2500 E. Fairview Avenue
Meridian., ID 83646
(208) 884-5200

Lunch Banquet Menu
Catering Information

Breakfast and Late Night Banquets available
by arrangement



Antipasti

(Appetizers)

A ppe tizer Platters: eachpiatter serves Approximately 12-15 Guests

Antifasta Misto 29.95

Marinated artichoke hearts, mushrooms and roasted peppers served with sliced salami, Kasseri cheese, mixed olives
and smoked salmon served over a bed of lettuce

Bruschetta 23.45

Lightly toasted slices of bread topped with a mixture of fresh diced tomatoes, roasted garlic, and a hint of fresh basil

Fruit & Cheese Tray 26.95

Sliced seasonal fruit served with a variety of domestic and imported cheeses

Roasted Artichoke Stuffed Canapés 29.95 (30 canapés)

A blend of roasted artichokes, parmesan & mascarpone cheese (Italian cream cheese) served hot

Sausage Stuffed Mushrooms 26.95

Louie’s house made sausage mixed with parmesan and cream cheeses baked inside mushroom caps
*Substitute seafood stuffed mushrooms for an additional 4.00

Insalata Caprese 24.95
Cherry tomatoes, fresh basil and fresh mozzarella skewered and drizzled with a light balsamic vinaigrette
Roasted Vegetable Platter (Serves 20) 256.95

Zucchini, Squash, Red Onion, Bell Peppers, and Eggplant marinated with extra virgin olive oil and balsamic vinegar
roasted and lightly grilled

Risotto Arancini “Italian Fried Rice Balls” $28.95 (14 Italian Rice Balls)

Italian Arborio rice stuffed with fresh mozzarella cheese and prosciutto. Rolled in breadcrumbs and flash fried. Served
with marinara Sauce

Deep Fried Zucchini 20.95

Strips of fresh zucchini lightly battered and fried golden brown. Served with a side of marinara sauce

Baked Polenta 286.95

Polenta Squares (an Italian peasant food made with a refined cornmeal that is dense and not grainy) topped with
asparagus tips and melted mozzarella cheese

Rollatini di Melanzani 286.95

Thinly sliced slices of eggplant lightly breaded and grilled. Rolled with a light layer of pesto and marinara sauces and
baked

Portobello Sauté 286.95

Sliced Portobello mushrooms sautéed with roasted red peppers & roasted garlic. Baked with mozzarella cheese and
served with crostini



Louie’s Lunch Banquet Menu
All group meals will be served Family Style.
All group meals are inclusive of salad, pizza & garlic bread.
Meals served in house include soda

53 Iad S. (Choose One)

° G ree k 53 ,ad *Add an additional .75 per person

Kalamata olives, red onions, sliced cucumber, diced roma tomatoes and

i TO 55 ed 5 a I a d With Assorted feta cheese tossed with Romaine in a light red wine vinaigrette
Dressings . Insalata Gorgonzola
o Trad"tional Caesar salad *Add an additional 1.00 per person

Crisp romaine, toasted walnuts, gorgonzola, avocado, and a grilled
chicken breast and a light red wine vinaigrette dressing

Entrée: croosetwo ofthe following base Entrée’s $8.99 per person

. Lasagna . Tortellini . Baked Rigatoni
- Spaghetti . Ravioli . Baked Manicotti
. Fettuccini Alfredo . Gnocci . Penne alla Vodka

Substitute any base item with one of the following items for an additional $ 1.00

« Chicken Marsala « Fettuccini Ghiotte
« Chicken Artichoke Fettuccini « Chicken Farmesan
« Shrimp Fettuccini « Shrimp Scampi
Dessert:
e New York Style Cheesecake banquet size $2.75
e Tiramisu banquet size  $3.00
e MudPie banquet size $2.50
¢ Mystic Mint Pie banquet size $2.50
e Cannoli banquet size  $3.00
e DBread Pudding banquet size $3.00
Catering and Take Out

All group meals are available for take out and delivery. Take out and delivery meals include
salad, pizza & garlic bread. Meals are served in disposable containers unless other
arrangements are made, and delivered and catered meals include buffet style set up.

A delivery fee will be added to all delivered or catered meals.



Catering:

Whether you are planning a wedding, corporate party, or a backyard cocktail party
Louie’sisa perfect choice for all of your catering needs. From formal events to
casual Louie's committed to providing our guests the best possible value for their
dollar.

While our providing the highest quality Italian food is our main objective, Louie’s will
work with each client to develop meals that suit even the most unique events.

Quick and easy:

Are you looking to feed the office or sports but need to have it delivered? Louie’s is happy to
deliver both lunch and dinner meals to your office or event. We will deliver your meal and
arrange it buffet style. Meals are delivered in disposable pans with disposable utensils.
Arrangements can be made for chaffing dishes or for a on site staff member.

Formal:

When its time to celebrate life’s special events let Louie’s help you make it unforgettable. We
are happy to help develop a custom menu for your event and provide exceptional service.
Whether you are serving 15 or 1000, full table service or buffet style Louie’s staff will help
make your ideas a reality.

Menu:

At Louie’s we realize that you want your event to be both unique and special. While we have a
full banquet and catering menu available we are happy to help customize a menu to best suit
your guests.

Bar Service:

Louie’s is fully licensed to provide mobile bar service for your events. From beer and wine to
premium liquor we are able to custom tailor our offerings to best suit your event.



Bangquet Terms and Conditions:

We need your assistance in making your banquet successful. In order to help ensure the success
of your event we have tailored our terms and conditions to best serve all groups that hold events
at Louie' sPizza & Italian Restaurant.

Parties of 20 or less may order off the menu (No separate checks)

Parties of 21 or more must pre-order off of the banquet menu.

Soft drinks and coffee will be included for all parties of 15 or more with the banquet menu. (Soft
drinks are not included with take out or catered orders). Our chef will be happy to custom de-
sign a menu of your choice if your needs are different than the offerings on the banquet menu.

A 6% sales tax will be added to all items served in the banquet

A 15% gratuity which goes directly to the wait person will be added to the pre-tax total of the ban-
quet.

All parties must confirm a final headcount 72 hours prior to the event. After this time a count may
increase, but it cannot decrease. If the guaranteed number is not provided the estimated
attendance on the contract will become the guarantee.

All events require a deposit of $100.00 in the form of a credit card. Your card will be kept on file,
and charged only in the event of a cancellation with less than a 15 day notice (25 days for events
booked in December).

Any cancellations within 72 hours of the event will be charged for the contracted number of guests
for the banquet.

Banquets booked for 55 or more will be given the entire banquet room based on availability.
Groups who have booked the whole room must guarantee a minimum of 55 within 15 days of
the event (A guarantee of 25 days or more is required for events booked in December).

If your party size decreases you will be charged for 55 guests.

Rooms are designed for banquets. No microphone or PA systems, DJ’s, Bands or Choirs without
written consent from the manager.

Louie’s banquet rooms are intended for use for food banquets and parties only. Events scheduled
as meetings, lectures or presentations must meet minimum food requirements or pay a fee to
use the entire room. These events must be arranged with the consent of the general manager
and must be approved in writing.

In the event that the group number in your party changes significantly Louie’s reserves the right to
switch rooms in order to best accommodate your party.

Linens for banquets can be arranged through a rental company at the expense of the banquet.

You may confirm your reservation with any manager that is on duty.

Parties will be given a single check for the entire banquet. We will also provide (upon request) a
total price per person for individual check collection. Individual check collection will be the re-
sponsibility of the banquet.

A full bar (Beer, Wine, Liquor) is available to all banquets.

Louie’s will apply a surcharge on all cakes or desserts that the customer brings in from outside
vendors. The amount will vary in accordance with the party size.

All outside wines are subject to a $10.00 corkage fee.

Event Name: Deposit Information:

| accept the above terms and conditions: Deposit Received:

Date: Deposit Information:;




