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BEFORE YOU ORDER – YOU SHOULD KNOW 
Changes – The number of expected guests and menu you give us for your event is subject to adjustment by you, 
within the following guidelines.  For events of 25 people or more we request a tentative minimum count seven days 
prior to the event.  After this time you may raise your guarantee, however you may not lower it.  Forty-eight hours 
prior to your event we will require a final guarantee on the number of people.  On smaller events 48 hours notice is 
generally sufficient, unless otherwise stated.   
  
Payment/ Deposits – Our standard policy for larger events: a 10% deposit is required at the time of confirmation.  A 
50% deposit is required 30 days prior to the event, with payment in full 7 days prior to the event.  Established 
accounts will be billed, with the balance due net 10 days.  Past due accounts will be charged interest of 1 ½ % per 
month (18% annually.) 
  
Price Changes – Conn’s Catering & Events reserves the right to adjust any pricing with the market fluctuation in the 
Springfield area.   All prices quoted on proposals are good for 30 days, and all prices quoted on confirmations will 
be  adhered to unless otherwise stated in writing. 
  
  

Thank you for considering Conn’s Catering & Events 
  
 

For your convenience, we accept Cash, Checks, Visa, MasterCard, Diners Club, 
American Express and Discover for payment of your event. 
  
1. To place an order or request further information please contact our office Monday 
through Friday, 8:30 am to 5:00 pm.  We are available on weekends and evenings by 
appointment. 
 
2. We request that self-service and box lunch orders be placed 24 hours prior to serving 
time.  Any orders placed after that time will be subject to availability and delivery 
schedules. 
 
3. Delivery is $3.00 per trip with minimum orders. The minimum order for drop off food 
and beverage service is $75.00.  The minimum order for deluxe returnable food and 
beverage service is $200.00 during regular office hours; the management of Conn’s 
Catering must approve any exceptions to this policy, and on weekends minimums double.  
All deliveries will be made within a ½ hour window prior to your serving time.  Charges 
for delivery outside the Springfield area based on the size and distance of the event. 
 
4. Any event requiring personnel to remain on the job site is subject to a 19% service 
charge, unless other arrangements have been made. 
 
5. Conn’s Catering & Events is fully licensed and insured for your protection. 
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BREAKFAST MENU SELECTION 
  

Cold Breakfast Selections 
Pricing Based on a minimum of 20 guests 

  
  
The Lighter Continental: Freshly Baked Breakfast Breads and Danishes served with Berry Preserves and Butter.  
Complemented with Chilled Breakfast Juices…..$5.25 
  
The Healthy Continental:  Seasonal Fresh Fruit Kabobs, Low-fat Yogurt, Assorted Muffins and Bagels served 
with Berry Preserves and Whipped Cream Cheese.  Complemented with Chilled Breakfast Juices……………$7.25 
  
The Continental:  Assorted Freshly Baked Fruit Danishes, Cinnamon Rolls, Assorted Muffins and Glazed Donuts, 
served with Berry Preserves and Butter.  Complemented with Chilled Breakfast Juices…….…………..…$5.75 
  
The Power Continental: A Variety of Cold Cereals served with Ice Cold 2% Milk.   Assorted Freshly Baked Fruit 
Danishes, Cinnamon Rolls, Assorted Muffins and Glazed Donuts, served with Berry Preserves and Butter.  
Complemented with Chilled Breakfast Juices…………………….$5.95 
  

Hot Breakfast Selections 
Pricing Based on a minimum of 30 guests 

  
Hurry Up Breakfast Buffet: Rich and Creamy Scrambled Eggs with the “Big Mix” of Diced Ham, Bacon and 
Sausage, served with Rosemary Roasted Breakfast Potatoes.  Complemented with Home Style Buttermilk Biscuits 
served with Berry Preserves and Butter & Chilled Breakfast Juices…………….$9.75 
  
Egg Strata Buffet:  An Egg Casserole with Cream, Cheese and Blended Herbs Baked to a Golden Brown 
Perfection.  Served with Garlic and Herb Roasted Breakfast Potatoes, choice of Country Sausage Patties or Smoked 
Bacon.  Complemented with Breakfast Pastries served with Berry Preserves and Butter.  Chilled Breakfast Juices. 
Each Strata Serves 12 guests…$9.75 
  
The Hearty Breakfast Buffet:   A Tray of Sliced Seasonal Fresh Melons.  Rich and Creamy Scrambled Eggs 
served with Shredded Cheese, Green Peppers and Onions.  Choice of Smoked Bacon or Country Glazed Ham, Herb 
Roasted Breakfast Potatoes, Home Style Buttermilk Biscuits served with Sausage Gravy.  Chilled Breakfast 
Juices…….$10.50 
  
Steak and Egg Buffet:  4 oz. Ribeye Steak served with Rich and Creamy Scrambled Eggs, O’Brien Potatoes, Home 
Style Buttermilk Biscuits, complemented with Berry Preserves and Butter.  Fresh Seasonal Fruit Salad and Chilled 
Breakfast Juices..$12.95 
  
Build your own Quiche: Smoked Bacon, Honey Glazed Ham, Country Sausage, Onions, Sweet Peppers, 
Tomatoes, Broccoli, Mushrooms, Spinach, Shredded Cheddar Cheese or Swiss Cheese.  Choose up to 3 ingredients.   
Each Quiche Serves 6 guests…….$13.95 Each  

Beverages 
Each Gallon Serves 20/ 6oz portions 
  
Breakfast Juices ….…………...$20.95 per gallon 
 Orange, Cranberry and Grapefruit 

Freshly Squeezed Juices………$23.95 per gallon 
 Orange and Grapefruit 
 
 
Regular Coffee…………………$19.95 per gallon 
 Includes Sugar, Sweetener, Cream, Stirs and Cups 
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Decaffeinated Coffee…………...$19.95 per gallon 
 Includes Sugar, Sweetener, Cream, Stirs and Cups 
 

 Assorted Sodas…………………..$1.75 
 Regular, Diet and Clear Available, includes  Ice and Cups 

 Lunch Menu Selections 
Minimum of 15 guests 

 
Box Lunch Selections 

All box lunches are sold in increments of 15 and presented in a clear-hinged lid container, tied with a ribbon.  Lunches 
include napkin, knife, fork, mint, Mayo and mustard.  All prices are based on a minimum of 15 guests. 

 
Salad Selections 

Choose One Selection 
Tossed Garden Salad with one dressing 

Conn’s Signature Potato Salad 
Pasta Salad 

Creamy Cole Slaw 
V/O Cole Slaw 

Broccoli Cheddar Salad 
Pea Salad 

Macaroni Salad 
Sliced Cucumbers with Sour Cream Dill Dressing 

Apple Waldorf Salad 
 

Dessert Selections 
Choose One Selection 

Gourmet Cookies:  Chocolate Chunk, White Chocolate Macadamia Nut, Triple Chocolate, Sugar 
Heavenly Chocolate Fudge Brownies 

Creamy Lemon or Raspberry Bars 

 Beverages Selections 
Choose One Selection 

Include Ice, Plastic Pitcher, Cups, Beverage Napkins and Necessary Condiments 
Pink Lemonade or Freshly Brewed Ice Tea 

Assorted Sodas: Regular, Diet and Clear Available, includes Ice and Cups, Add $1.50 
   

Build your own Executive Box Lunch 
 Select a Bread: White, Wheat, Multigrain, Sourdough, Marble Rye, Onion Roll, Kaiser Roll or Croissant (add $.75) 

Select a Filling: Sliced Ham, Smoked Breast of Turkey, Roast Beef, Corned Beef, and Salami 
Select a Topper:  American, Swiss, Cheddar, Mozzarella, Provolone or Pepper Jack Cheese 

$9.95 
  

Specialty Executive Box Lunches  
Includes Ice Tea or Pink Lemonade 

  
Italian herbed Chicken Breast atop Pesto Fettuccine: A boneless breast of chicken, marinated in fresh Italian 
herbs, nestled atop a bed of Pesto Fettuccine, Tomato Concasse and Almonds.  Accompanied by a slice of Brie, Fresh 
Fruit Kabob, Chef’s Choice of Dessert, Baguette and Butter……...$11.95 
  
Conn’s Specialty Club Sandwich:  Our Special combination of thinly sliced Turkey Breast, Crisp Bacon, 
Avocado, Tomato and Lettuce triple layered on Wheat Bread.  Accompanied by our Signature Potato Salad, Fresh Fruit 
Kabob and Chef’s Choice of Dessert…..$11.95 
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Grilled Beef Tenderloin Sandwich: Grilled Sliced Tenderloin of Beef on a delicate Croissant served with 
Grilled Sweet Peppers and Onions.  Accompanied by Fresh Fruit Kabob, Broccoli Cheddar Salad and Chef’s Choice of 
Dessert…………$13.95 
  
Grilled Vegetable Sandwich: Squash, Zucchini, Peppers and Bermuda Onions delicately marinated in a Balsamic 
Vinaigrette, served on Crusty French Roll.  Accompanied by Fresh Fruit Kabob, Tossed Salad with Balsamic Vinaigrette 
and Chef’s Choice of Dessert………………$9.95 
  

Conn’s Specialty Wrapped Sandwiches   
  
 The Turkey Club Wrap: Thinly sliced Turkey Breast, Diced Tomato, Avocado, Red Onion, Leaf Lettuce and 
Creamy Safflower Mayo sauce rolled in a Soft Flour Tortilla.  Accompanied by Fresh Fruit Kabob, Marinated Vegetable 
Salad and Chef’s Choice of Dessert……….$11.95 
  

The Chicken Wrap:  Julianne Breast of Chicken, Walnuts, Roquefort Cheese, Dried Cherries, 
Leaf Lettuce with a creamy Blue Cheese Dressing rolled in a Soft Flour Tortilla.  Accompanied by Fresh Fruit Kabob, 
Fiesta Corn Salad and Chef’s Choice of Dessert…………….$11.95 

  
 The Steak Wrap:  Grilled Flank Steak with Sautéed Onions and Peppers, Black Beans, Ginger 

Lime Garlic and Tomato Salsa with Shredded Lettuce rolled in a Soft Flour Tortilla.  Accompanied by Fresh Fruit 
Kabob, Broccoli and Cauliflower Salad and Chef’s Choice of Dessert……$11.95 

  
  

  

Cold Deli Platters 
All cold platters include choice of two deli salads, disposable plates, flatware, serving utensils and napkins.  Pricing is 

applicable to state and city sales taxes. 
  
Deluxe Meat and Cheese Tray: A delicious assortment of deli meats and cheeses, including baked ham, top round of 
beef, roast turkey, corned beef, American and Swiss cheeses.  Includes choice of two salads, one dessert and beverage, 
breads and rolls, lettuce, tomato, Mayo and mustard……………….$11.25 
  
Italian Meat and Cheese Tray:  A gourmet treat!  This Platter includes Capicola, Roast Beef, Salami, 
Prosciutto, Provolone and Mozzarella Cheese.  Served with assorted Focaccia Breads, lettuce, tomato, Mayo and 
Mustard, accompanied by choice of two salads, one dessert and beverage………………$12.25 
  
Sandwich Buffet:  An assortment of delicious deli sandwiches, including Roast Beef, Smoked Turkey, Honey 
Glazed Ham with Swiss and American Cheeses on assorted breads and rolls.  Served with Mayo and Mustard and your 
choice of two salads, one dessert and beverage……..$10.95 
  
Seafood Sandwich Buffet:  Zesty blend of a Seafood Salad served on a Buttery Croissant with lettuce and 
tomato, accompanied by your choice of two salads, one dessert and beverage……………$11.95 
  
Soup Du Jour, Sandwich and Salad:  An assortment of delicious deli sandwiches served with our homemade 
soup of the day.  Tossed Garden Salad with a fresh baked roll and butter, choice of dressing, one dessert and 
beverage…$12.50 
  
Soup Du Jour:  Cheese Chowder, Cream of Broccoli, Vegetable Beef, Chicken & Noodle, Corn Chowder or Italian 
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Minestrone.  Minimum of 20 guests: $3.25 bowl  
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Hot Lunch and Dinner Selections 

Minimum of 20 guest and/or $200.00, weekends and evenings double. 
  

  
Italian Beef Sandwiches: Spicy Beef Au Jus with Green Peppers and Grilled Onions served with a crusty French Roll.  
Complemented by Italian Blended Vegetables, Conn’s Signature Potato Salad, Tossed Garden Salad with Italian 
Dressing. Choice of dessert and beverage. ………$12.75 
  
Slice Roast Sirloin of Beef: Thinly Sliced Roast Sirloin of Beef with Red Wine Sauce.  Complemented with 
Garden Blend Vegetables, AuGratin Potatoes, and Tossed Garden Salad with Ranch Dressing.  Served with Dinner 
Rolls and Butter. Choice of dessert and beverage ………………$13.95 
  
Homemade Lasagna: Meat Lasagna with Marinara Sauce or Vegetable Lasagna with Alfredo Sauce.  Served with 
Marinated Vegetable Salad, Tossed Garden Salad with choice of Dressing and Garlic Bread. Choice of dessert and 
beverage.  Sold only in increments of 12………………$12.50 
  
Beef Stroganoff: Tender Beef Tips simmered in a Sour Cream and Mushroom Sauce and Served with Buttered Egg 
Noodles.  Served with Normandy Blend Vegetables, Tossed Garden Salad with choice of Dressing, Dinner Roll and 
Butter. Choice of dessert and beverage …………….$13.25 
  
Fajita Bar: Marinated Julienne Beef and Chicken tossed with Carne Vegetables and served with Spanish Rice, 
Refried Beans, Soft Flour Tortillas, Shredded Lettuce, Diced Tomatoes, Shredded Cheese, Sour Cream, Salsa, 
Guacamole and Hot Sauce. Choice of dessert and beverage ……$15.95 
  
America’s Cut Pork: Extra thick center cut loin chops marinated and charcoal cooked to perfection.  Served with 
Green Beans Almandine, Sage Dressing, Tossed Garden Salad with choice of Dressing, Dinner Roll and Butter. Choice 
of dessert and beverage ……………………………….$12.95 
  
Turkey Josephine: Breast of Turkey stuffed with Asparagus, Prosciutto Ham and Swiss Cheese with Dijon Mustard 
Sauce.  Served with Parsley Buttered New Potatoes, Catalina Blend Vegetables, Tossed Garden Salad with Choice of 
Dressing, Dinner Roll and Butter. Choice of dessert and beverage….….$12.95 
  
Stuffed Breast of Chicken: Boneless Breast of Chicken stuffed with Cream Cheese and Spinach topped with a delicate 
Cream Sauce.  Served with Herb Roasted Garlic Potatoes, Green Beans with Mushrooms, Tossed Garden Salad with 
Choice of Dressing, Dinner Roll and Butter. Choice of dessert and beverage ………….$12.95 
  
Tahitian Chicken Breast: Orange and Pineapple enhanced Chicken Breast with fruit Salsa, complemented with 
sweet potato fritters and Mexicali Cut Corn, Tossed Garden Salad with Choice of Dressing, Dinner Roll and Butter. 
Choice of dessert and beverage……….$12.95 
  
Prices are subject to state and city sales taxes.  The Above menus selections include disposable plates, napkins, flatware 
and serving utensils. 
  



 

 
entertain with style. 

217.522.3123       835 South Second Street     Springfield, IL 62704     www.connscatering.net    
Member of Conn’s Hospitality Group, inc. 

 

From the Bakery 
  
Assorted Sweet Tray Mini Signature Brownies, Creamy Lemon Bars, Rich Raspberry Bars and assorted Gourmet 
Cookies……………….$2.95 pp 
  
  
  
Chocolate Frosted Brownies…………………$15.00 dz 
Creamy Lemon Bars…………………………$15.00 dz 
Gourmet Cookies……………………………..$15.00 dz 
Assorted Petit Fours………………………….$18.00 dz 
Rich Cherry Bars……………………   ……..$15.00 dz 
  
  
Signature Butterscotch Pineapple Upside Down Cake …$18.00 dz 
  
Signature Southern Pecan Pie……………………$23.95 Each 
  
Signature English Toffee Cake…………………..$18.00 dz 
  
Signature Strawberry Chantilly………………..$18.95 per gallon 
  
New York Style Cheesecake…………………….$28.00 dz 
 Fruit Toppings: Strawberry, Cherry or Raspberry 
  
Raspberry Swirl Cheesecake…………………….$30.00 dz 
  
Iced Carrot Cake…………………………………$18.00 dz 
  
Chocolate, White or Yellow Cake 
 Single Layer……………………………$12.00 dz 
 Double Layer…………………………..$15.00 dz 
  
Fruit Pies 
 Apple, Peach, Blueberry, Pumpkin or Cherry……..$16.00 Each 
  

All of the above menu selections include disposable plates, flatware, napkins and serving utensils.  All pricing 
subject to applicable state and city sales taxes.  

  

Beverages 
Prices include Ice, Plastic Pitcher, Cups, Beverage Napkins and 
Necessary Condiments 
 Breakfast Juices (5 oz)………....$20.95 per gallon 
 Orange, Cranberry and Grapefruit 
Freshly Squeezed Juices……..…$23.95 per gallon 
 Orange and Grapefruit 
Regular Coffee…………….….…$19.95 per gallon 
 Includes Sugar, Sweetener, Cream, Stirs and Cups 
Decaffeinated Coffee…………...$19.95 per gallon 

Includes Sugar, Sweetener, Cream, Stirs and Cups 
 
 
Herbal Teas………………….……$1.50 per person 
Includes Sugar, Sweetener, Cream, Stirs and Cups 
Assorted Sodas…………………….$1.75 each 
 Regular, Diet and Clear Available, includes Ice and Cups 
Ice Mountain Spring Water………$1.75 each 
Lemonade……………………….…$19.95 per gallon 
Pink Lemonade……………………$19.95 per gallon 
Freshly Brewed Ice Tea with Lemon...$19.95 per gallon 
Tropical Fruit Punch………………$20.95 per gallon 
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Jubilee Fruit Punch………………..$23.95 per gallon 
Rich and Creamy Hot Chocolate…$22.95 per 

gallon 

Hors d’oeuvre Selections 

  

Party Platters 
  
Nacho Fiesta Platter (serves 30 – 35)……………$65.00 
 Layered Refried Beans, Sour Cream & Guacamole, then 
 Topped with Cheddar Cheese, Diced Tomatoes, Black Olives and 
 Scallions.  Served with Tortilla Chips 
Fresh Vegetable Platter (serves 30)……………..$57..50 
 Broccoli and Cauliflower Florets, Cucumber Slices, Mushrooms, 
 Carrot and Celery Sticks.  Served with Dill or Spinach Dip 
Antipasto Platter (serves 30)…………………….$90.00 
 Provolone and Mozzarella Cheese, Salami, Capicolla Ham, Black & Green 
 Olives, Sweet Bell Peppers, Pepperoncini Peppers and Artichoke Hearts 
Brie En Croute Platter (servers 15 – 20)…………$60.00 
 Fresh Brie wrapped in Puff Pastry served with French Bread and 

Garnished with Granny Apples and Red Seedless Grapes 
Domestic Cheese Platter (serves 30)…………….$72.00 
 Mild Cheddar, Pepper Jack, Swiss & Colby Cheeses Garnished 
 With Fresh Fruit and Served with Crackers 
Imported Cheese Platter (serves 30)…………….$105.00 
 Provolone, Gouda, Edam, Smoked Cheddar & Havarti Cheeses Garnished 
 With Fresh Fruit and Served with Crackers 
Cocktail Meat and Cheese Platters (serves 30)…. $97.50 
 Cubed Ham, Turkey, Swiss and Cheddar Cheeses Served w/ Crackers & French Bread 
Fresh Seasonal Fruit Platter (serves 30)……..$90.00 
 Wedges of Fresh Cantaloupe, Honeydew and Watermelon 
 With Pineapples, Strawberries, Oranges and Clusters of Seedless Grapes 
 Served with Honey Yogurt Dipping Sauce 
Salmon Mousse Platter (serves 30)………….$75.00 
 Creamy Salmon Served with Assortment of Crackers & French Bread 
  
  

All cold selections will be displayed on disposable serving pieces unless otherwise specified.  Set up and 
complete disposable table service is included; if deluxe service is used, then equipment pickup is 
provided by Conn’s.  The minimum order for non­returnable food and beverage service is $75.00 and a 
$3.00 pre trip charge during regular office hours; the management of Conn’s Catering must approve any 
exceptions to this policy, on weekends the minimums double.  

  

  
Professional attendant service is available by request for an additional charge.   
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Hors d’oeuvre Selections 

  

Cold Selection 
(Prices based on 50 pieces) 

  
Fresh Fruit Kabobs…………………………..$150.00 
 Served with Honey Yogurt Dipping Sauce 
Silver Dollar Sandwiches……………………$80.00 
 Ham, Turkey & Roast Beef on Party Rolls 
Mini Foccacia Sandwiches…………………..$80.00 
 Ham, Turkey & Roast Beef with Pesto Mayo 
Mozzarella, Tomato & Basil………………….$70.00 
 Served on Crostini 
Tortellini Parmesan…………………………$70.00 
 Tricolor Tortellini Skewered and topped with Parmesan 
Stuffed Belgium Endive………………………….$70.00 
 Stuffed with Bleu Cheese, Crushed Walnuts and Sliced Grape 
Antipasto Skewers……………………………$105.00 
 Provolone, Mozzarella, Ham, Pepperoni, Pepperoncini & Olives 
Canadian Bacon Deviled Eggs………………..$80.00 
 Creamy Bacon Mixture 
Fancy Deviled Eggs…………………………..$70.00 
 Whipped Creation 
Roast Beef Canapes………………$75.00 
 Roast Beef with Horseradish Cream on Light Rye Squares 
Jumbo Cocktail Shrimp……………………….$135.00 
 Peeled and Ready to Eat with Cocktail Sauce 
Prosciutto Wrapped Melon…………………….$10.00 
 Fresh Melon In Season Wrapped in Prosciutto Ham 
Caviar on Toast Points…………………………$80.00 
 Toast Points with Sour Cream and Caviar 
Spread Finger Tea Sandwiches…………………$70.00 
 Tuna, Ham & Chicken Salad on Assorted Breads 
Mini Pinwheels…………………………………$60.00 
 Ham, Turkey, Roast Beef and Vegetable 

Assorted Petit Fours…………………………….$80.00 

  

All cold selections will be displayed on disposable serving pieces unless otherwise specified.  Delivery, set 
up and complete disposable table service is included; if deluxe service is used, then equipment pickup is 
provided by Conn’s.  The minimum order for non­returnable food and beverage service is $75.00 and a 
$3.00 per trip charge during regular office hours; the management of Conn’s Catering must approve any 
exceptions to this policy, on weekends the minimums double.  
  
  

Professional attendant service is available by request for an additional charge.  
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Hors d’oeuvre Selections 

  
Hot Hors d’oeuvres 

(Prices based on 50 pieces) 
  
Mini Beef Wellington…………………….$120.00 
 With Mushroom Duxelle in Puff Pastry 
Beef Brochettes…………………………...$120.00 
 Beef Tenderloin with Grilled Vegetable 
Petite Meatballs (100 pieces)………………$50.00 
 BBQ or Sweet & Sour 
Savory Swedish Meatballs…………………$66.00 
 Swedish Style Sauce 
Mini Quiche Assortment…………………..$92.00 
 Pasty Rounds with Assorted fillings 
Wings of Fire………………………………$80.00 
 Hot and Spicy Cajun Chicken Wings 
Chicken Drummettes………………………$92.00 
 Lightly Seasoned and Fried to Perfection 
Glazed Water Chestnuts…………………….$80.00 
 Wrapped in Bacon covered with a Sweet Orange Glaze 
Deluxe Stuffed Mushrooms……………….$80.00 
 Italian Sausage, Brie Cheese or Spinach 
Sesame Chicken Strips…………………….$80.00 
 Marinated Oriental Chicken served with Dijon Sauce 
Angles on Horseback………………………$120.00 
 Oysters wrapped in Bacon creates a textured contrast 
Mini Rubens………………………………..$105.00 
 Corned Beef, Swiss Cheese, Sauerkraut and Dressing on Party Rye Bread 
BBQ Shrimp………………………………..$135.00 
 Shrimp Glazed with BBQ, wrapped in Bacon and baked to perfection 
Rumaki……………………………………..$105.00 
 Chicken Liver wrapped in Bacon and baked to perfection 
Spanakopita…………………………………$92.00 
 Flaky Pastry with Spinach and Cheese 
Scallops and Pea Pods in Bacon…………….$120.00 
 Seasoned with Garlic 
Spicy Pork Egg Rolls……………………….$90.00 
 Served with Sweet n Sour 
Chicken Quesadilla with Salsa………………$92.00 
  Chicken and Cheese toasted to perfection 
Chicken Florentine…………………………..$92.00 
 Breast of Chicken stuffed with Spinach and cut into Medallions 
  
All hot selections include deluxe serving pieces, delivery, set up, equipment pickup and complete disposable table 
service.  The minimum order for deluxe returnable food and beverage service is $200.00 and a $3.00 per trip charge  
during regular office hours; the management of Conn’s Catering must approve any exceptions to this policy, on 
weekends the minimums double.  

Professional attendant service is available for an additional charge.  
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Minimum of 50 People 
The House Selection    

Select Three Hot Items and Three Cold Items 
Mini Cocktail Quiche Assortment 

Glazed Water Chestnuts Wrapped in Bacon 
Savory Meatballs in Choice of Sauce 
(Plum, BBQ, Swedish or Hollandaise) 

Smoked Cocktail Sausages Covered in Tangy BBQ Sauce 
Deluxe Chinese Egg Rolls (Choice of Vegetable or Pork) with Sweet N’ Sour Sauce 

*** 
Celery Stuffed with Dill Cream Cheese 

Salami Horns Stuffed with French Onion Cream Cheese 
Vegetable Crudités-A Wide Variety of Fresh Vegetables with Tarragon Cream 

Continental Cheese Board with Deluxe Cracker Assortment 
Mexican Pinwheels-Spicy Cheese in Tortilla 

Spinach Cheese Mold-Soft Spread with Assorted Crackers 
* 

$15.95 Per Person 
  

The Senate Selection    
Select Three Hot and Three Cold Items from The House Selection 

Select Two Additional Hot Items and Two Additional Cold Items from Below 
Stuffed Mushroom Caps stuffed with Assorted Flavorful Filling 
Rumaki-Chicken Liver and Water Chestnut Wrapped in Bacon 

Spinach Phyllo Triangles-Filled with Cheese and Spinach 
Honey Sesame Chicken Strips-Marinated Oriental Chicken 

*** 
Canadian Bacon Deviled Eggs 

Herbed Cream Cheese Pea Pods 
Pesto Tortellini Skewers 

Rye Bread with Spinach Dip-Hollow Bread filled with Savory Dip 
Nacho Fiesta Platter-Assorted Chips and Toppings 

Assorted Silver Dollar Sandwiches-Mini Buns Stuffed with Ham, Turkey and Roast Beef 
* 

$18.95 Per Person 
  

The Governor Selection 
Select Three Hot Items from Either The House or Senate Selections 

Select Three Cold Items from Either The House or Senate Selections 
Add Two Additional Hot Items and Three Additional Cold Items from Below 

Maryland Crab Cakes-An East Coast Favorite 
Scallops Wrapped In Prosciutto-Sea Scallops Wrapped in Imported Ham 

Angels on Horseback-Oysters Wrapped in Bacon 
Duxelle and Brie Cups 

Toasted Mini Sandwiches-Gouda and Tomato on Marbled Rye 
 Mini Ruebens 

 *** 
Imported and Domestic Cheese Display with Gourmet Crackers 

Roquefort Grapes and Pine nuts 
Spread Finger Sandwiches-A Variety of Filling 
Salmon Mousse-Creamy Salmon with Crackers 

Pate with Cracker Assortment –A Delicate Creamy Liver Spread 
Roast Top Round of Beef-Sliced Thin with Assorted Breads and Creamy Horseradish Sauce 

* 
$21.95 Per Person 

  
All Pricing Based on a Total of 10 Pieces Per Person. 
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Professional attendant service is available for an additional charge 
  

Traditional Comfort Buffets 
Minimum of 50 people 

  
Great down Home food, professionally displayed for informal settings.  For a more formal setting ask Conn’s 
Special Events Coordinator to assist you in creating a lavish buffet table.  Dinner Selections Add $2.50 per 
guests. 

  

Choose From 
 Swedish Meatballs Salisbury Steak    Chicken Tetrazzini: excludes starch 
 Baked Meat Loaf  Breast of Turkey   Spaghetti with Meat Balls: excludes starch 
 Old Fashioned Ham Country Fried Chicken  Mostaccioli with Meat Sauce: excludes starch 
 Chicken Fried Steak Shepherd’s Pie    Chicken Cacciatore  
 Seasoned Baked Chicken  
  

One Entrees………………………..Lunch  $12.95   
Two Entrees..………………………Lunch $13.95   

  
Choice of three (3) side selections, plus freshly baked dinner rolls and butter. 

  

Starch Selections 
Oven Browns, Parsley New Potatoes, Scalloped, Au Gratin Potatoes, Garden Rice Blend, Buttered Egg 
Noodles, Fettuccini Noodles or Mashed Potatoes 

  

Vegetable Selections 
Mexicali Corn, Seasoned Cut Green Beans, Peas and Mushrooms, Glazed Carrots,  Stir Fry Vegetables or 
Green Bean Casserole 

  

Beverages Selections 
Freshly Brewed Iced Tea, Pink Lemonade, Regular or Decaf Coffee 
Add: Assorted Sodas…………………..$1.50 ea 

  Regular, Diet and Clear Available, includes Ice and Cups 
Add: Ice Mountain Spring Water………$1.50 ea 

  

Desserts Selections 
Gourmet Cookies, Chocolate Frosted Brownies, Single Layer Cake 
  
Buffets are delivered and set up in chafing dishes, silver style trays and glass bowls.  We will provide all 
disposable table service, serving utensils and buffet linens.  China, glassware and stainless silverware are 
available at an additional charge.  We will pick up the equipment at a prearranged time.  
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HOSTED PACKAGE BAR (per person per hour) 
HOUSE BAR 
1st Hour $7.50 
2nd Hour  $6.00 
Each Additional Hour  $4.50 

PREMIUM BAR 
1st Hour  $8.50 
2nd Hour  $7.00 
Each Additional Hour  $5.25 

TOP SHELF BAR 
1st Hour  $10.00 
2nd Hour  $8.50 
Each Additional Hour  $6.50 

BOTTLED BEER, WINE & SODA BAR 
1st Hour  $6.35 
2nd Hour  $5.00 
Each Additional Hour  $4.00 
  

EXAMPLE THREE HOURS OF BEER, WINE & SODA BAR EQUALS 15.35 PER GUEST. 

Hosted Bars will be subject to 19% service charge and sales tax. 
There will be a 75.00 per bar set-up fee on all bars, except Hosted Bars. 

 Off-premise bars available by package only. 
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BAR SELECTION 

HOUSE BAR 
House Brands of Vodka, Gin, Whiskey, Scotch, Tequila, Rum and Amaretto, Peach Schnapps,  
along with House Wines, Domestic Beer and Assorted Sodas. 

PREMIUM BAR 
House Brands plus Smirnoff, Absolute, Stolichnaya, UV Vodka, Beefeaters & Tanqueray Gin, 

Seagram’s 7 & VO, Canadian Club, Cutty Stark, Johnny Walker Red, Jim Beam, Jack Daniels, 
Southern Comfort,   

Dewar’s Scotch, Jose Cuervo Tequila and Bacardi, Captain Morgan, Malibu, Myers Rum along 
with House and Premium Wines,  

Domestic Beer, Import Beer and Assorted Sodas. 

TOP SHELF BAR 
House Brands, Select Premium Brands plus Grey Goose, Kettle One Vodka, Glenlivet, Johnny 

Walker Black, Chivas Regal Scotch, Makers Mark, Jameson, Bushmills,  
Jack Daniel’s Whiskey, Crown Royal Canadian, Bombay, Tanqueray Gin, Petron Silver, Myers 
Jamaican Rum, Disaronno Amoretto along with Premium Wines, Domestic Beer, Import Beer 

and Sodas. 

CORDIAL SELECTIONS 
Amaretto Di Saronno, Frangelico, Baileys, Grand Marnier, B & B and Courvoisier. 

  
  
  

IN ACCORDANCE WITH ILLINOIS LAW CONN’S CATERING & EVENTS IS LICENSED TO OFFER BAR 
SERVICE IN THE CITY BY THE CITY OF SPRINGFIELD & STATE OF ILLINOIS.  CONN’S IS FULLY      

INSURED. 

We reserve the right to decline service of alcohol for safety of guests. 
  
 


