
100th BOMB GROUP RESTAURANT & BANQUET FACILITY 
 

Please review the following when booking your event with The 100th Bomb Group 
 

Event Hours 
Lunch 11 am to 4 pm        Dinner 6 pm to 12 am 

Additional Hours are available. Please inquire with a catering sales associate. 
 

MENU SELECTION 
Details of menu selections must be confirmed six weeks in advance of your function. 

To ensure the highest quality of cuisine and service, we request event planners to provide an exact count for each 
entrée and provide each guest place setting with an entrée selection indicator. 

 

CEREMONIES 
All outdoor ceremonies include Gazebo and Chairs. The Charge is $500.00 for the Wedding Patio area.  Space for 

rehearsals are available Monday – Thursday. Please contact your officiator or the person conducting your 
rehearsal.  Call our office for space availability.  Bridal Room Available. 

 
 

SPECIAL MENU REQUESTS 
We can accommodate special dietary needs given a 72-hour advance notice. 

 

BEVERAGE SERVICE 
We can offer a variety of beverage plans.  Speak with your catering sales associate to see which works best for you.  

State law prohibits guests from bringing liquor into or removing it from our facility. 
 

AUDIO-VISUAL EQUIPMENT 
Our catering sales associates can assist in securing audio-visual equipment for your function.  Requirements should 

be specified at least five business days in advance. 
 

GUARANTEES 
To properly plan and coordinate your event, it is necessary that we receive your guarantee by 11:00 am seven 

business days prior to your event.  If no guarantee is received, the count indicated on the banquet contract will be 
considered your guarantee.  This guarantee is not subject to reduction at this point.  We will prepare to serve 5% 

(not to exceed 50) above the guarantee.  We cannot be responsible for service of the same contracted good items over 
these percentages.  We reserve the right to verify the number of persons in attendance at all functions. 

 

DEPOSITS 
A 20% deposit is required to secure your function date at our facility.  Deposits are non-refundable and non-
transferable.  Your catering sales associate will advise you of the amount if booking at this time.  Deposits are 

applied to your final bill. 
 
 

MINIMUM FOOD AND BEVERAGE SALES GUARANTEE 
The minimum is the sales amount you need to meet or exceed in food and beverage in order to avoid a room rental 
charge.  If additional rooms are required, room rental fees will be coordinated through your catering sales associate.  

Service charge and sales tax are not included in food and beverage minimums. 
 

FINAL PAYMENT ARRANGEMENTS 
All events must be fully prepaid 7 business days in advance by Cashier’s Check, Money Order, Credit Card or 
Cash.  No personal checks will be accepted for final payment.  If there is any remaining balance, payment is 

required upon termination of the function. 
 

SERVICE CHARGES 
A 20% taxable service charge and applicable state sales tax will be applied toward final billing.  Service charge and 

sales tax are not applied toward food and beverage minimums. 
 

LINENS 
A variety of tablecloth & napkin colors are available. Please inquire with a catering sales associate. 
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HORS D’OEUVRES 
 

COLD SELECTIONS 
 

 Domestic & Imported Cheeseboard selection with fresh  fruit garnish  
                   With assorted crackers                                                                                                                              
Vegetable display with roasted onion dip                                                         
Antipasto Display with proscuitto wrapped asparagus, pepperoni,                         
 salami, provolone & mozzarella cheese, greek olives, 
 cherry peppers and roasted peppers 

  Fresh Fruit Selection with seasonal fresh fruits and sweet dipping sauce                 
Bruschetta with tomato, olive oil & garlic tapenade                     
Jumbo Shrimp with house-made tangy cocktail sauce                                  
 
 
 

HOT SELECTIONS 
Nacho Bar to include fresh tortilla chips, salsa, guacamole                                                    
 chile con queso, sour cream and seasoned ground beef 

 
Jalapeno Cheddar Poppers                       
Crunchy chicken tenders with mango jalapeno marmalade     

 
Coconut fried shrimp with orange dipping sauce      
Vegetarian spring rolls with spiced Thai dip      
Mozzarella cheese quesadilla with red salsa     
Sesame beef and pineapple teriyaki        
Crab stuffed mushrooms          
Walnut crusted chicken tenders with pineapple horseradish dip                   
Scallops wrapped in bacon                        
Swedish or BBQ meatballs                       
BBQ, buffalo or teriyaki chicken wings                     
Spanikopita                         
Spinach Stuffed Mushrooms                        
Baked Brie bites with raspberry puree                                    
Fried Calamari                                                                                                                 
                                                                                                              
                                            
 
 
 

ADDITIONAL SELECTIONS 
 

Pasta Chaffer / Marinara or Alfredo          
Chef -Carved Sirloin of Beef     

plus $55.00 Carver Fee/ per carver 
Garden Salad with Ranch & Balsamic Dressings   

Gourmet Displayed Cakes Station with Chef’s Selection   
Assorted Mini Pastry Station   

 
 
 

Prices above are subject to 20% service charge and applicable sales tax                     
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SIT-DOWN SERVICE 
 

All Entrées include: 
Tossed Garden Salad or Caesar Salad, Saffron Rice or Garlic Mashed Potatoes, Chef’s Choice of Seasonal 

Vegetables. Dessert, Rolls & Butter, Coffee, Hot Tea & Iced Tea  
 
 
 

ENTREES 
 

 
 

Havarti Stuffed Chicken 
Boneless Breast of Chicken stuffed with Havarti Cheese and Spinach  

 in a light Cream Sauce.  
 
 

Marinated Chicken Vinaigrette 
Breast of Marinated & Grilled Chicken topped with a Balsamic Drizzle and Tomato-Herb Salsa   

 
 

Chardonnay Chicken 
Boneless Breast of Chicken Prepared with Sautéed Mushrooms and Artichoke Hearts in a 

 Chardonnay Cream Sauce.  
 

 
New York Strip Steak 

Char-grilled Strip Steak Prepared to a Medium Temperature Served with a Red Wine Reduction.   
 
 

Filet Mignon 
Seasoned & Char-Grilled to a Medium Temperature   

 
 

Prime Rib of Beef 
Served au jus with Creamed Horseradish. 

 
 

Fresh Atlantic Salmon Filet 
Prepared Citrus-Glazed with Fruit Salsa   

 
 

Stuffed Shrimp 
Shrimp stuffed with a blend of Crab, Shrimp and Scallops topped with a rich Lobster Cream Sauce  
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Sit Down Service Continued 
 

All Entrées include: 
Tossed Garden Salad or Caesar Salad, Saffron Rice or Garlic Mashed Potatoes, Chef’s Choice of Seasonal 

Vegetables. Dessert, Rolls & Butter, Coffee, Hot Tea & Iced Tea  
 

 
 

Garden Penne Alfredo 
Penne Pasta with Broccoli, Red Peppers, Green Onions and Mushrooms tossed in our Creamy 

 homemade Alfredo Sauce.  
 

Roasted Vegetable Wellington 
Marinated & Herb Roasted Vegetables Wrapped with Melted Mozzarella Inside of a Delicate Pastry Shell and 

Served upon our Signature Basil Cream Sauce  
 

COMBINATION PLATES 
 

Duet of Top Sirloin and Stuffed Shrimp 
Char-grilled 6oz. Sirloin paired with Shrimp stuffed with a blend of Crab, Shrimp and Scallops topped with 

Lobster Cream Sauce   
 

Duet of Top Sirloin and Marinated Chicken Vinaigrette 
Char-grilled 6 oz. Top Sirloin paired with Breast of Marinated Chicken topped with a Balsamic  

Drizzle and Tomato-Herb Salsa  
 

Duet of Marinated Chicken Vinaigrette and  Fresh Atlantic Salmon 
Breast of Marinated Chicken topped with a Balsamic Drizzle and Tomato-Herb Salsa 

Paired with Citrus Glazed Salmon Filet topped with Fresh Fruit Salsa   
 
 

Duet of Petite Filet and Marinated Chicken Vinaigrette 
Petite Filet Mignon char- grilled to a medium temperature with spiced ground black pepper crust  

Paired with Breast of Marinated Chicken topped with a Balsamic Drizzle and Tomato –Herb 
Salsa   

 
 
 

DESSERTS: 
(Select One) 

 
*New York Style Cheesecake    *Chocolate Fudge Cake    *Raspberry Sorbet    *Cool Lemon Cake 

                                 
 
 
                                    

Prices above are subject to 20% service charge and applicable sales tax 
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BOMB GROUP DINNER BUFFET 
TWO ENTREE 

(Minimum of 35 Guests) 
 

Buffet includes: 
Chef’s Choice of Rice or Potato, Baked Pasta Marinara (included) 

Fresh Vegetables, Assorted Dessert Display, Rolls & Butter, Coffee, Hot Tea & Iced Tea 
 

SALADS 
(Choice of Two) 

     
Montage of Seasonal Fruit -Baby Red Potato Salad with Dill -Tossed Garden Salad & Dressings – 

 Pasta Tossed Norwegian Shrimp Salad - Oriental Chicken Salad - Caesar Salad 
Add an additional salad for $1.95 per selection 

 
ENTRÉE SELECTIONS 

Buffet includes Baked Pasta Marinara 
Plus: 

(Choice of Two) 
 

Marinated Chicken Vinaigrette 
Breast of Marinated & Grilled Chicken Topped with a Balsamic Drizzle and Tomato-Herb Salsa 

 
Fresh Atlantic Salmon Fillet 

Prepared Citrus Glazed with Fresh Fruit Salsa  
 

Chardonnay Chicken 
Boneless Breast of Chicken Prepared with Sautéed Mushrooms and Artichoke Hearts in a 

 Chardonnay Cream Sauce. 
 

Herb-Roasted Pork Loin 
Slow roasted pork loin baked with our special blend of herbs & seasonings 

 
Garden Penne Alfredo 

Penne Pasta with Broccoli, Red Peppers, Green Onions and Mushrooms Tossed in our  
Creamy Homemade Alfredo Sauce. 

 
Top Sirloin of Beef    

Served Au Jus with Creamed Horseradish. 
 

Beef Burgundy Tips 
Sautéed in a rich Burgundy Wine Sauce with a blend of Forest Mushrooms 

 
 
                                                          

Add an additional entrée for $3.25 per selection 
 

Chef attended carving station  $ 55.00 per carver 
( Your choice of Top Sirloin, Roasted Pork, Turkey or Ham) 

 

Prices above are subject to 20% service charge and applicable sales tax 
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JUNIOR PILOT MENU 
 

For Children 12 and Under 
 

Please Select One Entrée to Apply For All Kids 
 

Chicken Tenders 
 

Grilled Cheese 
 

Cheeseburger 
 

Macaroni and Cheese 
 

Grilled Chicken Breast  
 

Comes with Pre-selected Side Choice of Fresh Fruit or French Fries 
Includes Juice or Milk upon Request And Contracted Adult Dessert 

 
 

 
 

*Children are Counted into any Per Guest Hors D’oeuvres Guarantee at Full Price 
*Applies for Children 12 and Under 

 
 
 
 
 

Prices above are subject to 20% service charge and applicable sales tax      
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BEVERAGE PLANS 
 

Hosted Beverage Plans  
Priced per person  

 
 
 

Well Brand Liquors 
Includes Paramount Vodka, Paramount Gin, Paramount Rum, La Prima White Tequila, Canadian Bay 

Whiskey, Jim Beam Bourbon, McGregor Scotch, Bacardi Silver Rum, Kahlua, E & J Brandy, De Kuyper 
Amaretto 

De Kuyper Peach Schnapps, De Kuyper Triple Sec 
(House Wines, Chablis, Red and White Zinfandal Wines) 

Bottled Domestic Beers 
(Budweiser, Bud Light, Miller Lite, Miller Genuine Draft) 

 

 
 

Call Brand Liquors 
Includes Smirnoff Vodka, Beefeater Gin, Bacardi Light Rum, Sauza Silver Tequila, Seagram’s 7 Whiskey, Jim 

Beam Bourbon, J&B Scotch, Captain Morgan Rum, Kahlua, E&J Brandy, De Kuyper Amaretto,  
De Kuyper Peach Schnapps, De Kuyper Triple Sec, 

(House White, Chablis, Red and White Zinfandel Wines) 
Bottled  Domestic and Imported Beers 

(Budweiser, Bud Light, Miller Lite, Miller Genuine Draft, Corona, & Heineken) 
 
 

 

Premium Brand Liquors 
Includes Absolut Vodka, Tanqueray Gin, Bacardi Light Rum, Cuervo Gold Tequila, Seagram’s 7 Whiskey, Jack 

Daniels Whiskey, Jim Beam Bourbon, Captain Morgan Rum, Dewars Scotch, Kahlua, E & J Brandy, Crown 
Royal, Di SarronoAmaretto, DeKuyper Peach Schnapps, DeKuyper Triple Sec, 

(House White, Chablis, Red and White Zinfandel Wines) 
Bottled  Domestic and Imported Beers 

(Budweiser, Bud Light, Miller Lite, Miller Genuine Draft, Corona, & Heineken) 
 

 

 
 

All bar service includes: Coke, Diet Coke, Sprite, Ginger Ale, Tonic, and Soda.  Orange, Cranberry, and         
Grapefruit Juice. Tabasco Bloody Mary Mix,  Sweet and Dry Vermouth. Grenadine, and Roses Lime Juice. 

Bitters and Sour Mix.  Lemons, Limes, Cherries, Olives, and Twists. 
 



Beverage Prices 
Individual prices for per consumption bar 

 
 
 
 
 
 
 
 
 
 
 

 
 

Wine Selection & Bar Labor Fees 
We offer a full range of vintage varieties chosen to meet the individual tastes of our guests.  We are also happy to discuss 

special requests. A service charge of $75.00 will be assessed if bar revenues do not exceed $350.00 per hosted bar. 
                                        

Prices above are subject to 20% service charge and applicable sales tax 
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Sodas                                  
Fruit Juices                                   
House Wines                                  
Call Liquors                                   
Premium Liquors                                        
Super Premium                                          
Domestic Bottled Beer                                 
Imported Bottled Beer                                 

 

Coffee drinks                                               
Virgin drinks                                   
House Wine per bottle                               
House Champagne per bottle                    
Fruit Punch per gallon                              
Champagne Punch per gallon                   
Coffee / Decaf / Tea per gallon                
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