
 

2016 Banquet Room  
 Menu and Price Guide 

For all our menus and contact info: 

100 Main Street Westway Mall 

West Rutland, Vermont 05777 

802-438-5696 

Please call and let us help you plan your next event. 

www.sweetcarolines.biz 



“Home cooked food at a hometown price”  

On-Site Private Banquet room for up to 80 guests 

Receptions, memorials, reunions, family gatherings, business meetings, parties.  

We can accommodate up to 80 people comfortably and have a great selection of lunch and dinner 

buffet meals to choose from in several price ranges. All of the buffet packages come with the choice of 

3 entrées and 2 sides.  You can expect the same quality we put into every meal we serve at Sweet 

Caroline’s restaurant. Our private banquet room includes a full bar, flat screen, music and WiFi. 

Please contact us about available dates and any questions you have with planning your next event. 

802-438-5696 ● Sweet-carolines@comcast.net 

Menu And Pricing Selections  
Soups - Salads - Appetizers - Platters - Entrées - Sides - Desserts 

     Here is how it works. We understand planning and booking an event can be stressful and confusing 

sometimes. Our main goal is to make the task of catering as simple as possible. Unlike many locations 

we have no “room charge” for using the room. As long as you spend a minimum of $500 for your  

banquet menu selection, the room is free! The prices shown are all shown per person on every item.   

(ex: 25 people x $20=$500). (An 18% gratuity for the staff and 9% Vermont meals tax is added  

to all banquets and not counted toward the minimum.) 

 

     You can easily calculate the cost of your event from the prices and event request form in this menu. 

Complete hot buffets start at $17 per person, but we also offer sandwich, pasta and salad options  

for less. We can help mix and match items for the perfect menu and price.  

  

     Although all the buffet packages are a complete meal, we offer a wide assortment of soups, salads, 

sides and desserts to compliment your menu selection. All of the buffets include our fresh baked dinner 

rolls and butter at no charge, and for just $2 extra per person we can add a great salad bar to your 

event. Whatever you choose, we guarantee the best possible food and service, at a great price.    

 Donny & The Staff 



All Packages below include 3 entrées and 2 items from Sides and Vegetables   

Basic Buffet  $17 (30 person minimum) 
Choose 3 green entrées   ($21.59)*  

Standard Buffet  $21 (24 person minimum) 
 Choose 2 green entrées + 1 blue entrée   ($26.67)* 

Silver Buffet  $25  (20 person minimum) 

Choose 1 green entrée + 1 blue entrée + 1 red entrée   ($31.75)* 

Gold Buffet  $28 (18 person minimum) 
Choose 1 blue entrée + 2 red entrées  ($35.56)* 

Platinum Buffet  $32 (16 person minimum)  
Choose 3 red entrées   ($40.64)* with Tax and Gratuity 

Adding salads, desserts, appetizers or platters will lower the minimum people needed for any package. 
 

$4 each ala carte 

(2 choices included in buffet package prices.)  
Ala carte and addable to any buffet.  

Baked Potato, Mashed Potato, Garlic Mashed, Roasted Red Potato, French Fries, Buttered Penne Pasta,  

Maple Glazed Carrots, Green Beans, Roasted Zucchini, Buttered Corn, Steamed Buttered Broccoli,  

Cottage Cheese, Pickled Beets, Cole Slaw, Rice, Mixed Vegetables or Ratatouille  

(Ask for any special requests)   
 

Add Soup, Salads and Appetizers for that extra special occasion. 

BEEF 
Meatloaf w/Gravy 

Italian Meatballs w/Sauce 
Italian Sausage w/Sauce 
Beef & Sausage Goulash 

Sheppard's Pie 
 

Sliced Top Sirloin w/Gravy 
Pot Roast w/Gravy 

Beef Stir-fry w/Vegetables 
Beef Bourguignon w/Rice 
Beef Stroganoff w/Noodles 

 
Sliced Prime Rib w/au jus 

London Broil w/Mushroom 
Veal Scaloppini w/Pasta 
Veal Parmesan w/Pasta 

 

All 80+ listed entrees are 
prepared fresh and kept  

hot for up to 2 hours  
during your event. Try to 

choose 1 item from each type 
of food and match  

your 2 sides shown below. 
We can help! 

CHICKEN 
BBQ Glazed 

JD Bourbon Glazed 
Picatta Sauce w/Capers 

Marsala Wine Sauce 
Chicken & Biscuits 

 
Parmesan w/Sauce 

Stir-fry w/Vegetables 
Boneless Fried w/Gravy 
Primavera w/Vegetables 

Florentine Spinach 
Artichoke Cream Sauce 

Broccoli Alfredo  
 

Spicy Fajitas w/Tortilla 
Cordon Bleu w/Ham 

Spicy Scaloppini 
Apple Brandy Cream  

 
TURKEY 

Turkey Stuffing w/Gravy 

BAKED HAM 
Baked Sliced Pit Ham 

Maple Glazed 
Fresh Pineapple Glaze 

Rum Raisin Sauce 
Dijon Cream Sauce 

 
PORK CHOPS 

Boneless BBQ Chops 
JD Bourbon Glazed 

Oven Roasted w/Gravy 
 

Cajun Cream Sauce 
Teriyaki Stir Fry 

Thai Chili 
Italian Marinara 

 
Fried Pork w/gravy 
Spinach Florentine  
Cranberry Glaze 

Apple Stuffed w/Maple 

HADDOCK 
Parker House Baked 

Lemon Pepper 
Cajun Crumb w/Lime 

Fried Haddock 
Beer Battered 

Stuffed w/Crabmeat 
 

SEAFOOD 
Deep Fried Clams 

Pasta & Clam Sauce 
 

Bourbon Glazed Salmon 
Stuffed Salmon Filets 

Seafood Marinara 
Crab Cakes w/Dill 

Shrimp Scampi w/Penne 
 

Baked Stuffed Sole  
Deep Fried Shrimp 

Deep Fried Scallops 
Broiled Sea Scallops 

LASAGNA 
Cheese Lasagna 
Spinach Lasagna 

Vegetable Lasagna 
Meatball Lasagna 
Sausage Lasagna 
Seafood Lasagna 

 
OTHER PASTA 
Stuffed Shells 

Baked Penne w/Cheese 
Pasta Marinara 
Baked Manicotti 

 
Eggplant Parmesan 

Mac & Cheddar 
Ravioli Marinara 
Broccoli Alfredo 

 
Ravioli Florentine 
Tortellini Alfredo 
Tortellini Pesto 

 Beef Selections  Poultry Selections Pork Selections Seafood Selections Pasta Selections 

SPECIAL OFFERS: 

$2 per person adds Tossed Salad  
to any entrée package. Popular!  

$2 per person adds fresh baked  
Royal Pop Overs. 

Add a dessert from our list or  
bring your own cake. Not a problem! 



 

All fresh made and hearty like grandma would make.  

Beef Vegetable, Chicken Vegetable,  

Italian Wedding, Turkey Vegetable,  

Cream of Tomato, Corn Chowder, 

Split Pea, Clam Chowder, Cream of Broccoli,  

Kielbasa Kraut, Sausage Kale, Minestrone,  

Pork and Bean, Cheddar Ale, Black Bean,  

Oyster Stew, Seafood Bisque,  

Cheesy Macaroni,  

French Onion, Chili con Carne,  

Beef Stew, and others! 

  

Soups are a great addition to the  

popular deli platter buffet. All are homemade  

and served buffet style.  

Prices range from $3, $4 and $5 person.   

Ask about your favorite! 

A great addition for any event and a  
healthy choice for a lighter fare.  

Fresh Salad Bar $4  
Only $2 when ordered with hot buffet package 

3 Dressings, Assorted Toppings and Croutons 

Antipasto Buffet Salad Platter $8  
Salami, Ham, Pepperoni, Mozzarella, Provolone, Olives,  

Red Peppers, Tomato, Artichoke Hearts, Olive Oil,  
Parmesan and Basil 

Chef Salad Buffet Style Platter $7  
Ham, Turkey, Swiss, Cheddar, Cucumbers, Tomatoes,  

Hard Boiled Egg, Onions, Assorted Dressings 

Caesar Salad tossed with Parmesan $6 
$3 with package 

Tossed Romaine with Creamy Caesar Dressing & Parmesan 

Cold Buffet Salads: Choose any $5  
Egg Salad, Potato Salad, Tomato Mozzarella Salad,  

Fruit Salad, Cucumber Salad, Chicken Salad,  
Ham Salad, Tuna Salad,  

Roast Vegetables & Olive Oil, or Pasta Salad 

$1 adds warm rolls to any salad 

Sweet Caroline’s offers a great selection of luncheon and deli platters.  

Cold Cut Deli Buffet $13 
You and your guests make their own  

sandwiches in this casual buffet of fresh cold cuts, cheeses and bread.  

(Includes sliced Pit Ham, Roasted Turkey, Roast Beef, Swiss, American, Vermont Cheddar and Provolone Cheeses, 

Lettuce, Tomato, sliced Onions, assorted Sliced Bread with Rolls & Butter, Whole Grain Mustard,  

Mayo, Pickles and Potato Chips 

Cold Cut Luncheon Buffet $13 
We make the sandwiches for you and stack then neatly on platters for your convenience.  

Or take them to-go!  

ADD ANY COLD BUFFET SALAD TO EITHER BUFFET FOR $5  

Add selections from Soups, Salads, Appetizers, Sides and Desserts to make a  

simple sandwich buffet into your own gourmet dining experience. 



 

  
Great for Holiday parties and family gatherings. 

Everyone loves Sweet Caroline’s delicious appetizers!  

Chicken Wings any style $6  

Mozzarella Sticks w/Marinara $6  

Cheddar Bacon Skins w/Sour Cream $6  

Stuffed Mushrooms $5 with Crabmeat $6 

Jalapeño Poppers w/Salsa Dip $6  

Shrimp Cocktail w/Cocktail Sauce $8  

Garlic Bread and Mozzarella with Sauce $5  

Vegetable Crudités & Royal’s Whipped Cheese $5  

Smoked Salmon Canapés with Capers $7  

Bruschetta on Crustini Toast Tips $5  

Spanakopita and Black Olives with Feta $7  

Italian or Swedish Meatballs $6  

Sliced Cheese and Pepperoni & Crackers $5  

Baked Stuffed Brie en Crouton with Prosciutto $8  

Fried Chicken Tenders with Dipping Sauce $6  

Pasta Marinara $6  

Pasta Alfredo $8  

Per Person Pricing on all appetizers, salads 
 and soups. Build your own appetizer party  

by combining items! 

Some popular appetizer combinations for  
any occasion.  A light snack of appetizers are great  

for open bars and events that do not need a full meal. 

(Prices are based on generous appetizer portions.)  

3 Item Buffets 
Chicken Wings any style  

Mozzarella Sticks w/Marinara  

Cheddar Bacon Skins w/Sour Cream  $18 
 

Vegetable Crudités & Royal’s Whipped Cheese 

Sliced Cheese and Pepperoni & Crackers  

Italian or Swedish Meatballs $16 

 

4 Item Buffets 
Pasta Marinara 

Italian or Swedish Meatballs  

Antipasto Buffet Salad Platter  

Garlic Bread and Mozzarella $25 
 

Shrimp Cocktail w/Cocktail Sauce 

Baked Stuffed Brie en Crouton with Prosciutto  

Bruschetta on Crustini Toast Tips  

Spanakopita and Black Olives with Feta $28 

All appetizer have individual prices per person.  

(Please select 2 minimum for any appetizer only event) 



Can’t decide? Check out the most popular 
choices by price range.  

(All Packages served with Warm Rolls & Butter) 
 

#1 Chicken Marsala 

Parker House Crumb Topped Haddock,  

Baked Marinara Penne with Mozzarella,  

Vermont Maple Glazed Carrots,  

Roasted Red Potato $17 

 
#2 Jack Daniel Bourbon Glazed Chicken,  

Broiled Lemon Pepper Haddock,  

Meatball Lasagna with Cheese,  

Buttered Seasoned Green Beans ,  

Wild Rice $21 

 

#3 BBQ Chicken Breast,  

Sliced Beef Top Sirloin with Gravy,  

Vegetable Lasagna with Ricotta Cheese,  

Roasted Italian Zucchini,  

Whipped Potato  $25 

 
#4 Chicken Picatta with Capers,  

Sliced Beef Top Sirloin with Gravy,  

Tortellini Alfredo,  

Roasted Italian Zucchini, 

Baked Potato $25 

$3 
Warm Apple Crisp with Whipped Cream or  

Ice Cream & Sauces or Brownies with Cookies 

$4 
Apple Pie, Boston Crème  

Banana Cream,  

Chocolate Cream, 

Fruit Pie, Strawberry & Cream,  

Pumpkin Pie, Carrot Cake, 

Bread Pudding, Strawberry Shortcake 

and more! 

$5 
N.Y. Cheesecake,  

Peanut Butter Pie,  

Fruit Tarts, 

Custom Orders 

(Ask to bring your own cake!) 
 

 

#5 Vermont Maple Glazed Baked Ham,  

Sliced Prime Rib with au jus,  

Seafood Lasagna,  

Steamed Seasoned Broccoli,  

Garlic Mashed Potato $28 

 

#6 Broiled Sea Scallops Parker House  

Sliced Prime Rib with au jus,  

Ravioli Florentine,  

Teriyaki Glazed Green Beans,  

Whipped Potato $32 

 
#7 Italian Jumbo Meatballs & Sauce 

Penne Pasta with Marinara  

Seasoned Green Beans,  

Roasted Red Potato $15 

ADD SALAD BAR $17   

 
#8 Italian Baked Penne Pasta 

BBQ Glazed Chicken 

Homemade Cole Slaw 

Maple Glazed Baby Carrots $15 

ADD SALAD BAR $17 

 
Special Pricing:  

Kids under 12 cost 25% off, under 5 free! 
Choose only 2 entrées and save  

$2 off any package. 

ADD SALAD BAR $2     

ADD CAESAR SALAD BAR $3 



COMMON QUESTIONS 
Can we rent dance floors and DJ’s for the event?  

Yes 

Can we bring alcoholic beverages? 

No 

What about tax and tips? 

We add an 18% minimum gratuity and 9% tax to all buffets. 

Can we decorate the room for our event? 

Yes (except for confetti and glitter products.) 

Do I need a deposit? 
No (payment is due at the end of the event.) 

Do drink purchases apply toward the minimum? 
Only if drink tickets are pre purchased. 

Is the room private? 
Yes the banquet room is separate from the restaurant. 

Can we bring our own food? 

Cakes and desserts only unless with permission. 

Can we simply rent the room without food? 

Room rental is $250 and $350 with bartender/server. 

How long do I have to decide menu and guest count? 

We prefer the menu set at least the week before the event and guest counts within 3 days.  

Call 802-438-5696 or email Sweet-Carolines@comcast.net with any questions. 

PAY AS YOU GO  Guests pay for all drinks alcoholic and non alcoholic 

OPEN BAR  You pay for all drinks, but can be limited by time or cost  

COFFEE & SODA ONLY You pay for non alcoholic beverages only 

COFFEE ONLY You pay for coffee consumption only 

UNLIMITED COFFEE & SODA Add $4 per person to any event, counts toward minimum. 

 

10pp x $50 per person 

20pp x $25 per person 

25pp x $20 per person 

30pp x $17 per person 

40pp x $13 per person 

50pp x $10 per person 

 

Pricing Guidelines $500 food minimum 

HOW TO START: 
Call to confirm your date and time are available. 

Decide your budget and use this price guide. 

Create or choose a buffet package that fits your event needs. 

Call us with your menu and estimated guest count. 

We will contact you the week before and confirm. 

If you need an event planned in the near future call us today! 



 

Your Name and/or Business: 

2016 Menu and Pricing Guide Event Request Form 

Telephone:                     

Date of Event:                  Day of Week: Start of Event:              AM                  PM 

Type of Event: 

Special Requests: 

Estimated Adults Expected: 

Contact Email: 

Create a Buffet 
5 Items Included in price, 3 entrées and 2 sides. 
Write entrée name and check color below Green, Blue, Red     

1._____________________________________________________________ {G  B  R}    
2.____________________________________________________________ {G  B  R}    
3.____________________________________________________________ {G  B  R}    
4.__________________________________________________ (1 from Sides & Veg) 
5.__________________________________________________ (1 from Sides & Veg) 

Or Pick One POPULAR COMBINATION  #1,  2,  3,  4,  5,  6,  7  or  8 

(All Buffet packages include warm rolls and butter no charge.) 

Buffet Menu Price: $___________ per person 
Basic, Standard, Silver, Gold, Platinum or 2 entrée buffet 

POPULAR EXTRAS 

Add Salad Bar: $2   (YES_______    NO_______ ) 

Add Caesar Salad: $3 per person  

Add Soup: $3, $4, $5, per person 
Soup requested: ______________________________________________________________________ 

Add Dessert: $3, $4, $5, per person 
Dessert requested: __________________________________________________________________ 

Add Royal Pop Overs: $2 per person 

Add Appetizers and Salads:  

Appetizers and Salads Requested: 

1. _______________________________________________________________ Menu Price $__________ 

2. ______________________________________________________________ Menu Price $__________ 

3. ______________________________________________________________ Menu Price $__________ 

4. ______________________________________________________________ Menu Price $__________ 
Total All Extras $___________________ 

Add Buffet Menu Price $___________________ 

Price : $_______________ per person 

Guests expected (_________) X above price = $____________________ 

18% Gratuity is added to all buffets ● 9% Vermont Meals Tax 

TOTAL EVENT COST $_____________________ 
(Beverage service, special request and rentals may add to cost) 

Beverage Pricing Choices 
(____)  OPEN BAR   

You pay for all drinks, but can be limited by time or cost 

(____)  COFFEE & SODA ONLY (Most Popular Choice) 
You pay for non alcoholic beverages only 

(____)  COFFEE ONLY  
You pay for coffee consumption only 

(____)  UNLIMITED COFFEE & SODA  
Add $4 per person to any event, counts toward minimum 

(____)  PAY AS YOU GO    
Guests pay for all drinks alcoholic and non alcoholic 

We offer several very affordable ways to guarantee happy 
guests. Please choose one beverage option for your event. 

(added to invoice at events end.)   

Sandwich Platter Selection 
Per Person Price: $13 per person 

(_____) Cold Cut Deli Buffet (Guests make the sandwiches.) 
(_____) Cold Cut Luncheon Buffet (We make the sandwiches.) 
Add Soup: $3, $4, $5, per person 

Soup requested: __________________________________________________________________________ 

Add Dessert: $3, $4, $5, per person 

Dessert requested: _____________________________________________________________________ 

Add Appetizers and Salads:  

Appetizers and Salads Requested: 

1. _______________________________________________________________ Menu Price $__________ 

2. ______________________________________________________________ Menu Price $__________ 

3. ______________________________________________________________ Menu Price $__________ 

4. ______________________________________________________________ Menu Price $__________ 
Total All Extras $___________________ 
Add Cold Cut Buffet Menu Price $13 

Price : $_______________ per person 

Guests expected (_________) X above price = $____________________ 

18% Gratuity is added to all buffets ● 9% Vermont Meals Tax 

TOTAL EVENT COST $_____________________ 
(Beverage service, special request and rentals may add to cost) 

MENU CHOICES     Basic $17     Standard $21     Silver $25    Gold $28    Platinum $32 

Build the perfect menu! 

 Children: 

Call 802 438 5696 
Information and Booking 
100 Main Street Westway Mall 
West Rutland, Vermont 05777 

Consuming raw or undercooked meat, poultry, seafood  
or eggs may increase your risk of food borne illness, 

especially in those with health conditions. 


