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Banquet Menu

SHARKY’S CAFÉ

PRIVATE FUNCTION GUIDELINES

Thank you for choosing Sharky’s Café to host your special event.  We are delighted and ensure you that every effort will be made to make your function an outstanding success.

At Sharky’s Café, we take great pride in offering you:


~ A thorough planning session with our experienced management that can assist         
    you in every detail of your event.


~ A variety of menu and beverage selections to meet every expectation and budget.


~ A service staff to ensure every minute detail is fulfilled to your expectations.

~ All functions using our Special Occasion Menus can include the following 


   services:



~ Coordinating table linens and napkins.



~ Upgraded cutlery and beverage service.



~ Skirted buffet table.



~ Cutting and serving of your cake.



~ Tastefully decorated tables and accent candles.

GUEST GUARANTEES, DEPOSITS AND PAYMENTS

When you reserve a date for your function, the space reserved for you is based on the number of guests you will invite.  Sharky’s Café guarantees the amount of space required to comfortably accommodate your function.  However, Sharky’s Café cannot guarantee specific tables or room set-ups.  Room set-ups and use of specific tables are at the discretion of Sharky’s Café pending final guest count.

Guaranteed minimum counts must be provided 7 days prior to your event.  This is very important as it is the basis for the amount you will be charged, unless your actual count on the day of your event exceeds the guarantee.  In this case you will be charged the higher amount.  You may reduce your guarantee by up to 5% no later than 48 hours prior to the event. Larger parties booked in the main dining room must call within 48 hours with a definite count for the event. If Sharky’s is not contacted, the room will be set for the original count. We cannot guarantee seats for anything over the original count. Also in the event that less than 80% of your original count does not show, there will be a $10.00 per seat charge added to the final bill and privacy of the party will no longer be guaranteed. 
Deposit payment of not less than $100.00 ($300.00 for larger events) is required to guarantee your booking.  If the deposit is not received within 7 days of the original date of booking, the space reserved will be released for sale to others.  Payment in full is due the day of the event.

GENERAL FOOD AND BEVERAGE AND EVENT ROOM POLICIES

Menus are of two types, buffet and sit-down.  Buffets require a minimum of 15 guests for lunch and 20 for dinner.  All food left-over from a buffet is the property of Sharky’s Café. With the exception of pre-ordered sit-down meal service, dinners, by the piece platters and trays, and items ordered off the regular menu, no take home boxes will be given out for any reason.  Sit-down meal service is limited to a maximum of two to three entrée choices.  The guest must provide color coded cards indicating selections.  Final menu selections are due two weeks prior to the event.  

Liquor service of a varying type is available.  Sharky’s Café policy is to limit open bars to a maximum of 4 hours in the interest of guest safety.  Furthermore, all liquor consumed in Banquet and/or Hospitality space must be provided and controlled by Sharky’s Café.  

In order to provide for sanitary protection and to provide for your safety, we must insist that no food or beverage be brought in from outside onto the premises of Sharky’s Cafe.

Labor service required, in excess of those normal to an event will result in additional charges.  This will be discussed with you as the situation arises.  Normally such excess services results from decorating requests, extensive room set-ups.  All additional services will be charges for prior accomplishment.

Groups less than 15 must use the main dining room and its menus for meals.  If a private room is required, a room charge will be applied.  Groups over 20 may have a private room and order from either a special main dining room menu or from a banquet menu.  

OTHER MISCELLANEOUS POLICIES

Security guards are required for all College and High School events and for Class Reunions of 15 years or less.  The guards will be furnished by Sharky’s Cafe and be paid for by the event sponsor.  Sharky’s Café requires (1) guard for each 100 persons (or fraction thereof) at the event.  Additionally, College and High School events shall be chaperoned at the rate of (1) per 25 students.  Sharky’s Café will specify chaperon location.  College and Class Reunions less than 15 years must also post a $500.00 security and damage deposit with Sharky’s Cafe prior to the event.

Personal conduct of guest is their responsibility.  Sharky’s Café reserves the right to expel any person for inappropriate conduct.  Personal property is the responsibility of the guest.  Sharky’s Café provides no secure storage facilities.

The person(s) signing the contract with Sharky’s Café is responsible for informing all guests of the policies and will be held responsible for those not adhering to these policies.

Bands, DJ’s and other entertainment must conclude by 1:00 am.  Sharky’s Café will control the volume level for the convenience of all guests.  Such entertainment is solely the responsibility of the guest in charge of the event.  Sharky’s Café is under no obligation to provide food and beverage to the Entertainers unless they are included in the final guest count.

In the event of impossibility of performance due to acts of God, accidents, strikes, civil government regulations or other emergencies that make it inadvisable, illegal or impossible to provide facilities, this agreement will be terminated and Sharky’s Cafe shall be excused from performance and liable only for deposit paid.

Service Charge:  A customary 20% Gratuity for the waitstaff will to be charged to your bill.

Sales Tax: A 6% Pennsylvania Sales Tax will be added to the bill with the exception of liquor.
Deliveries: Please report your delivery times to the Banquet Coordinator for all items brought into Sharky’s Cafe.  All items must be labeled with your name and date.  Be sure to take plates and anything else brought to Sharky’s Cafe home with you that evening, as Sharky’s Cafe is not responsible for these items.

Entertainment: If your reception involves music or entertainment, please have your entertainer contact our Banquet Coordinator to schedule set-up and removal time of their equipment. The sound level is at the discretion of Sharky’s Cafe management.  Entertainment ends at 1:00 am.

Floral and Decoration: Centerpieces provided by Sharky’s Café are at Sharky’s Café discretion and cannot be taken home.  Sharky’s Café staff will place favors and centerpieces that are delivered.  Our staff suggests working with a florist for any additional decorating needs.

Food and Beverage: No food or beverage of any kind may be brought into the reception room, with the exception of wedding cakes and specialty cookies.  Please schedule this with our Banquet Coordinator.

Linen Fees:  Linens are included for all events choosing one of our buffet options.  Upon request Sharky’s Café is able to provide events choosing a sit-down option or off our main dining room menu with pressed white linens for an additional charge. Charges are as followed:
· $50.00 to linen events contained within our

 Private Backroom or Poolside area

· $100.00 to linen events in the back of our Main Dining Room

· $150.00 to linen events within our Backroom and Dining Room

· Colored Linens can be requested for an additional charge of $50.00

The Private Function Room is reserved for banquets and buffets of a special nature.  For this reason, no nightly specials (wing night, pizza night etc.) can be held for a specific function without the express agreement of Mr. Huemme. 

Refunds on Special Event deposits are available only if cancellations are made 90 days prior to event.  Deposits of $100.00 or $300.00 will be refunded in full only if the final bill is $300.00.  If the total bill is only $200 to $299, the refund will be $50.  On larger parties with a deposit of $300, the refund will be refunded in full only if the final bill is $500.  If the total bill is only $400 to $499, the refund will be $150.  

I have read and fully understand and agree to the above information regarding private functions held at Sharky’s Café.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Customer_____________________________________________________        

Date_______________________

Manager______________________________________________________        

Date_______________________
SPECIAL OCCASION MENUS

TRAYS & PLATTERS

Salami Coronet

Salami wrapping cream cheese & sweet pickles (50pcs)

$65.00
Swedish Meatballs (50pcs)

$64.14
Cocktail Franks (50pcs)

$85.00
Poo-Poos

Mini slices of rye bread topped with a sausage & cheese mixture (50pcs)

$75.00

Vegetable Tray

Various fresh vegetables (in season) served with our homemade dip

Small (serves 25) $40.00

Medium (serves 40-50) $60.00

Large (serves 60-70) $75.00

Cheese Tray

Assorted cubed cheeses

Small (serves 25) $55.00

Medium (serves 40-50) $70.00

Large (serves 60-70) $110.00

Fresh Fruit Tray

Small (serves 25) $50.00
Medium (serves 40-50) $75.00
Large (serves 60-70) $100.00
(Prices are subject to change)

SPECIAL OCCASION MENUS

TRAYS & PLATTERS

Clams Casino (25pcs)

$80.00
Oysters Rockefeller (25pcs)

$85.00

Grilled Portabella Mushrooms

Topped with marinara sauce & mozzarella cheese

$90.00
Cheese Tortellini

Marinated in olive oil & fresh basil with sun dried tomatoes, artichoke hearts & mushrooms with balsamic vinegar (Serves 25-30)

$85.00

Chicken & Vegetable Kabobs (50pcs)

$105.00

Steamed Mussels with Olive Oil, Butter and Garlic

Market Price per pound

Beer Steamed Clams 

Market Price per pound
Spinach & Artichoke Dip

Served in a bread boat

$55.00

Fried Sampler

Wings, fried shrimp, onion rings, boardwalk fries, cheese sticks
& potato skins (serves 25)

$90.00

Shrimp Cocktail

50 “16/20 count” shrimp

$90.00

Peel & Eat Shrimp

50 “16/20 count” shrimp with choice of seasoning: Lemon Pepper, Old Bay, Cajun

$90.00

Peel & Eat Tabasco Shrimp

$90.00

(Prices are subject to change)
SPECIAL OCCASION MENUS

TRAYS & PLATTERS

Jumbo Wings

50 wings in choice of sauce

Served with celery, Blue cheese or Ranch dressing

$55.00
Chicken Tenders

40 tenders served with your choice of dipping sauce.

$75.00

Nacho Grande

Tortilla chips served with seasoned ground beef, cheese, lettuce, tomato, 

Jalapenos, salsa & sour cream

$55.00

Rumaki

Scallops wrapped in bacon (50pcs)

$90.00

Water Chestnuts wrapped in bacon (50pcs)

$50.00

Stuffed Banana Peppers

Fresh peppers stuffed with hot sausage, covered in marinara sauce & melted provolone cheese (50pcs)

$95.00

Crab Delights

Crab and cheddar spread baked into a mouth watering pastry (50pcs)

$85.00

(Prices are subject to change)

SPECIAL OCCASION MENUS

SPECIALTY SALADS

(Additional cost per person)

Caesar Salad $5.99
Spinach Salad with Hot Bacon Dressing $5.99
Large Tossed Salad Bowl $65.00
½ Large Tossed Salad Bowl $32.50
APPETIZERS

(Ordered per person)

Shrimp Cocktail $14.99

Stuffed Banana Peppers $14.50
Portabella Mushrooms topped with 

Marinara & mozzarella cheese $10.99

Blackened Beef Tenderloin

Over mango chutney $32.00
Fresh Fruit Cup (in season) $4.00
(Prices are subject to change)
Luncheon Buffet Menu
(Minimum 15 people for buffet)

White Linens Included Upon Request
All buffets include sliced Italian bread and butter.
Select 1: $19.99 per person; Select 2: $22.99 per person
Entrees

(Select one or two)

Chicken Breast with Stuffing
Baked Rigatoni
Stuffed Shells

Sliced Glazed Ham w/ Pineapple

Baked Cod
Roasted Pork w/ Sauerkraut (add 2.00 per person)

Salads

(Select one)

Tossed Salad
Potato Salad 

Macaroni Salad

Italian Pasta Salad (add 1.50 per person)

Caesar Salad (add 1.00 per person)

Vegetable

(Select one)

Buttered Corn

Honey Glazed Carrots

Vegetable Medley

Green Beans Almondine

(Prices are subject to change)
Sit Down Luncheon Menu
(Minimum 15 people)
(Please choose three items)
Salad Choices

Steak Salad $17.00
Grilled Chicken Salad $14.50
Cajun Chicken Salad $15.00
Blackened Shrimp Salad $17.50
Sandwich Choices

Turkey Wrap $10.99
Shark Attack $18.50
Philly Cheesesteak $16.50
Entrée Choices

All entrees served with choice of side and side salad and choice of dressing
Chicken Parmesan served with pasta in red sauce and side salad

 And choice of dressing.
Cajun Cod $23.50
Chicken Parmesan $20.50
Chicken Breast with Stuffing $20.00
Grilled Salmon $23.50
Stuffed Pork Chop $20.00
Chicken Marsala $22.00
(Prices are subject to change)
SPECIAL OCCASION MENUS

SIT DOWN DINNERS

(All dinners include salad and choice of potato)

Prime Rib (minimum 12 orders) Queen Cut: $27.99
Filet Mignon $54.00
Filet Oscar $59.00
Pork Chop with Stuffing $20.00
Veal Parmesan with Pasta in Red Sauce $27.99

Veal Oscar $35.99
Broiled Twin Lobster Tails stuffed with Crabmeat $58.00
Baked Cajun Cod $23.50
Stuffed Cod $24.99
Grilled & Marinated Chicken Breast $15.99

Chicken Marsala $22.00
Chicken Parmesan with Pasta in Red Sauce $20.50
Chicken Breast with Stuffing $20.00
(Prices are subject to change)
SPECIAL OCCASION MENUS

BUFFET DINNERS

(Minimum 20 orders)

White Linens Included Upon Request

STANDARD CHOICES ($22.99)

PREMIMUM CHOICES ($25.99)

                (Select 2)         




     (Select 2)

Chicken Breast with Stuffing


Chicken Kiev

Sliced Turkey & Gravy



Chicken Marsala

Lemon Pepper Chicken



Baked Cajun Cod
Broasted Chicken



            Stuffed Cod
Baked Cod 




Prime Rib

Sliced Glazed Ham



Sliced Pork Loin

Stuffed Beef Roll

Sliced Top Round

Grilled Pork Chop with Stuffing
POTATOES & PASTA

(select 2)

                                        Baked Potato                   Stuffed Shells

                                              Scalloped Potatoes          Rigatoni 

                                              Roasted Redskins           Garlic Potatoes

                                              Rice Pilaf                        Wild Rice

VEGETABLE

(select 2)

Green Beans Casserole

Green Beans Almondine

Vegetable Medley

Honey Glazed Carrots

Buttered Corn

SALAD

(select 1)

Tossed Salad 

Cole Slaw

~ Specialty Salads also available at additional cost

(Prices are subject to change)
