
  Planning Your Mac’s Event  

Mac’s is a wonderful place to plan your next event. Our Management Team will guide you through the planning process to 

ensure your event is outstanding. 

1. Verifying the date is available and reviewing with the manager specifics of your party. 

2. Fill out an Event Planning form: Time, # of Guests, Type of Event, Event Space Needed. 

3. Submit an event contract with credit card deposit to secure your reservations.  Reservations will not be held without 

a signed contract and deposit.  

4. Finalize the Event details (at least a week in advance) Food options, Beverage Service, Appetizer/Starters, Dessert  

5. Confirm # attending (5 days in advance) Note: all events will be charged for all items pre-ordered (appetizers) and a 

minimum # of entrees based on 80% of your confirmed #.   

Food and Beverage Options 
Depending on number of guests, type of event, and the day and time of your event, you will be required to select one of our 

limited menus or an Appetizer package. Menu options might be limited on weekends and for larger groups.  In addition to 

the items on each menu a Gluten free vegetarian selection will be made available for advance selection. Entrees: are 

served with both rice pilaf and a vegetable (excluding Jambalaya and pastas). Prices listed are subject to change based on 

current Mac’s Menu pricing, substitutions may be necessary. 

          DINNER SELECTIONS Fall 2023 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 A.         

         12 oz New York Strip              $38  

         Maple Glazed Salmon              $34  

         Broiled Scallops                       $40       

      Shrimp & Lobster Fettuccini   $40  

         Sauteed Chicken Breast  $30  
 

Price includes Mac’s Side Salad  & Rolls 
 

 B.         

         6oz Petite Sirloin                            $26  

         Maple Glazed Salmon                     $30 

 Jumbo Fried Shrimp                   $28  

         Grilled Marinated Chicken Breast  $26 

         Jambalaya Pasta                              $28  
 

       Served with Coleslaw & Rolls 

EXTRAS 
Menu Add-ons:      Upgrade your coleslaw to a side salad, add a soup course or appetizer too. 

 

Appetizers:    Mac’s has a variety of starter options to fit all your needs.  Select items for table 

servers or  set up a appetizer buffet table. 

 

Wine & Cocktails:        Pre-select wine for table service or offer your guest a selection of beverages.  

      Open Bar or cash Bar options are available.  

 

Desserts:    A perfect end to any meal is a little something sweet!    

                                  We can offer our full selection of desserts or a mini-ice cream sundae.  

 

 C.         

         Jambalaya Traditional            $28  

         Fried Lake Perch                      $34 

         6oz Petite Sirloin    $26  

         Sauteed Chicken Breast  $26  
 

       Served with Coleslaw & Rolls 
 

 D.       

         Jambalaya Traditional                     $28  

         Maple Glazed Salmon                    $30  

         Grilled Marinated Chicken Breast  $26  
 

          Served with Coleslaw & Rolls 
 


