Dinner Packages Include:

®  Fresh Bread Sticks & Butter

®  Salad or Cup of Soup, Choices: Fresh Tossed Garden Salad

Caesar Salad, Italian Salad or Pasta Salad (Select 1)

®  Choose 3 Entrees for Your Guests to Choose from
®  Vegetable-of-the-Day (Chef's Choice)

®  Potato Choice: Duchess Potatoes, Oven-Roasted Potatoes,

Fingerling Potatoes, Mashed Potatoes with Gravy or Rice Pilaf (Select 1)

®  Dessert: Select One, Add $2.00 to add a 2nd Dessert Choice

®  Unlimited Soft Beverages,
Please Note: Limit of ONE Beef Selection please

Pasta & Parmesan entrees Exclude Starch and Vegetable

Our Package Policies

Confirmation - Confirmation of the number of guests
attending is required 1 week in advance for groups of 50 or

more and 3 days in advance for groups under 50.

Minimum Charges - Minimum 20 Adult Entrees
will be charged for the Group Package Discount Price.
“Off-menu Prices” will apply to groups falling under 20
adult entrees. Minimum charges are based on the last

confirmed number of guests.

Banquet Room Fees & Restrictions - Our ban-
quet room can be Divided for two separate parties. If your
party is on Friday or Saturday night, and you require the
Exclusive use of the Entire banquet room, a fee of $150

May be added to your bill, Please see manager for details.

December Banquets - During the month of
December, if you require exclusive use of the entire
Banquet Room, a fee of $150 may be added to your bill.

Please see manager for details.

Cancellations - Deposits, if any, are non-refundable

if party is cancelled less than 30 days prior to event date.

Additional Fees - May apply for events exceeding 4
hours. Please, no confetti. Please remove all decorations

after the event, no decorations adhered to walls. Thanks

Payment Information:

One Guest Check per group
Payment is Due Upon Departure
Sales tax will be added to the final bill
(Tax Exempt groups require exempt certificate)
A 20 % Gratuity will be added to final bill

Credit Card Payments will include 3% processing fee
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The Olde Richmond
Inn Restaurant

138 S. 5th St. Richmond IN
Package Menu
Plated Meals

(20 Adult Guests Minimum)

Let us design a custom package menu
to suit your special event.
Our banquet managers
will be happy to assist you.
Phone:765.962.2247

Fax: 765.962.9883

E-Mail: oldrichmondinn@gmail.com

Website: oldrichmondinn.com

Experienced Professional
Catering Services up
to 600 Guests is Available
For Any Event, including
Corporate Functions,

Weddings, Cook-Outs

Please Contact Our Manager

for more Details 765-962-2247
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Dinner Package A  $38.95

Filet Mignon, Filet Au Poivre or Filet Oscar

Roast Prime Rib

New York Strip Steak

Linguini with Shrimp & Crabmeat

Broiled Norwegian Salmon

Filet of Orange Roughy Stuffed with Crabmeat
Stuffed Jumbo Shrimp

Chicken Oscar with Asparagus & Crabmeat

Chicken Valentino with Broccoli & Provolone Cheese
Chicken Cordon Bleu with Ham & Provolone Cheese

(Package A May Also Select from Package B and C Entrées)
Dinner Package B  $3295

12 oz New York Strip Steak

Deep Fried Jumbo Shrimp

Broiled Orange Roughy

Chicken Marsala, Picatta, Francese or Chicken Valentino
Broiled Norwegian Salmon Filet

Herb-Crusted Cod

Fettuccini Alfredo Topped with Grilled or Cajun Chicken
Lasagna, made in house

(Package B May Also Select from Package C Entrées)
Dinner Package C  $28.95

Roast Pork Loin Dijon
Virginia Ham with Apricot Glaze
Beef Stroganoff with Buttered Noodles
Fettuccini Alfredo (Topped with Chicken)
Chicken Marsala, Picatta, Francese or Cordon Bleu
Chicken Parmesan with Linguini
Broiled Tilapia Filet
Herb-Crusted Cod
Classic Lasagna
Prices are Per Person

Children’s Menu Available

Vegetarian & Vegan Menu Items available

Plated Lunch Package

Available 11:00 am - 3:00 pm
$18.95 or $21.95 With one Dessert Choice
(Add a 2nd dessert choice, add $2.00 to package)

Beef Stroganoff with Buttered Noodles *

N . *
Virginia Ham with Apricot Glaze
House Made Lasagna (includes tossed salad)

Fettuccini Alfredo, or Add Chicken (includes tossed salad)

Chicken Marsala *
Grilled or Cajun Chicken Breast”™

Chef’s Casserole-of-the-Day *

Fresh Fruit Plate with Chicken or Tuna Salad
Greek Salad Topped with Chicken

Spinach Salad Topped with Chicken

Caesar Salad Topped with Chicken

*Includes Salad, Chef’s Potato & Vegetable

¢ Choose Up to 3 Lunch Entrees for Your Group

¢ Includes Bread Sticks & Butter

¢ Includes Unlimited Soft Beverages (in house only)
¢ One Guest Check per Group

¢  Sales tax will be added to the final bill

¢ Minimum Gratuity is 20% for all Packages

Include an Appetizer

Selection for Your Event:
We can provide a Custom

Appetizer Buffet for Your Event

Please see our manager for more details

Bar Services for Your Event:

A Customized Limited Bar menu, or
“Open Bar” or “Guest Pay”

Options are Available for your Event



