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Morning Options

Build-Your-Own Breakfast BUITIHOS.........cooouiiiiiiiieeeeeiteeeeeeeeeeetee et e e e e s ne e e e s ane e e e s annaees
Breakfast sausage crumbles and bacon crumbles, scrambled eggs, potatoes, shredded cheese, red and green
salsas, sour cream, and warm tortillas; accompanied by a colorful fruit tray, freshly brewed coffee, hot tea,

and ice water

CoUNTIY Bre@KFfast .......coocuiiiieiciiieeeee ettt ettt e e e et e e e e e tae e e s e s raaae e e e e saaeeeaensaaeeeaannsaeesannnnnes
Scrambled eggs topped with cheddar cheese and served with warm buttermilk biscuits, butter and fruit spreads,
sausage links, breakfast potatoes, a colorful fruit tray, freshly brewed coffee, hot tea, and ice water

(Substitute bacon +$2)

Breakfast CASSEIOIE .........oiiiiiiiiiiieeeeeeecee ettt e e e etee e e e s e aaa e e e sesaaaaee e s s seaeeesssnsaaaeesesssaaeessansraaaens
Chef’s breakfast casserole made with crispy hash browns, scrambled eggs, and cheddar cheese, served with

warm buttermilk biscuits, butter and fruit spreads, sausage links, a colorful fruit tray, freshly brewed coffee, hot tea,
and ice water

(Substitute bacon +$2)

Breakfast QUICHE ...........uuiiiiiieeeeeeeeee ettt e e ree e e e s a e e e e s e aae e e s s s seaeeessssaaeeesssssaaeesnsnneaaaans
A warm, savory quiche baked in a buttery, flaky crust with a rich egg custard. Choose from:

+ Spinach, mushroom, onion, and feta

+ Savory ham, bacon, and cheese

Served with sausage links, breakfast potatoes, a colorful fruit tray, freshly brewed coffee, hot tea, and ice water.
(Substitute bacon +$2)

BreaKfast SPrEad.........ccuuiiiiieeeee ettt e et e e e tee e e e s e e e e e e e aae e e e e naa e e e e e nraaeeeeanaaaeeeaannraaaann
Assortment of baked breakfast treats served with a colorful fruit tray, freshly brewed coffee, hot tea, and ice water
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Assortment of baked breakfast treats served with freshly brewed coffee, hot tea, and ice water

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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* GlazZEA SCONES.......oo ettt et ettt e et e et e s e et e e e st e e e b e e s e nt e e e ne e e e nreesennt e e e neeeenns
¢ ASSOTTEA PaSIIIES ...ttt ettt et e e e et e e s sb e e e e e nr e e e e e e nreeeeas
* Warm Buttermilk Biscuits with Butter and Fruit Spreads ...........cocoooiiiiiiiiieiicccceeeeee e,
* Variety of JUMDO MUFFINS ........oiiiiiee e e e s re e e e s re e e e s nnaae s
* Mini Bagels With Cream Cheese..........coo ittt ettt e e e
* Cinnamon Rolls with Cream Cheese FrOStiNg .......ccccuueeiiiiiiiieeieecctteee e e e e e e e aaae e e e e e
* Vanilla Yogurt with Crunchy Granola and Fresh BEerries..............coovveuiiiiiieiiiieiiniiieeceeeeee e e
* House Seasoned Roasted Breakfast POtatoes.............ccoceieieiiiiiiiiniiiiieiieneccece et
B0 17 o) VRS 3 g To) (= To 2 7- Vo o] o USRS
* Sweet and Savory Maple SausSage LiNKS .......ccovciiiiiiiiiieeeieieeeseeieee st e s s seree e e s saee e e s s anaaee s s annaeas
* Lox-Style Smoked Salmon Board with Mini Bagels...........cc.ccoiiiiiiiiiiiieeeeeeeeeee e
* Hard-Boiled Eggs with Salt and Cracked PEPPer...........u ittt e e e e e e e aeaeeeee e
* Individually Wrapped Mozzarella Cheese StICKS .........cccuuiiiiiriiiieiiiiieeieeeee et e e e
* Freshly BaKed COOKIES .....cooouumiiiiiiiiieieettee ettt ettt e ettt e e et e e e e ae e e e e e e sae e e e e e snneeeeesnnneeeas

* Chip Variety — INdividual Bags.........ccccuuiiiiiiieeee ettt e e e eeeeee e e e e e e e e e s aaraaaeeeeesessesnnnssnnnaaaaaeeas

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Lighter Fare Lunch Options
Served with your choice of freshly baked cookies or brownies

Build YOur OWN SanAWICh Bar ......ccccueeiiiiiiiieeieteeeeete ettt et e e s e e e s s aee e e e s aae e e e s anaae s
A selection of deli meats, cheeses, sandwich rolls, fresh toppings, and condiments for guests to build their

own sandwiches. Served with your choice of garden fresh pasta salad, potato salad, plus a mixed

green salad with house dressings or a traditional Caesar salad.

WeSTern Cobb Salad .........cooooeeeeieeeee et e e e e et e e e e e s e s s e sarae e e e e e e e e e s s s annns
Mixed greens with sliced grilled chicken, bacon crumbles, blue cheese crumbles, shredded cheddar cheese,
hardboiled eggs, fresh tomatoes, shredded carrots, sliced cucumbers, pepperoncini, dried cranberries,

candied pecans, croutons, and house dressings; served with warm artisan rolls

Artisan SaNAWICK PIAter.......cco e ittt et e e st e e s e ne e e s e nnees
Choose any two of our handcrafted sandwiches: caprese, turkey caprese, turkey & cheddar, roast beef & cheddar,
ham & swiss, chicken Caesar wrap, or veggie. Accompanied by your choice of garden fresh pasta salad or

potato salad, along with a mixed green salad with house dressings or a classic Caesar salad.

Lettuce, tomato, onion, pickles, mayonnaise, and mustard provided on the side.

Grilled Chicken & Berry Salad ...........coooiiiiiiiiiiieeeceeccccrteee e e e eeeee e e e e e e e e s s s ssansaaeeeeeeeesssssnnnnnnenns
Mixed greens with sliced grilled chicken, colorful berries and grapes, feta cheese, blue cheese crumbles,
hard boiled eggs, red onions, candied pecans, and house dressings; served with warm artisan rolls

Chicken Caesar Salad..........ccoo ittt ettt e sttt e s e et e e s e e nae e e s e nnae e e e e nnees
Chopped artisan romaine with sliced grilled chicken, shaved parmesan, bacon crumbles, fresh tomatoes,
and croutons accompanied by zesty Caesar dressing; served with warm artisan rolls

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Entrée Lunch Options
Served with a mixed green garden salad and house dressings or a traditional
Caesar salad, as well as your choice of freshly baked cookies, brownies, or lemon bars

MacCaroNi & ChEESE Bar ..........uuiiiiiiiiiiiiiiteeeeeeee ettt et e e e e e e s s e aeateeeeeeeeessssssnssaeeeeeeesessssssnnnneaaaaeesennns
Creamy, homemade macaroni and cheese with your choice of grilled chicken or BBQ pulled pork,

plus a wide variety of toppings such as bacon crumbles, sautéed mushrooms, crunchy fried onions,

broccoli, green onions, and chili crisp

Pulled POrk SANAWICKH............o ittt e e e e e s e et e e e e e e e s s s s s nsnnaaeaaeeesanns
Slow-roasted pulled pork in a traditional or golden Carolina BBQ sauce with brioche sandwich rolls,
creamy coleslaw, pickled onions, homemade macaroni and cheese, and dill pickle spears

Mediterran@an ChiCKEN ............oi it e e e e e e e e e eaee e e e e e e e e s e s nnasaeeeeeaaeaaeeannnnnsesaeaaaaaaannn
Seasoned chicken breasts grilled to perfection then topped with marinated, fire-roasted artichokes and tomatoes,
accompanied by our garden-fresh pasta salad or potato salad; served with warm artisan rolls

TACO BAF ...t e e e e e e e e e e e e e e e e e e e e et e e e e et et ettt ettt ettt ettt bbbt bbbt s b eaen s e s nnaa s aan
Seasoned ground beef accompanied by warm queso, refried beans, warm tortillas, chips and salsa,

and several traditional toppings

Upgrade to shredded chicken or shredded beef, both served with sautéed peppers and onions +$1.50

ATEEINOON BrEAK ....c.eeiiiiiiiiiiteeeteee ettt ettt e et e e s et e e s at e e et e e s s bt e e s sbe e e sbeesenstaessteeesanaeanns
Assorted freshly baked cookies, individually wrapped string cheese, and your choice of a snack-sized veggie tray
with house dip or a variety of individually bagged chips

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Passed Options

SREMP SKEWETS......oeeeeeeeieet ettt ee e e e e e e e e eaeaeeeeeee e e e e e e nssassaaaaeaaaaaaansssaaaaaaaeasassssnnnnnsnranenes
Jumbo shrimp marinated and grilled to perfection

BBQ BiSON MEAtDall............oo it e e e e e e e s s ar e e e e e e e e e e e e e e nanaaaaaaeeeaannn
A tender, oversized bison meatball finished with a glossy BBQ glaze

Chicken and Waffle Bite.............eueiiiiiieieeeee ettt e e e e e e e neae e e e e e e e e e e e e e nssaasaaaeeeaseeennnnsnnnnees
Crispy breaded chicken bite on a golden mini waffle, finished with a drizzle of hot honey

BONEIESS BUFfalO CUP ...ttt e e e e e e eete e e e e e e e e s e nnaraeeeeeeeeeeee e nnnnnaaaaaaaaaaannn
Crispy breaded chicken bites tossed in zesty buffalo sauce, finished with house made ranch,
bacon and blue cheese crumbles

BFI@ BiteS .....ceeiiiiiiiie e et e s bt e e e e e e e e s arn e e e e
Flaky phyllo cups filled with warm brie and honey along with your choice of crushed pistachios or bacon

Prosciutto- Wrapped Goat CheesSe DAtes ..........cciiiiiieeeiiiiiiieeeei ettt e e e e e e eaereae e e e e e s s e s snnnaaaeeeeas
Sweet Medjool dates filled with creamy goat cheese, wrapped in delicate prosciutto, drizzled with warm honey,
and finished with finely chopped pistachios for a perfect balance of sweet, salty, and savory

(03 F 1o 1] =] 4 [ 011 ] o JR PSSP
Individually crafted charcuterie selections featuring your choice of:

« Savory Cup: Artisanal cured meats, fine cheeses, and a crisp cornichon

* Signature Cheese Cup: An elegant pairing of artisan cheese, roasted nuts, and colorful fruit

Greek Veggie WONTON Bite............uiiiiiiiieeeeee ettt e e e e e e e aee e e e e e e e e e e e e e snaaasaeeeaeeseesennnnnnnnnees
A crisp wonton cup layered with Kalamata olives, English cucumber, red onion, roasted tomatoes, and feta,

topped with a bright Greek vinaigrette

A refreshing medley of citrus-marinated diced shrimp, fresh vegetables, and herbs

(07117 A Lo T T 1= TP
A handmade savory cream puff with cream cheese and herb filling

BUFFALO BILL CENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Passed Options

Savory StUffed MUSHIOOM...........ooiieeee ettt e e e et e e e e e e e e e e s saeeee e e nsaeeee e nnnnaeas
Cremini mushroom stuffed with a mild Cajun sausage and cream cheese or a delicate herb and cream cheese filling

CAPIFESE SKEWET .....eeeiiiiiiiieieeiiettteeeeeeeeseeeeertaeeeeeeeesaseesssaraeaeaeeseesssassnssseaaaeeeessssassssssnaaaaeeeessssssssnsssneneeees
Cherry tomato and mozzarella pearl marinated in a basil infused oil and drizzled with a light balsamic glaze

French Onion PUFf PASstry .........eeiiiiieeeeeee ettt ettt e e e e vee e e s e aaa e e s e e nea e e e s e nsaaeaeennsaaeeseensaaaenn
A sprinkling of mozzarella cheese atop an onion and red wine reduction, rolled in a golden puff pastry

BanQers + IMAsK.....ccooiieieeeee et e e e e e e e e eea e e e e e e e e e e aaraateaeeeeeee e e nnrnaaaaaaeeeaaann
Sliced smoked sausage topped with buttery mashed potatoes and chives.
(Substitute the smoked sausage with bison bratwurst +$2)

BrusChetta PRYIIO Bite ..........oouiiiiieieeeeeee ettt e e e e e eaere e e e e e e e s s eaeaa e e e e e e e e e e e e nnnnsnaeaaaaasannn
A crisp phyllo shell filled with garlic-roasted tomatoes, fragrant basil and oregano,

and a savory parmesan-romano blend

Sugar Cookie CheeseCake BilesS.........cciiiiiiiiiiiiiiiieeiiieeecrteeee e serre et e e e e e e s s s sarereeeeeeseessssssnnnnnees
Rich cheesecake over a soft sugar cookie base, finished with Chef’s berry compote

Dark ChoCOolate IMOUSSE ........cooieieieeeeeeeeeeeeeeeeeteeee e e e e e e e e e e e e e e e e e s eeaasaaaaaaaaaaaaaaaaeaaaaaeens
Silky dark chocolate mousse served in a tasting spoon and finished with a dollop of fresh whipped cream

Crispy pork or veggie egg roll with a mild Korean BBQ drizzle

Spinach ArtichoKe WONTON ............e e eeeeeeeeee e ee e e ee e e e e e e e e e e e e see e s e e e s se e s s s annsannnns
Crispy wonton filled with a creamy spinach and artichoke mixture

ClasSIiC DEVIIEA EQQ ...ccceiiiiiiiiiieeeieeeeeecettete et ettt e e e e e e s st e e e e e e e e e s s s ssnaaaaaeeesessssnsnnnnnaaees
Smooth, tangy yolk mousse piped into tender egg whites and finished with a hint of paprika

BUFFALO BILL CENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Stationed Options

Chef’s Deluxe Charcuterie BOard .............cooccuiieiiiciiiieeccccieeeecceee e eeete e e e s eee e e s s nee e e e s e aaaee e s snaeeesnnnnnaeas
A generous assortment of premium meats and cheeses paired with fresh fruit, nuts, spreads, and crackers
for the perfect grazing experience

Y 0010] Lo IS 15 ToT g 1 = 1o Y- 1o SRR
Smoked salmon filet with a caper cream cheese spread, fresh lemon, salt and cracked pepper;
served with your choice of sliced baguettes or mini bagels

Y 11T ] o 3 0o T = T | NN
Chilled jumbo shrimp served with zesty cocktail sauce and lemon slices

BUIRGEE SHAGTS .....oeiiiiiiieeeeeeeee ettt e e e e e e s e s e sa bt e e e e e e e e s s s asssaaaaeeeeeesssssssansnnaaaaaaessannns
Perfectly seasoned sliders topped with melted cheese and our signature Comeback sauce, served on soft brioche rolls

Beef TENAErIOIN SIAEIS ........eeeeeeeeeeee e e e e e cereee e e e e e e e e e naaaeeeeeeeaeeee e nnnnsaaaaaaaaaanns
Tender slices of beef tenderloin layered on buttery brioche buns and topped with a smooth, creamy horseradish sauce

L0280 =1 3 Lo TS [T 1=T RN
Spiral cut smoked honey ham, Swiss cheese, dill pickle, and Dijon mustard layered on a sweet Hawaiian roll

Chicken Parmesan SHAEIS.........ee e e eeeeee e e e e e e e e e e e e e e e e e e e e e e eeeeeeeeeeeeeeeeeeeesseesressseesseessressennnes
Crispy breaded chicken breast topped with marinara and a melted parmesan blend, served on a soft brioche bun

Chicken & WaAffle SIIAEIS............eeeeeeeeeeeee ettt e e e e e e e e e e e e e e e e e e ssaaasaaaeeeasee e nnnsnnaeees
Boneless, breaded chicken breast slider sandwiched between two waffle biscuits and drizzled with maple syrup

Baked Bri@ BO@Id............uuiiiiiiieiiieteee ettt ettt ettt et e e e et e e et e e e e e e e e e b e e e e e e nraeeeas
Warm brie wedges topped with chef curated flavor pairings, presented with an assortment of crackers

Mediterranean FIavor BOAId ............ooooiiiiiiiiiiiieii e e s e e e e e e s e s e s e e e e aaeeaaaaaaaaaaaaaeaaaaesassssseanens
A vibrant assortment of warm pita, whipped feta, olive tapenade, fresh bruschetta, cornichons,
cucumber tzatziki, and crisp cucumbers

BUFFALO BILL CENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Stationed Options

[talian CapreS@ BOAId ...........ccoiiiiiiiiiiiiieeeee ettt e e e e e e e e eeeee e e e e e e e e s s aaanaaaaeeeeeeeasessnnsrnaaaeeeeesasssnnnns
Slices of fresh tomatoes and mozzarella cheese, topped with basil pesto, salt and cracked pepper,
and drizzled with a light balsamic glaze

1Y L=F 11 o 1= | T PPRRTRRRN

Beef meatballs smothered in your choice of sweet & tangy bbq, korean style sweet chili, or classic sweet & sour
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Assorted fresh vegetables served with a house dipping sauce

BaVarian PretzZel BiteS ....coueuiiieeiiieiieeeeeee ettt ettt ettt e e ettaasseeasesseassessesannsssesnnessessnnessensnnssennnnnsees

Soft, salted pretzel bites served with a warm craft beer cheese dip

BUFFALO BILL CENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Main Entrée

Whole-Roasted Beef TENAEIIOIN ............ooiiiiiiiiiiieeteeeteee ettt ettt e st e e s ae e e s na e e
Melt-in-your-mouth beef tenderloin, seasoned and slow-roasted to perfection then sliced and served by
a dedicated carver; complimented by a house-made creamy horseradish sauce.

GlazZed SAIMON ........ooiiieeeeetee ettt ettt ettt e e e et e e s s e st e e e s e ss e e e s e e nnee e s e e nnbee e e e nreeeseennneas
An 8-ounce salmon fillet finished with a rich brown sugar—soy glaze infused with ginger and Dijon mustard,
then baked until perfectly caramelized and flaky.

Chef’'s Mediterran@an ChIiCKEN..............uiiiiieeeteee ettt e e e st e e e s s re e e e s anaaees
Perfectly grilled fork-tender chicken breasts topped with marinated, fire roasted artichokes and tomatoes.

OVEN-ROASTEA POIK LOIN.....coiiiiiiiiiieiiieeete ettt ettt e e e s sre e e s s s ata e e e e s saa e e s esssnsaeesesssnaessssnnnnas
Expertly seasoned and roasted pork loin sliced and served by a dedicated carver and complimented by
Chef’s creamy stone-ground mustard sauce.

Poached JUMDBO SHEMP ..o e e e e e e e e e e e e e e e e e e saeaaaaaaaaaaaaaaaaaaaaaens
Perfectly poached jumbo shrimp in a delicate garlic butter sauce.

Salads
Mixed Green Garden Salad ...........coooo e e e e s s e e e e e e e e s e e aaaaaaaeeeeeas
Mixed garden greens loaded with fresh grape tomatoes, sliced cucumbers, and shredded carrots;

served with house dressings.

(07 1T T oY1 F- T [ SRR
Chopped romaine tossed with shaved parmesan, creamy Caesar dressing, and herbed croutons

Yo Tl s TS X1 F- o SRR
Fresh spinach, sliced strawberries, candied pecans, feta cheese, and thinly sliced red onion;
served with house dressings.

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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House Sides

Parmesan & Garlic Butter Roasted Potatoes............ccooicuiiiiiiiiiiiiiiieeeececce et
Buttery Mashed Red SKin POtato@s .............uuiiiiiiiiiiiiccieeiteeeee ettt e e e e e e aaee e s e e e e e e s s e s ssanaeaaeeee s
Loaded Mashed POtatoes............ooieeiiiiiieeeee ettt e s e e s e e
Chef's Blend Macaroni & CRE@Se..........c..eeiiiiiiieeeee ettt et e e e st e s e eaee
Fresh Garden Pasta Salad ..ottt
QUINO0@ SAIAM ...ttt e et e et e et e e et e e e s e e e e e e nn e e s nne e e e nneeennes
Creamy Parmesan POIENTA............ooiiiiiiiieeeeeee ettt e e e e e e e e e e e s s s saseaeeeaeeeeesssssnnnnnnaes
Wild Rice with Sauteed Vegetables ...............ee it e e e e e e e e e nnnees
ROASTEA BrOCCONNI ...cooeeeiiieiieeee et st s e e e e s e e e e e e e e e s mne e e e meeeennee
Seasoned Green Beans With BaCON.........ccocuuiiiiiiiiiii et
€1 = 2=Te 0= T4 {01 -SSR PRRRRPTRPO
Ro@sted Baby Carrots...........oueiiiiiiiiieeeee ettt e e e e e eeee e e e e e e e e e e naeae e e e e e e e e e e e e nnnnaaaeaaaaaaannn
Bacon Jalapeno CreameEd CON...........eeeieeeieeeiiiiii e e e ee e s e e s s e s seesaeasesaasaaaasaaaaaaaassaaaesassesseanees
Chef's Seasonal Vegetable ......... ..ottt e e e ee e e e ae e e e e s aae e e e e nnaeeas

Warm ArtiSan ROIIS @GN BULEE ........ieeeeieeeeeeeeeeee ettt ettt e ettt e e e eeaaeseetnssseeanesesnnnessessnnsssessnnnsesnnns

Wiake your mealcomplete withitagly selectios from nur Beverage and, DessertVjenu
BUFFALO BILLCENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.
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Desserts
Deluxe CheeSECaKE VArILY ........cciiiiiiiiiieieeeeeeeeeecretee ettt e e e e e e s s s aae e e aeeeeeesssssssssssaaaaaeeeens

Flourless ChOCOIate TOFTE.........ouiiiiiiiieeeeeeeee e et e e e e e e e s e s e aaaneaeeeeeeeeessennsnnnaaaaaaeeens
With whipped cream and fresh berries

SUMMET DErry StACK CAKES ........eeeiiiiiiiieieee ettt e e e e e e e s s s ssrar e e e e e e e e e ssssssnnnneaes

[talian Lemon Cream CakKe ..........cocueuiiiiiiiiieeeeeeceeeeee e e e e e e e e eeeeer e e e e e e e e s s s aaaeeaeeeeeeeesssssnnnnsaaaaeaeasssnannns
With Whipped Cream and Fresh Berries.

THTAIMIISU eeiieeeiee ettt e et ettt s et s et st tasstaaestansaanasaanesasnestsnestanesesnesesnnsesnnsesnnsesnnsssnnssssnssennesssnssesnesennnne

ASSOrted DECAAENT DESSEIT BAIS ....coeveeiiiiiiiiieiieeeeeeeee et eette e ettt e eesaaeeseeassesesssnssessannssessnnssessnnnsessnnns

Beverages

OFANGE JUICE ...ttt s s s s s s s e s s sssssssasssassssasssssssesssaeseeseeeeeeseeaeeeseeeaeeeeeeeseeeneeensennnes
Sodas (CanNed COKE PrOAUCES).......ccueecuieiiieeieeceeetee ettt e te e tte e e e s te e s e e e saeeaeeesseessaeessaaensaasnseennes
Freshly BreWed COTfEE ......ccoieiiiiiieieecee ettt et e e e s seae e e s s s aa e e e e s saaeeessssaaeessenneaaaens
2 (o] G =T I 1 1= O PP PP PP PP P PP PP
House-Made LEMONAAE ..ottt st e et e e e s e e et e e e e e s smee e e emneeenne
Freshly BreWed ICeA Tea.........ouuiiiiiiiiiieeeceeeee ettt ettt e e e e e e s s s saneaeaeeeesessssnnnssaaaaaaeesens

L2 Zo =T IRAT = L =) TR

BUFFALO BILL CENTER OF THE WEST

Tax (4%) and Service Charge (19%) are not included in these prices. Prices are per person based on buffet service.
Please feel free to ask about personalized menu choices. Menu items subject to slight change based on the current market.



FREQUENTLY ASKED

Why should | choose the Center of the West for my event?

We are a completely unique, all-inclusive venue with several event spaces to choose from, professional-grade
audio-visual equipment, and a full-service catering team ready to make your event unforgettable. We also offer
our clients and their guests a one-of-a-kind experience with private access to any museum gallery of your
choice. Ask us how you can add this opportunity to your event!

Is it permissible to bring flowers into the venue?

Yes! The Center of the West welcomes flowers from any certified florist, including professional flower shops
and grocery stores.

Do you accommodate dietary restrictions?

We have many options on our menu that can ensure there is something for most people with dietary restrictions
to enjoy, however cross contamination of allergens is possible as we are a multi-use kitchen.

Does the Center of the West allow my guests to take leftovers home?

In compliance with the Wyoming Department of Agriculture Health and Food Safety Requirements, we are not
able to relinquish leftover foods to our guests to be consumed outside of the care of our certified kitchen staff.

Can | bring my own food and beverages?

Because we are a fully licensed food and beverage service provider with a trained kitchen and catering staff,
we are unable to allow outside food and beverage on the premises.

Is there anything else | should know before booking?

The Center of the West is full of priceless artifacts; while we happily allow flameless candles, we cannot allow
any open flames, confetti, glitter, or balloons.

FOR MORE INFORMATION:

BUFFALO BILL Wendy Loeper

CENTER Custom Events & Group Travel Manager

OF THE WEST e: wendyl@centerofthewest.org
p: 307-578-4000




