g Restaurant, Elmhurst IL. %

We invite you to experience cur fine quality food, beverages, and sewice. We provide
expentise (since 1948 ), inncvative and custemized menus and a festive atmasphere. Ouxn
consistent guality presentation will asswie you of a successful special occasion.

We feature quality cloth linens and napkins, china distes, and guality silveuvare for
all banguets. Jt will be a pleasure to sewe you and your guests.
Stephen & Delira Mack
Prnaprietons

*Mix and Match Menws
*Udd a Faveiite Dish
*GQuarantee required 5 days priex to event. You will be charged for number Given.

*Pepasit of $100.00 required. (Depesit is not weturned if cancellation is less than
60 days piox to event )

*Pensonal checks are not accepted. We accept cash, money arders, Cashiers
Chiecks, Visa, Mastercard, Umerican Express, Dinex Club, and Discover.



Hors D’Oeuvres

Fresh Gulf Shrimp Cocktail $12.00 Per dozen

Assorted Hot Hors d’Oeuvres
Swedish Meatballs (50 pieces) $34.95
Cajun Chicken Wings (per 100 pieces) $55.95

Teriyaki Chicken Wings (per 100 pieces)  $55.95

BBQ Chicken Wings (per 100 pieces) $55.95
Stuffed Mushrooms (per 50 pieces) $46.95
Chicken Quesadillas (per 50 pieces) $44.95
Potato Skins (per 50 pieces) $42.95
Mozzarella Sticks (per 50 pieces) $54.00

Asssorted Dips and Chips

Nacho Platters (Serves 25) $47.95

Spinach Dip in Bread Bowl- Served with Toasted French bread
$24.95

(Serves 25)

Potato Chips, Pretzels, Party Mix $1.25 per person
(with Ranch Dip)

Large Fruit and Cheese Tray (Serves 25 guests) $69.95

Please add 15% gratuity and 8% sales tax to all prices



Individually Served Meals

Roast Sirloin of Beef Bordelaise Sauce $12.95

Chicken Marsala $12.95
Chicken Oscar $13.95
Chicken Breast Vesuvio Style $12.95
Filet 8 oz. $16.95
Prime Rib of Beef (Queen Cut) $17.50
Roast Pork Loin $12.95
Served with Dumplings and

Sauerkraut

Roast Duckling $12.95
Served with Dumplings and

Sauerkraut

Sirloin Steak 8 0z. $13.95
BBQ Baby Back Ribs Full Slab $20.75
Colorado Rainbow Trout $12.95
Walleye Pike $17.50
Blackened Mahi Mahi $15.95
Fantail Shrimp ( Breaded) $14.95
Veal Francese $17.50
Wiener Schnitzel $17.50

Pasta Dishes

Fettuccine Alfredo & Asparagus $12.95
Shrimp and Linguini $13.95

All Dinner entrees served with Soup, Tossed Salad, Home baked Bread,
Potato, Rice Pilaf, or Vegetable, Dessert and Coffee.

Please add 15% gratuity and 8 % sales tax to all selections



Family Style Dinners  $13.95

American Family Style

Includes Soup, Salad, Roast Sirloin of Beef, Mostaciolli with Marinera, Roast
Chicken, Whipped Potatoes and Gravy, Fresh Vegetables, Dessert and Coffee.

Bohemian Family Style

Includes Soup, Salad, Roast Pork loin, Dumplings and Sauerkraut, Roast
Chicken, Fresh Vegetable, Dessert, and Coffee

Italian Family Style

Includes Soup, Salad, Italian Style Beef, Penne with Marinera ,Chicken Vesuvio,
Oven Browned Vesuvio Style Potatoes, Fresh Vegetable, Dessert, and Coffee.

Buffet Dinners $11.95

Choice of Two:

Sliced Roast Sirloin of Beef with au jus, Roasted Turkey, Roasted Chicken, Italian
Sausage with peppers

Choice of One:
Baked Mostaciolli, Rigatoni Marinera, Lasagna (.75 extra per person)

Choice of Two:

Pasta Salad, Creamy Cole Slaw, Mediterranean Salad, Tossed Salad, Creamy
Potato Salad, Broccoli and Raisin Salad with Honey Mustard Dressing

Includes Whipped potatoes and Gravy , Home baked bread, Coffee, Iced Tea, and
Dessert (Ice Cream or Cake)

Please add 15% Gratuity and 8% Sales Tax to All Selections



Package Bar Information

Mack’s Golden Pheasant is very proud to offer the finest beverages available. All drinks are
superbly prepared to order by our carefully trained, certified and courteous staff.

House Package:

Includes: Vodka, Gin, Dewars White Label Scotch, Early Times Bourbon,
Bacardi Rum, Christian Brothers Brandy, House Wine, Soda, Juices, and Draft
Beer (Miller Lite, Miller High Life, Killian’s Red, Old Style).

Three Hours per person $12.00 Four Hours per person $16.00

Call Package

Includes: House package plus Seagram Seven and V.O. , Canadian Club,
Southern Comfort, Jim Beam, Smirnoff Vodka, Malibu Rum, Myers Dark Rum,
Gordons Gin, UV Blue, Dr. Mcguillicuddy, Fireball, Apple Pucker, French Kiss,
Godiva White Chocolate, 99 Bananas, Captain Morgan Spiced Rum,

Bacardi Flavors, Quervo Gold Tequila, Tequila Rose, DuBouchett Cordials,

A variety of flavored Schnapps, Brandies, Amaretto, Bottled Beer (Budweiser,
Bud Light, Rolling Rock, Corona, Miller, Miller Lite, MGD, Old Style,

Mike’s Hard Lemonade and Iced Tea, Hard Core Apple Cider).

Please add $4.00 to House Package prices per person

Premium Package

Includes: House and Call packages plus Jack Daniels, Maker’s Mark,

Old Grand Dad Bottled in Bond, Jameson ,Tellamore Dew, Crown Royal, 43,
Baileys, Black Haus, Romana Sambuca, Limonce, Wild Turkey, Tanqueray Gin,
Beefeater Gin, Absolut Vodka, Stolichnoya Vodka, Kettle One Vodka ,

Effen Vodka, J & B Scotch, Johnnie Walker Red Label, Midori Melon Liqueur,
Rumpleminz, Kahlua, Frangelico, Jagermeister, Yukon Jack, Goldschlager,
Quervo 1800, Tia Maria, Ouzo, Amaretto Di Saronno.

Please add $8.00 to the House Package prices per person

Executive Package

Includes: House, Call and Premium Packages Plus, Jack Daniels Single Barrel,
Glenlivet, Johnnie Walker Black Label, Chivas Regal, Courvoisier V.S.,
Drambuie, , B & B, Chambord, Grand Marnier, Cointreau, Bombay Shapphire,
Gentleman Jack, Galliano, Patrone Tequila, and Grey Goose Vodka.

Please add $10.00 to the House Package prices per person

(50 persons or more No charge for Bartender, Under 50 persons $50.00 fee)

Please add 15% gratuity and 8 % Sales Tax to all Prices.



Beer and Wine Party Packages
(50 Persons or more No charge for Bartender, Under 50 persons $50.00 fee)

Draft Beers( Miller High Life, Miller Lite, Killian’s Red, Old Style), House Wines
(Chablis, Blush, Rhine, Burgundy )

Three Hours Per Person $9.00 Four Hours Per Person $11.00

Bottled Wines
California Chardonnay $15.00 Per Bottle
Italian Pino Grigio $19.00 Per Bottle
Australian Shiraz $19.00 Per Bottle
California Cabernet Sauvignon $15.00 Per Bottle
California White Zinfandel $15.00 Per Bottle

California Merlot $15.00 Per Bottle
Brand Names Available upon Request

Carafes $9.75
Burgundy, Chablis, Rhine, Blush

Champagne
Bottle $19.50

Split $6.75 6 Y2 oz.
Brand names upon request

Punch
Unspiked Fruit Punch $2.25 per person
Spiked Punch $3.25 per person

Tab or Cash Bar $50.00 Per Bartender

Top Shelf Blended, Rocks, Tall $6.00

Top Shelf Highball, Shot $5.75

Expensive Call Blended, Rocks Tall $5.25 Highball, Shot $5.00
Call- Blended, Rocks, Tall $4.00

Call- Highball, Shot $3.75

Bar- Blended, Tall $4.00

Bar- Rocks $4.00

Bar- Highball, shot $3.00

Wine House $3.25

Wine Premium $4.00-$5.00

Bottle Beer $3.00

Draft Beer Miller, Miller Lite,Old Style $2.00 Pitcher $7.00
Killian’s Red Glass $2.25 Pitcher $8.00

Soda, Pepsi, Diet Pepsi, Ginger Ale, Sierra Mist $2.25



Luncheon Banquet Menu

Luncheon Selections Available Monday — Saturday ( until 5:00 p.m.)

Salads
Spinach Salad with Chicken $9.95
Chicken Caesar Salad $9.95
Blackened Caesar Salad $9.95
Cobb Salad $9.95

All Salad Selections Served with Home baked bread, Dessert, and Coffee.

Southwestern Favorites

Chicken Quesadilla $8.95
Chicken Ranch Wrap $8.95
California Wrap $8.95
Chicken Caesar Wrap $8.95

All Southwestern Favorites Served with Soup or Salad, Dessert, and Coffee.

House Specialties

Y, Roasted Duck $12.95
Served with dumplings and Sauerkraut

Roast Pork Loin $12.95
Served with dumplings and Sauerkraut

Filet $16.95
Wiener Schnitzel $12.95
BBQ Ribs $12.95
Sirloin Steak $12.95

From Lakes and Seas

Colorado Rainbow Trout $10.50
Blackened Mahi Mabhi $15.95
Grouper Almondine $10.95

All House Specialties and From Lakes and Seas Served with Soup, Salad, Home baked
Bread, Potato or Rice Pilaf, Vegetable, Dessert and Coffee.



Luncheon Sandwiches

Mack’s Barry Burger $8.50
With cheese $9.25
Patty Melt $9.25
Junior Burger $6.95
With cheese $7.70
Monte Cristo $8.95
Grilled Chicken Breast Sandwich $8.95
Steak Sandwich $10.95
Bohemian Pork Dip $8.95
Hot Roast Beef Sandwich $8.95
Rueben $8.95
Grilled Chicken Pesto $8.95
Open face Beef $8.95
Open Face Pork $8.95

All Sandwich selections served with soup or salad, home baked bread, French Fries,
Pasta Salad, or Cole slaw, dessert and coffee

Luncheon Pasta

Chicken with pesto sauce $10.95
Chicken Scaloppini $10.95
Shrimp and Linguini $10.95
Chicken and Broccoli $10.95

All pasta served with soup and salad, home baked bread, dessert and coffee.



Cakes and Sweets

Special Occasion Cakes- Specially Decorated with Personalized Greeting

Cake Choices:
Moist White Cake
Dark Rich Chocolate Cake
Flavorful Yellow Cake

Fillings (choose one)
Custard, Whipped Cream, Butter Cream, Bananas, Strawberries
Extra Choice Add $8.95

Icing Choices:

Butter Cream
Whipped Cream

2 layer (25-30 servings) $34.95
2 layer (30-40 servings) $39.95
2 layer (40-50 servings) $43.95
2 layer (50-60 servings) $48.95
2 layer (60-70 servings) $53.95

1 layer (25-35 servings) $25.95

Sweet Table Suggestions

Cream Puffs $4.50 per dozen
Cookies $3.95 per dozen
Miniature Brownies $6.95 per 2 dozen
Chocolate Dipped Strawberries $15.00 per dozen



