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Prime 70" Wine

W&M E&oﬁaf 1M, %aama/ Evends
Ond Eehearsal Dinners

As you plan your special event, let our staff help you prepare for the festivities. We are
here to take the pressure off of planning and serving your luncheon, bachelor party, rehearsal
dinner, wedding reception, morning after breakfast and gift opening.

Our professional staff is experienced in helping you make all the arrangements for a
successful and memorable event. Whether your guest list is 12 or 275, our facility will cater to
your every need. If you need everything catered to a special location we have the experience
of catering parties of up to 600.

Our kitchen staff has no limitations on special menus that you may have in mind
whether it be a buffet, plate service or food stations. We have included many different menus
that will coincide with your budget. If there is something that you would like that is not on our
menu please let us know and we will accommodate it.

The Prime N Wine is located next door to the Holiday Inn Express and

Super 8 Hotel. Having hotel rooms just a short walk away is very important for
events such as weddings and functions where alcohol is served.

Thank you for considering the Prime N’ Wine.




Policies and WMW»

1 .Price is guaranteed at the time of booking as long as the deposit is
received.

2. All sales are subject to the current state sales tax and 17% gratuity for
in house parties and 20% gratuity for catering.

3. Guaranteed number of guests attending meeting or function must be
specified to the Prime N’ Wine 48 hours prior to the event. Larger groups
must provide guest counts 1 week in advanced. If no notification is made
the contracted number is the guarantee number.

4. Charges for all banquets will be assessed on 100% of guarantee
number or the actual number served, whichever is greater.

5. All wedding receptions require a non refundable $750.00 deposit and
smaller private parties require a $250 non refundable deposit to reserve
the room. The deposit applies towards charges incurred for the actual
reception. The balance is due at the end the function.

6. All food and beverages served in banquet and meeting rooms must be
provided by the restaurant with the exception of special cakes or
desserts.

7. A $1.95 per person charge will be added for serving special cakes or
desserts not provided by the Prime N’ Wine.

8. Separate Checks are not an option on groups above 20 and buffets
must be 50 persons or more.




Hors o venres

Aot SelecHion

Tiropita
(Greek cheese baked in layers of phyllo dough)
Beef or Chicken Kabobs
Crab Rangoon (served with sweet n sour)
Cajun bacon wrapped shrimp
Greek style shrimp
Greek Style Chicken Wings
Meatballs (BBQ or in Marinara)
Mozzarella Sticks
Egg Rolls
Bacon wrapped chestnuts
Stuffed Mushrooms
Cocktail sausages (in BBQ sauce)

Domalthes
(Grape leaves wrapped around seasoned
ground beef, topped with an egg lemon sauce)

Onion Rings
Sautéed Mushrooms

Cold SelecHion

Assorted cheese and cracker platter

Assorted cold cuts, cheese, crackers

Fresh vegetable platter served with garden dill dip
Fresh fruit platter

Shrimp cocktail

Cocktail sandwiches (ham, turkey, beef)

Assorted Greek olives and cheese

Assorted Nuts

Chips and dip

Party Mix

Each
1.50

2.50
1.75
2.95
2.95
0.99

.95
1.25
1.95
1.75
1.75

.95
1.50

1.75 per person
1.75 per person

Each

2.00 per person
2.95 per person
2.50 per person
2.95 per person
2.95 Jumbo size 3.95
3.50

1.75 per person
12.00 per pound
1.95 per person
1.25 per person




Includes 7 hot appetizers (minus shrimp), a vegetable platter and
a cheese and cracker platter.
(This is not a dinner buffet and you may run out of
Some appetizer items)
$12.95 per person
$15.50 per person with a fresh fruit Platter.

Hloed

All dinner selections include a dinner salad, one side and a
bread basket with butter.

80z Filet 23.95
100z Filet 27.95
Ribeye 18.95
Prime Rib 100z 16.95
Prime Rib 140z 24.95
New York Strip 21.95

Sliced Beef Tenderloin 25.95

(Served with Béarnaise)

Salmon with dill sauce 14.95
Beef Wellington 29.95
Mahi Mahi 17.95

Greek Style Chicken Breast
Chicken Kiev
Orange Roughy
5pc Jumbo Shrimp

(broiled or deep fried)
Canadian Walleye

(broiled or deep fried)
Chicken Oscar
Chicken Duxelle
Spaghetti with Meatballs
lowa Pork Chops

PiAoto Choices

Baked potato, Rice Pilaf, Pasta with marinara,
Parsleyed New Potato, and Garlic Mashed Potatoes.

Vegﬁ'ﬂ«m Choices

Buttered Whole Kernel Corn, California Medley,
Glazed Baby Carrots and Green Beans.

Z%oﬁa/ega ?fw ngmfmon
Broccoli Au Gratin, Asparagus Spears with Hollandaise,

Spinach salad,

Greek Salad and Caesar Salad

*Other Dinner options may include any item on our nightly dinner menu.*
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13.95
14.95
17.95
21.95

18.95

14.95
15.95
14.95
14.95




Dinner Buffets consist of salad bar, relishes, tossed salad, dressings, toppings for
salad, homemade salads, fresh cut fruit and dinner rolls.

Pitoto Choices

Baked Potato, Rice Pilaf, Mashed Potatoes with gravy, or Garlic Mashed,
Au Gratin Potatoes, and Parsley Buttered New Potato.
(A second potato choice is an additional 0.95 per person)

Vegﬁ'ﬂ«m Choices

Glazed Baby Carrots, California Medley, Green Beans, Whole Kernel Corn,
(A second vegetable choice is an additional 0.95 per person)

Up Chorge VegAables
1.95 Per person
Broccoli Au Gratin and Asparagus with Hollandaise

Three Meat Buffet

One potato, one vegetable and 3 meat choices

16.95 (minimum of 50 guests)
Weort Choices

Roast Beef, Ham, Fried Chicken, Oven Browned Chicken, BBQ Pork,
Greek Style Chicken and Cod (broiled or deep fried), Salmon add $2

80z Filet Mignon Buffet

One potato, one vegetable and one 8oz filet per person.
25.95

Prime Rib Buffet

One potato, one vegetable and one 10 oz prime rib per person.
21.95




Cold Medt Sandwich Buffet

12.95 (minimum of 50 guests)

10.95 (minus fresh fruit, vegetable platter and salads)
Includes platters of sliced roast beef, ham and turkey and the following:
Kaiser or Croissants
American and Swiss slices
Tomato Slices
Lettuce Leaves
Potato Chips
Fresh Cut Fruit (in season)

Fresh vegetable platter with garden dill dip
4 homemade salads (i.e. Potato, Macaroni)

Finger Sanduich Buffet
11.95 (minimum of 50 guests)
9.95 (minus fresh fruit and 4 salads)
Triple decked sandwiches of ham salad and turkey salad and the following:
Fresh cut fruit, Vegetable platter with garden dill dip, and 4 salads
(l.e. Potato, Macaroni)

2.25(no refills on milk and juices)

Coffee, Hot Tea, Iced Tea, Raspberry Iced Tea, 2% Milk, Lemonade, Orange Juice,
Cranberry Juice, Pineapple Juice, Grapefruit Juice and Pepsi Products.




Bueakfast Buflet
9.95

(Minimum of 50 guests)
The Breakfast buffet includes 7 hot items and the following:
Muffins, Fresh fruit, Cinnamon Rolls, bagels and coffee or juice.

#of %’m Choices:

Bacon, Sausage, Pancakes, Waffles, French toast, Crepes, Gourmet Hash
browns, Eggs Benedict, Scrambled Eggs, Biscuits with pork gravy, Toast,
English Muffins and an optional omelet station ($2.95 extra per person.)

Fosta Buffet

15.95
(Minimum of 50 guests)
The Pasta buffet includes choice of two different pastas (one pasta with
meat and one with no meat), salad bar, relishes, tossed salad, dressings,
toppings for salad, homemade salads, fresh cut fruit and bread.

Poaitoa Choices:

Lasagna, Fettucini Alfredo, Spaghetti, Cheese Manicotti, Chicken
Parmesan, Chicken Alfredo and Chicken Marsala




CLASS BE U207
PACKAGES

(IR m 60 GUESTS)

Friday Night $10 (Includes tax and gratuity)

Includes Vegetable Platter, Cheese and Cracker Platter and 3 hot appetizers
(Excluding shrimp. You may run out of some items.)

Saturday Night S25(includes tax, gratuity and room charge)
The three meat buffet listed on page 6.

Friday and Saturday Night $34

(includes tax, gratuity and all room charges)
Includes combination of Friday and Saturday night listed above.

Friday Night, Saturday Night and Sunday Brunch
or Breakfast Buffet

$46 (Includes tax, gratuity and room charges)
Includes Friday, Saturday night listed above and a
Breakfast Buffet 9-10:30 or Brunch 11-2 on Sunday

SHEET CAKES
a Sheet 15.95
% Sheet 29.95

Full Sheet 54.95




Per gallon (approx. 14 servings)

Plain 18.95
Champagne 32.95
Vodka or Rum 37.95

All punch is made on premises and can be coordinated with the bride’s colors.
Frozen punch rings are also provided. One gallon of punch will serve
approximately 25-30.

Build your own Burger or Chicken Sandwich 9
Your choice of toppings and one side.

Create any Salad Without meat
With a meat 1

(\o)

Club Sandwich with a side

Chicken or Tuna Salad Sandwich with a side

Rueben with a side

French Dip with Grilled Peppers and Onions with a side.

Sirloin Steak Sandwich served open faced with a side. 1

Desse s

Cherries Jubilee (flamed and served over ice cream)

N O O O O

Banana Foster (flamed and served over ice cream)

Chocolate Molten Cake

New Orleans Bread Pudding (served with hot buttered rum sauce)
New York Style Cheese Cake with topping

Assorted Flavored Cheese Cakes

Rainbow or Flavored Sherbet

Ice Cream 80z (vanilla or flavored)

Chocolate Mousse Filled Crepes with raspberry sauce

N N DA D O o NN

Tiramisu
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Y Ste COotoring Horms

Each Each

60” round tables 12 Place Setting 3.50
8 'banquet tables 12 Includes dinner plate, salad fork, dinner
85”x 85” Table clothes (white) 3.50 fork, knife, spoon, water glass and
54” x 54” Table clothes (white) 1.75 white cloth napkin.
Mobilization

Mason City 195 Wine glass 1.25

Outside of M.C. (within 10 miles) 295 Silverware 0.25 each
Banquet Chair 3 Bread plate/appetizer plate 0.95

Obcobol Wemos
Per Confirmed Count (5hour limit)
Open Bar top shelf 27
(Includes house wine, any liquor, and any beer. No shots!)
Open Bar 21
(Includes house wine, liguor and tap beer. No shots!)

Champagne Toast 3.50 per person
Domestic Keg 295 per keg
Import or Specialty Keg 395 per keg
Top shelf Bottle with mixes 99 per bottle
House Wine 5.00 each
Well Drink 4.00 each
Domestic Beer 3.75 each
Premium Beer 4.00 each
Import Beer 4.25 each

gMMM&r\T (7t 2l difes will be availalle)
We can W?OWMW%MMMW

Custom DJ Service (up to 5 hours) 600-750
Comedian (45minutes to an hour) 600-895
Cover Band (3- 40 minute set) 595-795
Magician (1/2 hour) 25
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Bush. Lovnge Suing upto 65 Guests

12




Up o 2
o 250 guests
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Booking Sheet
(Enter N/A for not applicable)
Event Name:

Customer name responsible:

Method of Payment: cash, check or credit card:

Customer Phone #: Email address:

Date of Event: Location: Time: #of People

Set up date and time:

Menu ltems

Appetizers & time to serve

Dinner Item & time to serve:

Dessert & time to serve:

Special Menu Items notes:

Catering Rental Items
Table clothes

Tables

Place settings

Glasses

Chairs

Silverware

Plates
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Eeservition Cordract
Date:

l, Agree to pay a (5250 deposit for reserving a private
dining room) or a (5750 deposit for reserving the banquet room) on (date)

The above deposit is non refundable and will be applied to the bill on the date of the
reservation.

If the reservation is cancelled with in 30 days a gift card in the amount of the deposit will given
to the above signer.

Room reserved

Special requests:

Prime N Wine representative (print, date, and sign)

Customer (print, date, and sign)

A copy of this contract will be given to the above signer and the original will be kept at the
Prime N’ Wine.
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