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We offer five separate banquet/party rooms, each providing a unique venue with a beautiful view of the lake.  Our full service catering department will plan your event from start to finish including the arrangement of entertainment.  

Our Professional Services Include

Multiple Private Rooms offering a Beautiful Lake View

Flexible Party Packages to Accommodate your Budget  

Knowledgeable and Professional Wait Staff and Event Coordinators

In House Disc Jockey 

Full Service Catering Department

Detailed Referral List

Banquet Rooms Fees

All Prices Based on 4 Hour Rental
(Please ask about fees for additional hours)

Monterey Room

Up to 200 Seated and 250 Standing Events
$750 with a catering minimum of $3,600

Overlooking beautiful Lake Lewisville, private entrance and private restrooms, 500 square foot dance floor, DJ booth, State of the art light and sound equipment, full service bar, private balcony, and outside access to lawn and other activities.

(Use of the sound and light system requires the use of our in house DJ)

Paradise Room

Up to 100 Guest

$500 with a catering minimum of $2,400

Our Paradise Room offers the next best thing to relaxation and beauty of the Islands. With three real palm trees reaching toward the sky blue lit ceiling, its own private bar, colorful fish tank, ample room for dancing or casino tables, as well as the breathtaking view of Lake Lewisville.

Redwood Room

Up to 75 Guest

$450 with a catering minimum of $1,800

This intimate, glassed enclosed room provides a great view of Lake Lewisville, a large stone fireplace, private bar and access to the lawn and patio makes this room ideal for smaller functions.

Side Patio

Up to 90 guests

$250 with a catering minimum of $1,750

Provides easy access to our Sports bar where you will find live entertainment, includes private bar, private pool table and sole access to the game room (token operated video games)

Catering Minimums Include

Food, Non-alcoholic, and alcoholic beverages only

Service and Taxes

Standard 21% Gratuity and 8.25% tax added to all bills

Cold Hors d’oeuvres

Fresh Vegetable crudités

 with Ranch Dip

$89.00 (serves 50)

Fresh Seasonal Fruit Display

$107.00 (serves 50)

Domestic Cubed Cheese

 with Assorted Crackers

$105.00 (serves 50)

Imported, Smoked Cheese 

with Assorted Crackers

$130.00 (serves 50)

Chicken and/or Crab Salad 

Finger Sandwiches

$99.00 (serves 50)

Assorted Cold Cut Finger Sandwiches

$85.00 (serves 50)

Tortilla Mini Wraps with Chicken, Spinach, Tomato, Peppers, 

And Italian cheese.

$94 (serves 50)

Pasta Salad

$77 (serves 50/1gal.)

House Made Tortilla Chips 

with Salsa Fresca

$63.00 (serves 50/1gal.)

Seafood Cerviche 

with Gourmet Crackers

$113.00 (serves 50/1gal.)

Peel and Eat Gulf Shrimp with Cocktail Sauce and Lemon

$Market Price$

Mixed Nuts, Pretzels and Bar Mix 

$1.50 per person

Hot Hors d’oeuvres

Caribbean Chicken Skewers

$107.00 (serves 50)

Cajun Drummettes

$99.00 (serves 50)

Golden Chicken Fingers

with Honey Mustard Dip

$104.00 (serves 50)

Adobe Chicken Puff Pastry

$113.00 (serves 50)

Beef or Chicken Quesadillas

$100.00 (serves 50) Add $20 for Shrimp

Marinated Beef Skewers

$113.00 (serves 50)

Mini Beef Wellingtons

$123.00 (serves 50)

Mini Meatballs with Swedish 

or Marinara Sauce

$90.00 (serves 50)

Italian Sausage Puff Pastries

$105.00 (serves 50)

Italian Sausage Stuffed mushroom Caps

$100.00 (serves 50)

Coconut Lobster Tail Skewers

$144.00 (serves 50)

Coconut Shrimp

$126.00 (serves 50)

Shrimp Garcia wrapped 

with zesty barbecue sauce

$144.00 (serves 50)

Bacon Wrapped Scallops

$126.00 (serves 50)

Seafood Stuffed Mushroom Caps

$117.00 (serves 50)

Gulf Crab Cakes

$113.00 (serves 50)

Butterfly and Fried Shrimp

$132.00 (serves 50)

Seafood and Cream Cheese Puff Pastries

$110.00 (serves 50)

Shrimp and Cream Cheese 

Jalapeno Poppers

$100.00 (serves 50)

Baby Back Riblets with barbecue Sauce

$95.00 (serves 50)

Egg Rolls (vegetable or pork)

$83.00 (serves 50)

Portabella Pizzas

$80.00 (serves 50)

Mini Baked Pizzas

$78.00 (serves 50

Signature Spinach and Artichoke Cheese Dip with Pita Triangles

$107.00 (serves 50/1gal.)

House-Made tortilla chips with queso

$105.00 (serves 50/1gal.)

Mozzarella cheese Sticks 

with Marinara Sauce

$95.00 (serves 50)

Black Bean Quesadillas

$95.00 (serves 50)

Suggested Buffet Dinner Menus

$25.00 per person

 I

Tropical fruit salad, or House salad with tomatoes, cherry peppers, red onions,
and herb croutons, Sliced rolls with honey butter,
Caribbean style rice, Sautéed medley of vegetables,
Hawaiian chicken breast topped with pineapples, and
Slow roasted pork topped with a cherry sauce

II

Spinach salad with oranges, cranberries, walnuts and balsamic vinaigrette,

Sliced french bread with honey butter,
Asparagus with hollandaise, Au gratin potatoes, and Crab stuffed chicken

III

House salad with tomatoes, cherry peppers, red onions, and herb croutons

Sliced french bread, Sauteed medley of vegetables,
Roasted rosemary potatoes, Pecan chicken topped with a praline sauce, and
Sliced roast beef with wild mushroom au jus

V

Traditional Caesar salad with herb croutons and fresh parmesan cheese,
Garlic bread, Bowtie pasta Alfred, and Marinara sauce,
Italian style green beans, Chicken parmesan or Chicken picatta, and
Beef lasagna 
VII

Tex-Mex pasta salad, Spanish rice, Refried or Ranchero beans,
Beef or Cheese enchiladas topped with your choice of ranchero or queso,
Chicken and Beef fajitas with onions and peppers, Flour tortillas, Sour cream, Diced tomatoes, Jalapenos, Pico De Gallo, and shredded cheese, Tortilla chips and salsa

IV

House Salad with tomatoes, cherry peppers, red onions, and herb croutons, Dinner rolls / butter,
BBQ beans or Sautéed green beans, Whole kernel corn, BBQ chicken breast,
Sliced brisket or BBQ sausage
VI

Oriental salad with sesame vinaigrette, Dinner rolls, Stir fry vegetables and traditional Fried Rice, Sautéed beef tips / broccoli or Sweet n Sour pork loin or Teriyaki chicken breast

VIII

House salad with tomatoes, cherry peppers, red onions, and herb croutons,
Mashed potatoes, Country gravy, Corn on the cob, Texas toast, Chicken fried chicken,
Chicken fried steak

To Add:

A fruit and cheese reception to your dinner buffet .add 4.95 per person

Additional pasta, vegetable, or starch .add $2.95 per person

Carving Stations: 

Roast Baron of Beef with Au Jus

Roast beef Round with Garlic

Roasted Pork Loin 

Smoked Turkey Breast

Glazed Honey Ham

$6.95 per person

Prime Rib 14oz cut

$18.95 per person
Mashed Potato Station:  

Served with whipped butter, bacon bits, chives, sour cream, 

and cheddar cheese, served in martini glasses

Pasta Station:

Bowtie and Tortellini Pastas 

Select two sauces: Alfredo, Zesty marinara, or spicy pablano

Toppings include: Sauteed vegetables, Cracked black pepper and parmesan cheese
Seated Dinner Menus
These menus are options for more formal dinners

(Includes choice of one salad, entrée and two sides)

$34.95

Salads

Traditional Caesar salad with herb croutons and fresh parmesan cheese,
Spinach salad with oranges, cranberries, walnuts and balsamic vinaigrette

House salad with tomatoes, cherry peppers, red onions, and herb croutons

Entrée Selections

Carved Prime Rib of Beef served with Au Jus 

Chicken Cordon Bleu stuffed with Canadian bacon, swiss cheese, 

topped with a creamy swiss cheese sauce

Plump Breast of Chicken Rolled In Bread Crumbs, Texas Pecans & Fresh Herbs 

finished with a praline sauce.

Pan Seared Fillet of Orange Roughy Veracruz

 topped with lime juice, garnished with onions, peppers & tomatoes

Blackened Red Snapper with Cajun seasonings,

 topped with a cayenne cream sauce
Fresh Salmon grilled to perfection,

served with your choice of sauce Berendaise Or Lemon caper sauce
Chicken Picatta topped with a blend of capers, white wine & lemon

Tortilla encrusted Chicken Breast w/ Pablano cream sauce 

topped with cheese & pico 
Grilled Filet of Mahi Mahi topped with chipotle butter or mango sauce
  Fresh shrimp, Smoked salmon, & Crab tossed in a rich cream sauce & served over pasta

Choose from the following Sides

(Choose a Starch and Vegetable)

Sautéed Medley of Vegetables

Carrots Sautéed in honey

Italian Style Green Beans

Asparagus with hollandaise 

Rice Pilaf

Roasted Rosemary Potatoes

Garlic Mashed Potatoes

Au Gratin Potatoes

Options for Beverage Service

Beer by the Keg (approx 150/12oz servings)

Domestic $350

Budweiser, Bud Light, Coors Original, Coors Light, Miller Genuine Draft, 

and Miller Light

Imported $450

Heineken, Dos Equis, Shiner

Frozen Margaritas (approx. 65 drinks)

$250 per batch

Champagne

House Champagne $30.00
Korbel $50
Moet $100
Dom Perignon $300
Cash Bar or Hosted Bar on Consumption
($25/hr for each bartender charged for a cash bar)

Drinks are charged at the following rates:

Domestic Beers $3.75

Imported Beers $4.75

Smirnoff Ice $4.75

House Wine by the Glass $4.75

House Brand Cocktails $4.50

Call Brand Cocktails $5.75

Premium Brand Cocktails $7.75

Margaritas $6.75 to $7.75

Festive Options by the Gallon

Classic Punch

$22/gal

Sherbet and Ginger ale Punch

$24/gal

Sparkling Champagne Punch

$150/gal
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