
  PREMIER CATERING, 
        PERFECT VENUE

The University of Akron’s Banquet and 

Catering group is dedicated to providing 

healthy and delicious attractive food for 

every occasion and budget. From catering a 

large banquet to providing refreshments for 

a business meeting, our professional staff is 

ready to make your event a culinary success. 

We are one of the area’s premier venues for 

large group functions, including weddings, 

business conferences, trade shows, charity 

galas and political fundraisers. Our site 

amenities, expert service and highly-acclaimed 

cuisine have made us the caterer of choice for 

hundreds of events on our campus. 



  
 

   F ULL SERVICE
     FINE DINING

Our Banquet and Catering group is af®liated 

with University Dining Services, but is solely 

responsible for catering and does not provide 

food made available in our student dining 

areas. This focus on event cuisine allows us to 

provide the impeccable dining experience our 

clients deserve.

Our dedicated staff includes a management 

team with more than 100 combined years of 

experience in ®ne dining and upscale full-

service catering. Our managers oversee a ®ne 

service crew to ensure gracious, ef®cient and 

professional service. Our chefs have been 

trained by the prestigious Culinary Institute 

of America and leads a highly-trained staff of 

chefs, sous chefs, bakers and assistants to 

accomplish amazing levels of quality, ¯avor, 

presentation and innovation.

When planning a group function, clients may 

select from our extensive published menu or 

work with our chefs to design a custom menu. 



   OUTSTANDING SERVICE   
      SETS THE STAGE

Our devotion to excellent service begins with our business 

coordinators, who work with clients to plan their special events. 

Our business coordinators are highly knowledgeable concerning 

all elements of banquets and catered functions. Always patient, 

friendly, and helpful, our coordinators provide the same attention to 

detail as if the event were their own.

While our services may be provided at many different on-campus 

venues, our three main facilities are the Student Union, The Martin 

University Center and Quaker Station at Quaker Square. In addition, 

we've catered major functions at Stan Hywett Hall, the Inventor's 

Hall of Fame and our university's football stadium. Each space 

offers a unique style to set the stage for any type of event, from 

black-tie to tailgate.



    OUR CLIENTS'
      PERSPECTIVE

ªCreating a successful event can be daunting, but 

Dining Services makes it so much easier with their 

helpful suggestions, high quality menus, attention 

to detail, and personal service. Our guests are 

often so impressed that they say they'd love to 

use UA's Dining Services for their own events.º

Cyndee Ramsthaler 
Assistant to the Dean of Arts and Science, University 
of Akron
  

ªThe staff at The Martin University Center helped 

us create a marvelous wedding reception for our 

daughter and new son-in-law. They were very 

helpful throughout the planning process. The 

service staff should be commended for being 

ef®cient yet nearly invisible.º 

Carol and Regan Krause
Wedding reception clients
 

ªI`ve repeatedly contracted with University 

Banquets and Catering to provide services for 

many formal and informal events for the annual 

National Inventors Hall of Fame Induction 

Ceremony. They consistently provide the high 

quality products and excellent service required 

for our high pro®le events. Our discriminating 

attendees often compliment the menu selections 

and the service staff.º

Shawn Loman 
Executive Director of Project Management, 
Inventor's Hall of Fame



30 guest minimum required

Buffet includes a fresh fruit display, assorted breakfast pastries, 
coffee, decaf, tea, assorted juices and one selection from each 
category or any combination of three:

Selection 1:
!  Deluxe scrambled eggs
!  Vegetable frittata
!  Cheddar cheesy eggs with ham

Selection 3:
!  Seasoned breakfast potatoes
!  Steel-cut oats
!  Buttered grits
!  Granola with yogurt
!" Crème brulee French toast

Selection 2:
!  Applewood bacon –
   traditional or turkey
!  Sausage links
!  Ham

Add additional items 
for $1.99/person.

Add a smoked salmon 
display to your buffet 
for $2.99/person.
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Coffee, tea and decaf6

Add an array of fresh fruits – $2.79 per person

B REAKFAST

Continental Breakfast

Served Breakfast

Breakfast Buffet

$5.99/person

$10.49/person

$9.99/person

Chef’s Buffet 
Suggestions:

Vegetable frittata, 
turkey sausage, 
steel-cut oats 

with brown sugar and 
Vermont maple syrup, 
assorted breakfast pastries, 
fresh fruit and juice

Cheddar cheesy 
eggs with diced 
smoked ham, 

seasoned breakfast potatoes, 
buttered grits, assorted 
breakfast pastries, fresh 
fruit and juice

Served breakfast includes juice, assorted pastry basket, your
choice of applewood bacon, sausage or turkey sausage,
seasoned breakfast potatoes, coffee, tea, decaf and your choice
of our special “upside-down” blueberry french toast, deluxe
scrambled eggs with cream cheese and chives or vegetable and
05++&+",(/))%)%6



With soup, 15.99 (30 Minimum)

Choose up to three wraps and two salads from the lists below.

Wrap selections
·  Tuna salad with olives and roasted peppers
·  Hummus and taboulhi with mixed greens
·  Oven roasted turkey with swiss cheese, 
 roasted peppers and greens
·  Chicken salad with tarragon and grapes

Salad selections
·  Mixed greens
·  Bistro potato salad
·  Penne pasta salad
·  Creamy cole slaw
·  Taboulhi
·  Marinated chick pea salad
·  Fruit salad
·  Caesar salad

Soup selections
·  Italian wedding
·  Chicken noodle
·  Black bean
·  Cream of broccoli
·  Cream of mushroom
·  Vegetarian vegetable
·  Tomato bisque

Sliced breast of turkey, salami, ham, Swiss and American 
cheese, lettuce, tomato, kaiser buns and your choice of two 
salads, listed below.
With soup, 12.99 (30 minimum)

L IGHT LUNCH

University Express

Black forest ham, roast beef, smoked turkey breast, roasted 
vegetables; havarti dill, smoked cheddar and provolone cheeses, 
croissants, pumpernickel bread, pretzel rolls and ciabatta rolls 
with special gourmet condiments and two salad choices.
With soup, 15.99 (30 Minimum)

Premium Cold Buffet

ªWrap it Up!º

$9.99/person

$12.99/person

$12.49/person

Deli Buffets
All of our deli buffets include pickles, chips, 

condiments, cookies and a soda or water



Served with a gourmet assortment of rolls, our chef's choice of 
dessert and standard beverages. Dessert upgrades available.

Mediterranean Chicken Salad ± $11.99
Mixed greens topped with grilled chicken breast, toasted pine 
nuts, marinated olives, roasted peppers, cucumber, feta cheese, 
capers and white balsamic vinaigrette.

Harvest Chicken Salad ± $12.99
Grilled chicken breast with sweet apples, crumbled blue cheese, 
honey roasted pecans, tart dried cranberries and crispy bacon 
on a bed of fresh romaine with apple cider vinaigrette dressing.

Grilled Salmon Salad ± $12.99
Chilled grilled salmon ®let served on a bed of greens with 
English cucumber, grape tomatoes, garlic croutons and dilled 
ranch dressing.

Chicken Caesar Salad ± $11.99
The traditional version featuring romaine lettuce, a lemony 
dressing, croutons and parmesan cheese.

Mandarin Chicken Salad ± $11.99
Field greens topped with grilled chicken breast, strawberries, 
sliced almonds, mandarin oranges and cranberry shallot 
vinaigrette.

Southwestern Steak Salad ± $16.99
Grilled medallions of marinated beef served atop a zesty salad 
of corn, avocado, tomato and cilantro with red wine vinaigrette.

Ni"oise Salad ± $12.99
Albacore tuna, redskin potatoes, green beans, black olives, 
hard-boiled egg, lettuce and tomato served with tarragon 
vinaigrette.

Seasonal Fruit Plate ± $11.99
A variety of fruit on a bed of greens with your choice of tuna 
salad or tarragon-grape chicken salad. 

Includes your choice of ham and cheese, turkey and cheese, tuna 
salad or chicken salad on grain bread (a vegetarian wrap may be 
substituted,) whole fresh fruit, baked chips, a main street cookie 
and a soda or water.

L IGHT LUNCH

Classic Box Lunch

Includes sandwich choices as above on a butter croissant, 
baked chips, whole fresh fruit, a main street cookie and a 
soda or water.
with Tuscan chicken ± $8.99

Market Box Lunch

Entr#e Salads

$7.49/person

$7.99/person

Working Lunch
The box lunch is an excellent option 

when time or seating is limited    



Grilled peanut Thai chicken breast  $13.99  $17.99

Chicken parmesan with basil marinara sauce  $12.99 $16.99

Saut"ed chicken and mushrooms marsala  $12.99  $16.99

Chicken breast caper aioli  $12.99  $16.99

Lemon chicken with tarragon beurre blanc  $12.99  $16.99

Chicken breast cordon bleu style  $14.99  $18.99

And featuring¼
Pistachio-encrusted chicken breast with 
cranberry apple chutney  $13.99  $17.99

ªAirline cutº chicken breast with ginger 
and scallion duxelles  $12.99 $16.49

S ERVED LUNCH
AND DINNER

Chicken

Entr e"Selections"I
There is a $3.00/person charge for multiple entr"e selections.  

Lunch is served until 2:00 p.m.

Menus include a salad of mixed ®eld greens with our house dressing, 
a gourmet assortment of rolls, starch, vegetable, our chef's choice 
dessert and standard beverages including coffee, decaf, hot tea and iced 
tea. Optional salads and desserts are available.

Lunch Dinner

Beef and Pork

Pan seared ®let of beef with sauce proven#al  $24.99  $28.99

Beef and portabella mushroom stew with 
parsley buttered noodles  $14.99 $18.99

Roasted pork loin with a rosemary 
mustard crust and balsamic glace $13.99  $17.99

Apricot-glazed medallions of pork with 
scallions and walnuts $13.99  $17.49

And featuring¼
Porcini mushroom-encrusted ®let 
with demi-glace  $30.99  $30.99

12 ounce black angus strip steak au poivre 
with demi-glace  $28.99 $28.99



Potato and horseradish-encrusted 
fresh Idaho rainbow trout  $13.99  $17.99

Oven-roasted salmon ®let with Moroccan 
barbecue glaze or pineapple salsa  $13.99  $17.99

Tri-color tortilla tilapia with 
cilantro-lime butter  $13.99  $17.99

S ERVED LUNCH
AND DINNER

Fish

Entr e"Selections"II
There is a $3.00/person charge for multiple entr"e selections.  

Lunch is served until 2 p.m.

Menus include a salad of mixed ®eld greens with our house dressing, 
a gourmet assortment of rolls, starch, vegetable, our chef's choice 
dessert and standard beverages including coffee, decaf, hot tea and iced 
tea. Optional salads and desserts are available.

Lunch Dinner

Asparagus mascarpone ravioli tossed 
with baby spinach, grape tomatoes and 
lemon parsley butter  $15.99  $19.99

Baked acorn squash with 
barley risotto (vegan)  $12.99  $16.99

Warm portabella mushroom salad 
with goat cheese croutons  $14.99  $18.99

Vegetarian

Starch selections
· Buttermilk smashed
 redskin potatoes
·  Feta and sun-dried   
 tomato mashed potatoes
·  Roasted redskins with garlic  
 and rosemary
·  Orzo rice pilaf
·  Parmesan polenta
·  Pasta marinara
·  Steamed organic brown rice

Vegetable selections
· Aglio green beans
· Steamed fresh 
 vegetable medley
· Vibrant market   
 vegetable blend
· Steamed broccoli  
 with lemon butter
· Sugar snap peas



B UFFET LUNCH
AND DINNER

One Entr"e Buffet  $12.49 $15.99

Two Entr"e Buffet  $15.99 $20.49

Three Entr"e Buffet  $20.45 $25.49

Thirty person minimum. Lunch served until 2 p.m.

Buffets include gourmet selection of rolls, chef's choice of desserts and 
coffee, decaf, tea and iced tea.

Lunch Dinner

Vegetable selections
Choose one of the following:
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Entr#e Selections
Choose one, two or three entr"es:
Chicken
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Starch selections
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H ORS D'OEUVRES

The prices listed are for the minimum order of 50 pieces.
Hors d'oeuvres may be presented stationary or 

butler-passed. Time and space restrictions may apply.

Mini quiche in assorted ¯avors  $69.99

Traditional bruschetta  $74.99

Crab cakes with lemon caper aioli  $89.99

Gourmet ¯atbread pizza ± choose from 
artichoke pesto, sweet potato with
ricotta or grilled Tuscan vegetable  $59.99

Spanikopita  $89.99

Chipotle BBQ, sweet and sour, Italian or 
Swedish meatballs  $29.99

Phyllo pocket with brie and raspberries  $94.99

Chicken or beef satay with peanut sauce  $69.99

Sausage or vegetarian stuffed mushroom caps  $59.99

Pineapple chicken kabobs  $69.99

Tangerine pulled pork on wonton crisps  $74.99

Bacon wrapped sea scallops  $119.99

Hot Hors d'oeuvres

Smoked salmon mousse with 
capers on english cucumber  $69.99

Antipasto skewers  $74.99

Whipped brie in phyllo cups with 
lemon syrup and thyme  $89.99

Fresh mozzarella with grape 
tomatoes and basil  $69.99

Water crackers with wild 
mushroom p"t#  $69.99

Fresh fruit kabobs with honey 
yogurt dipping sauce  $74.99

Assorted sushi with wasabi and soy  $99.99

Hoisin chicken with pine nuts 
on Belgian endive  $89.99

Assorted ®nger sandwiches  $74.99

Cold Hors d'oeuvres



Ducktrap smoked salmon with grated egg, capers, diced red 
onion, savory sauces, cream cheese and rye squares.

Drizzled with caramel and topped with candied nuts served with 
fresh fruit and crackers.

H ORS D'OEUVRES

Smoked Salmon

Round of French Brie

Jumbo shrimp with zesty cocktail sauce and lemon caper aioli.

Tri-colored peppercorn-encrusted tenderloin of beef served 
chilled with horseradish sauce, whole grain mustard, 
cornichons and toasted baguette.

Fruit, imported cheeses, spreads and artisan breads served 
with whole grain mustards, aioli and cornichons.

Hummus, vegetarian stuffed grape leaves, taboulhi,
marinated olives, lentil salad and fresh pita.

With dilled ranch dip.

With assorted gourmet crackers  $3.79/person
Cheese and crackers only  $2.79/person
Fresh fruit with yogurt dip only  $2.79/person

Jumbo Shrimp

Tenderloin

European

Mediterranean

Domestic/Imported Cheese & Fresh Fruit

$94.99 (serves 30)

$79.99 (serves 30)

market price

$13.99/person

$5.99/person

$5.99/person

Artistic Displays
30 guest minimum

Fresh Seasonal Crudit#s $2.79/person



H ORS D'OEUVRES

Gourmet Coffee Station

Chicken, beef and baby shrimp saut#ed before your eyes with 
assorted vegetables, sauces and noodles.

Prepared to order bow tie or penne pasta with a variety of 
sauces and accoutrements.

A dazzling array of delectable desserts and your choice of 
bananas foster, cherries jubilee or crepes suzette prepared 
to order.

Chef-carved meats served with rolls and condiments
Choose two: whole roasted turkey breast, 
beef brisket, roasted pork loin, maple glazed ham. $8.99/person
With beef tenderloin as one selection. $12.99/person

Stir Fry Station

Pasta Station

Deluxe Dessert Station

Carving Station

$3.49/person

$8.49/person

$7.99/person

$11.99/person

Stations
50 guest minimum

Guests help themselves to elegant mugs of Starbuck's coffee
accompanied by ¯avored syrups, liqueurs, chocolate, whipped 
cream and accoutrements as well as gourmet teas.



P ASTRIES, SNACKS
& BEVERAGES

Plain cheese  $21.99, each additional topping $2.75

·  Miniature pastries  $14.99
·  Cinnamon rolls  $10.99
·  Mini danish  $9.99
·  Donuts  $8.99
·  Mini muf®ns  $6.99
·  Biscotti  $10.99
·  Brownies  $10.99

·  Potato chips  $5.99/lb.
·  Pretzels  $5.99/lb.
·  Salted peanuts  $8.99/lb.
·  Trail Mix  $6.99/lb.
·  Mixed nuts  $17.99/lb.
·  Granola bars  $.99/each

·  Cider  $11.49
·  Assorted cans 
 of soda each  $.99
·  Milk (8 oz) each  $.49
·  Bottled spring 
 water each  $.99
·  Pitcher of ice water 
 with cups  $3.99

Hot beverages/gallon
·  Coffee, decaf or hot water with tea bags  $10.49
·  Hot Chocolate  $11.99

·  Pot of coffee, decaf or hot water with tea bags $4.99

·  Main street cookies  $8.99
 (Sold as an assortment. Customize   
 order for $1.00 per dozen.)
·  Breakfast loaf slices  $17.99
·  Small croissants  $8.99
·  Decorated half 
 sheet cake  

price upon request

·  Decorated full 
 sheet cake  

price upon request

·  Yogurt  $1.49/each
·  Whole fresh fruit  $.99/piece
·  Single serving chips  $.99
·  Tortilla chips  $5.99/lb.
·  Guacamole  $7.99/pint
·  Salsa  $4.99/pint

Sheet Pizza

BBQ or Teriyaki Wings

8º Deli Sub or Wrap

Snacks

Non-alcholic Beverages

Pastry and Bakery

32 slices

$53.99/50 wings

$4.99

priced by the dozen

Cold beverages/gallon
·  Iced tea  $10.49
·  Lemonade $10.49
·  Fruit punch (golden)  $10.49
·  Citrus punch (made 
 with fresh juices)  $11.49
·  Juice: orange, grapefruit,   
 cranberry, pineapple, 
 apple or tomato  $11.49



A LCOHOL

!  It is the practice of University Dining Services to have one   
 available bartender for every 100 guests. The bartender to guest  
 ratio  may be increased at the request of the customer. A $60.00  
 charge  is added for each additional bartender
!  Bar service that we provide outside of the University Dining   
 Service  facilities includes high quality disposable barware.   
 Glassware for  outside events is available for an additional charge.
!  Parties hosting functions where alcohol is served are required   
 to arrange for security provided by The University of Akron   
 Police Department.

A “Host Bar ” is bar service that is paid for by the hosting party. A 
service charge of 18% or $60.00, whichever is greater, is added to 
the bill. We offer four types of host bars:

By the drink:  Bartenders keep track of the number of drinks served. 
Our regular drink prices apply (same as cash bar, see below).

By the bottle:  University Dining Services keep track of the amount  
of liquor served and charges only for the consumed portion of a full  
bottle. A full liter bottle makes approximately 33 mixed drinks and  
sells for $78.50. A full magnum of wine serves about 10 glasses and  
sells for $29.00.

By the hour:  This method is usually preferred by clients who   
need to know the bar charges before the event takes place. Charge  
is $8.00 per person per hour according to the guaranteed guest   
count provided by the booking party. University Dining Services   
"#$#"%#$&'(#&")*('&'+&,-.,/.-'#&01-.&,(-"*#$&2-$#3&+1&+/"&4(5$),-.&&
count of persons in attendance.

By the guest count, for a designated number of hours:  This is 
the method generally preferred for wedding receptions. A charge 
of $16.00 per guest is made according to the number of guests 
guaranteed by the booking party. If there will be children present 
who are to be served special children’s meals, we will deduct that 
number of children from the number charged for bar service. “Open 
Bar” service is provided for up to 5 hours at this price. Additional 
whole hours are available for $4.00 per person per hour applied to 
the guaranteed guest count. University Dining Services suggests 
that the bar be closed for one hour during dinner. To protect the 
safety of our clients and their guests, it is our policy to close the bar 
½ hour prior to the end of the event.

A “Cash Bar”  is a bar at which the attendees pay for their own 
drinks. The booking party is responsible for a minimum $60.00 
bartender fee. This fee is dropped when bar sales reach $450.00 
per bartender. Cash bar prices:
Mixed drinks: $5.00
Wine: $5.00
Domestic beer:  $4.00
Import or Specialty beer: $5.00

Alcoholic Beverage Service



A LCOHOL

Wine Service with Dinner
Our W!"#$%&'()&*$(&"('+'&,'-,$('"(.&**$%()&*$('#(/01234(5$%(67#82(
9(67#8(!&$,."(6+$(#:("&;(<,'""$"2(=8$*()&*$(&"(:%.$%$.>(?*&+$%"&#!(
@&*&*<(A$%+&B$"(&*B,C.$"()&*$(<,'""$"('#(#8$(5,'B$("$##&*<"('*.((
5C#"(#8$(:5$*$.(-:##,$"(:*(#8$(#'-,$"(-$7:%$(#8$("#'%#(:7(.&**$%(
"$%+&B$2(9%%'*<$D$*#"(D'!(-$(D'.$(7:%(:#8$%(-%'*."(:7()&*$2((
9"E(!:C%(-::E&*<('<$*#(7:%(.$#'&,"2

Champagne Toasts
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-:##,$2(IC%(B,&$*#"(D'!(B8::"$(#:(8'+$("5'%E,&*<()&*$(D'.$
'+'&,'-,$(#:(',,(<C$"#"(:%(:*,!('#(.$"&<*'#$.(#'-,$"2(?*&+$%"&#!(@&*&*<(
A$%+&B$"()&,,(5:C%(#8$()&*$('#(#8$(-%&.',(#'-,$('*.(#8$(5'%$*#"J(#'-,$"(
KC"#(-$7:%$(#8$(<C$"#"('%$("$'#$.2(F:%(',,(:#8$%(#'-,$">(#8$(-:##,$"()&,,(
-$(:5$*$.('*.(5,'B$.(:*(#8$(#'-,$"2

University Dining Services House Bar Brands
L AD&%*:77(V: dka
L Bee7eaters Gin
L BaBardi L&<8#(Dry RuD
L Captain M:%<'n A5&Bed RuD
L De)'%Js AB:#B8
L Aea<%'DJs 7 Cr: wn(=8&skey
L Canadian Club Canadian(=8&skey
L J&D Be'D(M: ur-: n
L N'BE(@'*&$,J"(A:C%(O'"8(=8&"E$!
L DeKuyper P$'B8#%$$
L 9D'%$##:(@&A'%:**'

Special Brand Requests
?*&+$%"&#!(@&*&*<(A$%+&B$"()&,,('##$D5#(#:(5%:+&.$(#8$(,&PC:r>()&*$('*.(
-$$%(-%'*."(:7(!:C%(B8:&B$(-!("5$B&',(:%.$r2(IC%(5:,&B!(&"(#:(B8'%<$(
#8$(-::E&*<(5'%#!(7:%(#8$($*#&%$("5$B&',(:%.$r.

Liquor:  W$()&,,(D'E$("5$B&',(:%.$%(-%'*."('+'&,'-,$(&*(PC'*#&#&$"(
"5$B&6$.(-!(#8$(-::E&*<(5'%#!('*.(B8'%<$(#8$(-::E&*<(5'%#!(
/QH234(5$%(,&#$r2(R$%#'&*(FC,#%'(5%$D&CDG(-%'*."(D'!(-$(D:%$2(
A#'#$(,')(%$PC&%$"(#8'#('*!(C*S"$%+$.(,&PC:%(%$D'&*"(#8$(5%:5$%#!(:7(
?*&+$%"&#!(@&*&*<(A$%+&B$"2

Wine:  W$()&,,(-$(8'55!(#:(5%:+&.$(!:C%(7'+:%&#$()&*$(&*(#8$(
PC'*#&#&$"(#8'#(!:C("5$B&7!(&7(&#(&"('+'&,'-,$(#:(C"(#8%:C<8(,:B',(
)8:,$"',$(.&"#%&-C#:%"2(9*(&*.C"#%!("#'*.'%.(D'%kSC5()&,,(-$('55,&$.(
#:($'B8(-:##,$(#8'#()$(5%:BC%$2(?5:*(%$PC$"#>(?*&+$%"&#!(@&*&*<(
A$%+&B$"()&,,(&*7:%D(!:C(:7(#8$(5%&B$(-$7:%$()$(5,'B$(#8$(:%.$r. In 
*:(B'"$()&,,('*!()&*$(-$('+'&,'-,$(7:%('(,$""$%(5%&B$(#8'*(:C%(T:C"$(
M%'*.2(U$D'&*&*<(C*S:5$*$.()&*$(-$B:D$"(#8$(5%:5$%#!(:7(#8$
-::E&*<(5'%#y.

Beer: ()$(B'*(:%.$%(!:C%(7'+:%&#$(-%'*."(:7(-$$%(&*(PC'*#&#&$"(#8'#(
!:C("5$B&7!(5%:+&.&*<(#8$!('%$('+'&,'-,$(#8%:C<8(,:B',()8:,$"',$(
.&"#%&-C#:%"2(V8$($*#&%$(:%.$%()&,,(-$(B8'%<$.(#:(#8$(-::E&*<(5'%#!('#(
/1234(5$%(-:##,$2(R$%#'&*(FC,#%'(5%$D&CDG(-%'*."(D'!(-$(D:%$2(9*!(
C*:5$*$.(-$$%(-$B:D$"(#8$(5%:5$%#!(:7(#8$(-::E&*<(5'%#y.

Alcoholic Beverage Service (Continued)

L W'8,C'
L M'&,$!J"(X%&"8(R%$'D
L Budweiser>(MC.(Y&<8#('*.(
 U::(M%$)(M$$%"
L N'BE(@'*&$,J"(A:C%(O'"8(  
 =8&"E$!(
L DeKuyper P$'B8#%$$
 L W!"#$%&'(:%(K$*)::.(   
 )&*$"Z(O$%,:#>(R8'%.:**'y>(  
 =8&#$([&*7'*.$,
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