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INCLUDED WITH 

Young Adult Custom Buffet Menu 
The Lakeview Banquet Rooms & Breathtaking Terrace overlooking picturesque Lake Glenview 

 offer you a stunning location for your event and an outdoor ceremony. 
 

Fresh from the Garden Salad, Two Entrées, Sundae Bar, Fresh Fruit,  
Chocolate Chip Cookies & Soft Drink Bar  

 
Complimentary White Linens, Silk Floral Arrangements, Dance Floor, Tables, Chairs, 

Serving Pieces and China, Glass & Silver Place Setting  
 

ONE COMPLIMENTARY TASTING  
 

AVAILABLE  
Specialty Linens and Chair Covers are Available for an Additional Charge 

Breathtaking floral arrangements and ice sculptures 
Custom China, Flatware & Glassware 

 
LAKEVIEW PRICING INFORMATION 

 Room Set- Fee of $250.00 
Reserved Bridal Room $150.00  

Ceremony Fee $3.00 per guest based upon your guarantee 
All prices are subject to 20% Service Charge and Current Sales Tax. 

 

DISCOUNTS 
#ÈÉÌÄÒÅÎ ÕÎÄÅÒ ΣΡ ÙÅÁÒȭÓ ÈÁÌÆ ÐÒÉÃÅ ÁÎÄ #ÈÉÌÄÒÅÎ ÕÎÄer 3 years are Free  

 

DEPOSIT AND PAYMENT 
To secure a date, a signed contract and non-refundable deposit are required.  

Payment in full is required 72 hours prior to your event. 
 

RECOMMENDED VENDORS 
A List of Preferred Vendors is Available upon Request 

 

ADDITIONAL SERVICES 
Catered by Design offers a Day of Planner at a Nominal Fee 
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Young Adults Custom Buffet Menu 

Designed for 50 Guests or More 
 

 

GARDEN FRESH SALADS & HOMEMADE SOUPS 
(Choose One) 

HEARTY MINESTRONE - CREAM OF CHICKEN & WILD RICE - HOMEMADE CHICKEN NOODLE 
CHEDDAR BROCCOLI  - CABO TORTILLA  

Soup & Salad 2.50 Additional per guest 
 

CRUNCHY BABY CARROTS, BROCCOLI FLOWERETTES & CELERY STICKS 
with our Signature Herb Dip Alongside  

 
MEDITERRANEAN SALAD 

Crisp Iceberg & Romaine Lettuce, Red Onions, Tomatoes, Diced Cucumbers, Red Cabbage 
& Shredded Carrots Lightly tossed with Italian Vinaigrette Dressing & Romano Cheese 

 
CHEESY GARLIC BREAD QUATTRO FORMAGGIO  

Crispy French Bread topped with Garlic Butter and a Blend of Cheeses 
 

FRESH SPINACH & GREENS 
Crisp Fresh Spinach & Mixed Greens, Mandarin Oranges, Scallions, Roasted Almonds &  

Fresh Sliced Strawberries served with Roasted Sesame & Berry Vinaigrette Dressing 
 

ROTINI SPRING SALAD 
Homemade Rotini Pasta, Julienne Cut Red, Yellow & Green Peppers, 

Sweet Red Onions & Celery; marinated in Seasoned Olive Oil & Crushed Herbs 
 

PIZZA BREAD 
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese 

 
TOSSED SALAD BOWL 

Crisp Greens with Red Onions, Tomatoes, Black Olives, Cucumbers & Carrots 
Choice of Two Dressings Raspberry Vinaigrette, Signature Creamy Herb, 1000 Island,  

French & Italian Vinaigrette Dressings 
 

SICILIAN PASTA SALAD 
Homemade Rigatoni Noodles with Fresh Vegetables & Provolone Cheese 

 
CAESAR SALAD 

Crisp Romaine Lettuce, Cherry Tomato, Homemade Croutons & Grated Parmesan Cheese 
Tossed with Creamy Caesar Dressing 
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YOUNG ADULT MENU ENTRÉES  
(Choose Two) 

BREADED CHICKEN FINGERS 
With BBQ & Honey Mustard Dipping Sauces *** Gluten Free Chicken Tenders Available With Advance Notice 

 

LA PIZZA-RIA'S FAMOUS THIN CRUST PIZZA 
Pepperoni & Cheese Pizzas 

 

TRI-COLORED TORTELLINI 
Gently Tossed with our Homemade Ala Rosa Sauce served with Grated Romano 

 

CHICKEN & CHEESE QUESADILLAS 
With Salsa, Sour Cream & Diced Tomatoes 

 

ROTINI TOSSED WITH BUTTER  
Accompanied by Garlic Bread Sticks, Homemade Marinara Sauce and Grated Parmesan Cheese  

 

ITALIAN STYLE ROAST BEEF OR BBQ BEEF 
Thin Sliced Beef in an Italian Au Jus or Our Very Own Zesty BBQ Sauce Served on Crusty French Bread  

 

CHEESE RAVIOLI 
Square Pasta filled with a savory Ricotta Cheese & Gently tossed with our Homemade Marinara Sauce 

 

CHICKEN FAJITAS 
Chicken Strips sautéed with Fresh Tomato, Onions & Green Bell Peppers accompanied by 

-ÉÇÕÅÌȭÓ 3ÏÕÔÈ ÏÆ ÔÈÅ "ÏÒÄÅÒ 0ÉÃÏ ÄÅ 'ÁÌÌÏȟ 3ÏÕÒ #ÒÅÁÍ & Flour Tortillas 

  

SPAGHETTI TOSSED WITH BUTTER 
Accompanied by Garlic Bread Sticks, Homemade Marinara Sauce and Grated Parmesan Cheese  

  
ȰCreate Your Ownȱ HARD SHELL BEEF TACO 

Shredded Lettuce & Cheese, Diced Tomatoes & Onions, Jalapenos and Sour Cream 
 

CHICKEN STIR FRY    
 Succulent Strips of Chicken Stir Fried with Pea Pods, Carrots, Celery & Water Chestnuts 

Served with Fried Rice  
 

MAC & CHEESE 
Elbow Macaroni Tossed with Cheddar Cheese Sauce topped with Parmesan Cheese and Baked to perfection 

 

CORN DOGS 
Served on a Stick with Mustard & Ketchup 

 

GRILLED HAMBURGERS & CHEESE BURGERS on a Sesame Bun SERVED WITH FRENCH FRIES  
 

CHEESY BEEF SLIDER SERVED WITH FRENCH FRIES 
2oz. Melt in your Mouth Ground Beef Pattie Topped with a Paper Thin Sliced Onion Rings Served on a Mini Bun 

 

Φȱ KOSHER RED HOTȭS on a Poppy Seed Bun SERVED WITH FRENCH FRIES  
 

CONDIMENTS - Diced Tomato, Onions, Relish, Pickles, Ketchup & Mustard 
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             CREATE YOUR                                    OWN SUNDAE BAR 
 
 
 Ȱ(%2%ȭ3 

4(% 3#//0ȱ 

CREAMY SCOOPED BY HAND 
French Vanilla & Chocolate Ice Cream 

MOUTH WATERING TOPPINGS 

Chocolate, Crushed Strawberry & Caramel 

SCRUMPTIOUS TRIMMINGS 

Whipped Cream, Maraschino Cherries, Pecans, Almonds, Chocolate Chips, Rainbow Sprinkles, 

Crumbled Cookies, Coconut Shavings, M&M, Butterfingers 
& #ÈÏÐÐÅÄ 2ÅÅÓÅȭÓ 0ÅÁÎÕÔ "ÕÔÔÅÒ #ÕÐÓ 

 

FRESH TROPICAL FRUIT DISPLAY 
Accompanied By Dark Chocolate Sauce for Dipping 

Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 

& 

DOUBLE CHOCOLATE CHIP COOKIES 
 

BEVERAGE 
Soft Drink & Juice Bar 

Kiddy Cocktails 
Shirley Temples & Roy Rogers Garnished with Maraschino Cherries 

Soft Drinks - Coke, Diet Coke & Sprite 

Juices - Orange & Cranberry 
 

Young Adults Custom   
Pricing Information 

 

0.00 Per Young Adult  
 

$3.00 per guest Discount for Luncheon event ending by 4:00 
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GREAT ADDITIONS 
 

Buffet or Passed Hors D'oeuvre 
                                                 

 
(Choose Three) 

 
VEGETARIAN CALIFORNIA MAKI ROLLS 

Sushi Rice with Nori, Cucumber, Avocado & Sesame; served with Wasabi, Pickled Ginger & Soy Sauce 
PRETZEL NUGGETS  

Served with a Cheese Sauce 
CRISPY FOCACCIA BIANCO 

Brushed with a Seasoned Olive Oil topped with Italian Herbs, Mozzarella & Provolone & Cheeses 
TANGY BBQ MEATBALLS 

Meatballs glazed with our very own Tangy BBQ Sauce served on a Pretzel Stick 
MINI DOGS 

Wrapped in a Flaky Puff Pastry with Ketchup & Mustard for Dipping 
TATOR TATS 

Served with Ketchup 
SLIDERS 

Mini Burgers served on a Petite Bun Served with Ketchup & Mustard Alongside  
VEGETABLE EGG ROLLS 

Crisp, Garden Fresh Veggies wrapped in an Authentic Oriental Egg Roll Skin 
with Sweet & Sour Sauce for Dipping 

VEGGIE QUESADILLA 
Flour Tortillas with Tri Colored Peppers, Sweet Red Onions & Shredded Chihuahua Cheese 

ÁÃÃÏÍÐÁÎÉÅÄ ÂÙ #ÈÅÆ -ÉÇÕÅÌȭÓ (ÏÍÅÍÁÄÅ 0ÉÃÏ ÄÅ 'ÁÌÌÏ 
CRISPY POTATO SKINS 

With a dollop of Sour Cream topped with Fresh Scallion 
MOZZARELLA STICKS  

Served with Marinara Sauce 
TORTELLINI SKEWERS 

Spinach, Tomato & %ÇÇ 4ÏÒÔÅÌÌÉÎÉȭÓ ÆÉÌÌÅÄ ×ÉÔÈ #ÈÅÅÓÅȠ ÓËÅ×ÅÒÅÄ ×ÉÔÈ Á 4ÒÉÌÏÇÙ ÏÆ 3×ÅÅÔ 2ÅÄȟ 9ÅÌÌÏ× Ǫ 'ÒÅÅÎ "ÅÌÌ 
Peppers; drizzled with Pesto Sauce 

THE BEST HOMEMADE TORTILLA CHIPS 
Stone Ground Tortilla Chips with -ÉÇÕÅÌȭÓ (ÏÍÅÍÁÄÅ #ÈÕÎËÙ 0ÉÃÏ $Å 'ÁÌÌÏ Alongside                       

PIZZA BREAD 
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese 

CHEESY GARLIC BREAD QUATTRO FORMAGGIO  
Crispy French bread topped with Garlic Butter and a Blend of Cheeses 

GRILLED CHEESE TRIANGLES 
Always a Crowd Pleaser 

MAC & CHEESE 
Served in a Frico Cup 

 

0.00 Per Young Adult 

 


