items from the Private Dining Room appetizer list, all items are
designed to offer 15 -20 guests a small sampling, a bite or two, of each item. The quantity of items
needed will be determined by the number of guests attending, length of time gathering and the type of
event you're hosting. PLEASE NOTE: some items must be pre-ordered and may not be available for
refills. Smaller gathers may be suited to select appetizers off our full dining Menu. Consult with our
Event Manager.

Appetizers
Steamed Mussels, white wine & garlic (3#) $50 . Starter items for the Private Dining Room are for 15-
Deep Fried Calamari (2.5#) $60 20 people to have one small portion.
Crab cake Hushpuppies $90 o Larger groups may need to order more than one

Jumbo Cocktail Shrimp (32-40pc) $70 order of the items they choose to accommodate their

Peel-n-Eat Cajun Shrimp (#2 | 32-40pc) $65 guests.
Jambalaya Meatballs (2.5# approx. 80) $60
Mac’s Bread knots $25 . Suggested Appetizer tables are based on previous

events however each event is unique, if your event requires
more items than suggested, we can assist you with adding
items that are available at the time.

Maple Glazed Filet of Salmon ($32/pound) Approx $90
Chicken & Andouille Jambalaya $ 65
Cheeseburger Sliders (12) $36

Event Dessert Service A sweet treat to finish an outstanding meal is always a nice touch!

Full Dessert Menu : price per menu
At Mac’s we feature many house made desserts. After dinner service your guests would be offered their choice of dessert from our full
menu or a limited selection of items.

Mini Sundae ONLY : $4 each preordered

After Dinner all Guest will be served a Single scoop of Vanilla Ice Cream with chocolate sauce and whip cream topping.

Dessert Service Charge $30
A dessert /cake cutting and service fee will be charged if you choose to bring your own dessert or cake.
~Offer guests vanilla ice cream “ale mode” single scoop $2 per guest.




Event Beverage Service

Beverage Service is part of every gathering. You will be asked to select the Beverages you would like
offered to your guests when you are finalizing your menu.

Nonalcoholic Beverage Service

All Nonalcoholic Beverages will be offered unless otherwise indicated on your contract.

Selections include: soft Drinks, lemonade, iced tea, hot tea, and coffee and will be added to the Host's check accordingly, refills are
included.

A Beverage Table may be selected, or recommended depending on the size of your gathering.

A “help yourself table” will be set-up with non-alcoholic beverages for guests to select and refill as needed. Selections can include:
water, iced Tea, Lemonade and a per-ordered punch.

Cocktail Service
If Alcoholic beverages are to be served at your event one of the following formats should be selected when you finalize your menu a

minimum of 1 week prior to your event.
State Law mandates Alcoholic service be limited to only those individuals 21 years of age and older, proper Id will be required.

Full Open Bar
Our Open Bar will include ALL our Craft Cocktails, Martini’s, Craft Beer, Bottled Beer, Wine and Draft beer

Limited Open Bar Services
All drinks will be part of the Host's check but guests will be offered limited options.

B Draft Beer + C ALL available D Bottle Wine
House Wine +  All Cocktails + Beer & .
A. Draft Beer + bottle beers. ALL glass wines Service
House Wine Pre-Select Bottled Wines from
House Wines by the *  House Wines by the our wine list. Selections may be
Glass Glass i limited and will need to be
16 0z Draft Beer * 16 0z Draft Beer LILed# finalized 10 days in advance.
+  Bottled Beers per-person
(Craft/mp/Dom)

Full Cash Bar Guest will be offered the full selection of all cocktails, beer and wine available. Guests will be required to pay for their
own selections with cash or credit cards.

Limited Cash Bar Guest will be offered your choice of the limited A or B beverage options listed above. Guest will be required to
pay for their own selections with cash or credit card.

Combination Open Bar and Cash Bar The Host will offer guests one of the limited Open Bar menus to be included on the host
bill and ALSO offer guests the Full Cash Bar option where they would be required to pay for their own selections with cash or credit
card that the Host was not including.

Wine Service Wine is a nice touch with any meal!
Pre-select wine to be poured at the table, or for a pre meal gathering.

Wine Table / Mimosa Bar
A table will be set-up with preordered selections of wine or Mimosa makings for guests to help themselves too.



