
Bring your event someplace fun!
Thank you for considering the Event Center at Rolling Hills Casino for your event. We 
have many ways for you and your guests to stay entertained, including an adjacent 
championship golf course, a hunt and fishing club, and of course the casino gaming floor. 

Our 7,000 square foot room can be split into two equally sized rooms and has full 
audio-visual services for both rooms. Booking the room is simple -- simply order at 
least $500 of food and the entire room is free.

Peruse our menu items -- we’re certain you’ll find the choices attractive. And don’t 
hesitate to call and ask questions, we’re here to help you, not to sell you.

General Banquet Information
n	Our policy for booking our rooms is simple -- order a minimum of $500 of food 

from our banquet menu and there is no charge for the room.

n	 If no food is ordered the room charge is $250 for use of half of the room (3,500 
square feet,) or $500 for the entire room (7,000 square feet.) Included in the room 
charge are a podium, wireless microphone, projector and internet access, water, 
coffee, and tea. 

n	 Saturday night bookings require all banquets to be finished before 9:00PM, as the room 
opens to the public for live music. You are welcome to remain and enjoy the music, but 
the room will be open to the public. If you are under 21 you must leave the room at 
9:00PM and be accompanied by an adult 21 or over.

n	To ensure the best possible food quality and service, we require a firm guarantee 
of the number to be served ten full working days prior to the event. If the number 
increases after this we may be able to accommodate the increase, however, we 
cannot guarantee it. 

n	 Linens are free and included in the food price. We offer colored linens in white, 
black or ivory for the tablecloths, and red, white, forest green, ivory, burgundy, 
blue or gold for the napkins.

n	A 25% deposit is required to reserve the date for your banquet. The remaining balance 
is due 10 days prior to your banquet, along with the final head count. 

n	An 18% gratuity is automatically added on to the final price.

n	We strive to serve your event promptly at the time you’ve selected. Additional charges 
may be assessed if event goes beyond times agreed upon in contract.

n	When buffet meals are served we will ensure that everyone in your group is 
adequately served. Usually there will be leftover food on the buffet line when 
everyone has been served. These leftovers are not available to removal from the 
banquet facility.

n	Table centerpieces or balloon decor may be used if pre-approved.

n	Any special entertainment must be pre-approved by Rolling Hills Casino.

n	Any damages caused by the attendees will be billed to the booking contact person. 
Lost or stolen equipment will be billed at replacement cost.

n	Carlino’s bar is available for service if a minimum of $300 in beverages  
will be purchased.

n	No smoking or use of tobacco products are allowed in the banquet facility.

n	 If a cake is brought in, there is a $3 per person cake carving fee.

n	 If wine or champagne is brought in, there is a $10 corkage fee per bottle.
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Continental Breakfast Table
Assorted chilled juices
Danish, muffins and bagels
Fresh fruit
Yogurt
Coffee and tea

Total amount per person: $8.95

Traditional
Assorted chilled juices
Biscuits and gravy 
Scrambled eggs
Bacon and sausage
Home fried potatoes
Coffee and tea

Total amount per person: $9.95

Group 1:
Spanakopitta (spinach wrapped in filo)
Assorted mini quiches
Smoked BBQ sausage
Mini Cordon Bleu
Teriyaki beef or chicken skewers
Antipasto platter with assorted crackers

Group 2:
Deep fried mozzarella sticks
Hot chicken wings with blue cheese or ranch dressing
Stuffed mushrooms with sausage
Assorted pizzas
Filo wrapped Brie with raspberry chutney
Santa Fe Dip with bread

Freshly brewed coffee, decaf coffee and tea ......................$1.25
Assorted soft drinks charged based on consumption ....$1.50
Assorted juices charged based on consumption
   (per pitcher) ...........................................................................$6.75

Morning Glory
Assorted chilled juices
French toast
Biscuits and gravy
Scrambled Eggs
Home fried potatoes
Bacon, sausage and ham
Coffee and tea

Total amount per person: $10.95

Executive
Assorted chilled juices
Fresh fruit
Scrambled eggs
Eggs Benedict
Home fried potatoes
Biscuits and gravy
Bacon and sausage
Danish, muffins and croissants
Coffee and tea

Total amount per person: $12.95

Nutrition Breaks (per person)

Breakfast Menu Selections

Hors d’ Oeuvres Menu Selections
Please choose six (6) items from the groups, two items from each group.
$24.95 per person or $10.95 per person with purchase of complete lunch or dinner. Additional items $4.50 per 
person

Group 3:
Chicken Tapenade dip with crostini
Timbers dipping sauce with warm sourdough bread
Smoked salmon platter with crostini
Seasonal vegetable platter with assorted dips
Assorted fruit and cheese platter

Extras:
Scallops or shrimp wrapped in bacon, or
Shrimp cocktails, $5.00 per person

Chocolate Fountain with varied dipping accompaniments  
(serves 100 guests) $350.00

Chocolate Strawberries (50) $75

Bottled water charged based on consumption  ................$1.50
Assorted pastries, croissants, and muffins  .......................$4.50
Assorted mini bagels and cream cheese  ...........................$2.50
Assorted fresh fruit ....................................................................$3.50
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Choice of two entrées:  Lunch: $19.95/person  Dinner: $29.95/person

Choice of three entrées:  Lunch: $21.95/person  Dinner: $31.95/person

Choice of four entrées:  Lunch: $26.50/person  Dinner: $34.95/person

(Buffet style meals include: rolls, coffee, water, and ice tea)

Buffet Selections for Lunch or Dinner

Entrees
Beef tenderloin tips in red wine sauce
Pork marsala with wild mushrooms
Marinated BBQ Tri-tip
St. Louis pork ribs
Rosemary chicken with veloute
Asiago chicken with jerusalem sauce
Whole roasted pork loin w/roasted shallot and  

fig demi-glace sauce
Artichoke encrusted cod
Smoked salmon with teryaki or balsamic reduction

Salads
Choice of three
Specialty Cobb salad
Mediterranean pasta salad
Homestyle potato salad
Caesar salad
Marinated mushrooms & artichoke with feta
Tabouli salad with bulgur wheat
Strawberry spinach salad with warm dressing

Starches
Choice of two
Roasted garlic mashed potatoes
Herb rice pilaf w/cranberries & candied walnuts
Chef ’s choice of pasta
Maple roasted sweet potatoes
Oven roasted baby baked potatoes
Loaded scalloped potatoes

Carved Items ($4.00 per person additional)
Choice of one:
Roasted Prime Rib of Beef
Oven Roasted Turkey
Pit ham

Vegetables
Choice of two:
Chef ’s choice
Broccoli & cauliflower pollinaise
Green beans noisette
Roasted beets & turnips
Oven Roasted vegetable
Orange and honey Parisian carrots

Desserts
Choice of Two
Cheesecake
Blackberry or cherry cobbler
Assorted cookies
Layered summer strawberry shortcake
Tuxedo truffle mousse cake
Lemon and cream shortcake
Assorted mini dessert tray

*Events booked more than 90 days in advance are subject to a 10% price increase 
in the event of food cost increases.
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Plated Dinner
Two Choices

Plated dinners are accompanied by seasonal vegetables, mixed green salad,
rolls and butter as well as Rolling Hills Casino own style of roasted coffee,

tea selection and dessert.

Grilled Salmon 26.99
Served with roasted pepper and pine nut salsa and roasted red potatoes.

Artichoke Herb Crusted Halibut 28.99
Topped with a white wine butter sauce and served with wild rice pilaf.

Medallions of Pork 25.99
With sun dried fruit and a brandy demi sauce.

Served with Yukon gold mashed potatoes.

Chicken Oscar 27.50
Chicken breast topped with Dungeness crab, asparagus spears and

Béarnaise sauce. Served with a wild rice pilaf.

Chicken Roulade Florentine 25.50
Breast of chicken filled with sautéed spinach, feta cheese, and garlic.
Served with a light marsala sauce and Yukon gold mashed potatoes.

Wild Mushroom and Spinach Strudel 25.50
Wild mushrooms sautéed with spinach and Boursin cheese wrapped in a flaky 

phyllo dough. Served with a red pepper coulis.

Rack of Lamb 31.95
Pistachio crusted lamb rack served with an apricot fig sauce over wild 

mushroom barley risotto.

New York Strip Steak 31.95
10 oz. new york strip, broiled over an open flame. Served with a Madeira steak 

sauce, three onion relish, and Yukon gold mashed potatoes.

Prime Rib of Beef 31.95
With crushed black pepper and rock salt. Served with natural pan juices,

horseradish cream and double-stuffed potatoes.

Beef and Petite Lobster 47.50
Grilled beef tenderloin and 6-oz petite lobster tail served with drawn butter

and roasted potatoes.
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