General Information
Seating Capacity

Coyote Crossing has the capacity to seat up to 175 guest in the indoor banquet
room, 35 guests in the grill room, 30 guests on the patio and up to 300 guests
for an outdoor event. For outdoor events, a tent rental fee will apply.

Equipment Rental

Basic AV services are included with events. This includes: wireless microphone,
background music, screen, and projector. Any other equipment rental will be at
the expense of the client.

Menu Selections

Food and beverage menu selections must be made 21 days prior to an event.
Banquet menus will be limited to two choices unless dietary restrictions exist.
All food and beverage, with the exception of dessert must be ordered through
Coyote Crossing.

Deposit & Payment

A non-refundable $1,000 deposit is required to hold a date. Twenty-five
percent of the balance of total charges (based on estimated attendance) will
be due 120 days prior to the event. An additional twenty-five percent is due 60
days prior to the event. The remaining balance is due 7 days prior to the event.

Cancellation

Cancellation fees are in addition to deposits and are based on the estimated
attendance figure, menu, and beverage selection. Events cancelled less than
180 days prior to the event will be subject to a 25% cancellation fee. Events
cancelled less than 90 days prior to an event will be subject to a 50%
cancellation fee. Events cancelled inside 45 days of the event will be charged
the full amount.

Beverage & Bar Service
Premium Beverage Service
included in all packages
SOFT DRINKS
Coke
Diet Coke
Sprite
Lemonade

WINE
Chardonnay
White Zinfandel
Merlot
Moscato
Cabernet Sauvignon

BEER
Bud Light
Miller Lite
Coors Light
Michelob Ultra
Budweiser

Platinum Beverage Service
$4.00 per person upgrade
Tito’s Vodka
Tanqueray Gin
Bacardi Rum
Captain Morgan Spiced Rum
Seagrams
Jim Beam
Jack Daniels
Dewars Scotch
Jose Cuervo Tequila
Amaretto

SPIRITS
Vodka
Gin
Rum
Whiskey
Bourbon
Amaretto
Scotch
Triple Sec
Tequila

Appetizers
Bruschetta w. Garlic Toast - 50 pieces

$70

Fresh Vegetable Cups w. Ranch - 50 pieces

$90

Shrimp Cocktail - 50 pieces

$125

Chicken Drums w. Ranch - 50 pieces

$100

Mozzarella Spoons - 50 pieces

$85

Caprese Skewers - 50 pieces

$95

BBQ Meatballs - 50 pieces

$75

Seasonal Fruit Skewers - 50 pieces

$100

Spinach Artichoke Dip - 50 pieces

$70

Dinner Packages
Dinner prices below include linen service and are served with a
house salad, bread and butter, a choice of two sides, coffee & water.
Package prices also include a 5-hour premium beverage service.
Additional 7% sales tax and 20% gratuity will apply.

dinner

package

Grilled Chicken Breast

$27

$42

Chicken Parmesan

$27

$42

Lake Perch

$27

$42

Salmon Fillet

$29

$44

New York Strip

$37

$52

Beef Tenderloin

$40

$55

grilled chicken breast with lemon butter or bruschetta topping

breaded chicken breast with marinara, parmesan and mozzarella

breaded lake perch with lemon pepper seasoning

salmon baked with dill, garlic butter, and topped with lemons

choice marinated strip steak with garlic-herb seasoning

seasoned prime fillet mignon grilled and topped with garlic au jus

Side options: green beans, vegetable medley, roasted asparagus, garlic mashed
potatoes, roasted red potatoes with olive oil and rosemary, baked mac and cheese w/
bacon, potatoes au gratin, wild rice

