
Acorns Banquet Menu 
** All prices do not include tax or gratuity. (Final price in parenthesis)** 

 Please, checkmark your selections. 
BUFFET DINNER 

Adults $12.50 
Children 12 & under $6.95 

   Please choose two Entrees: 

      Freshly Prepared Fried Chicken 

      Seasoned Roast Beef 

      Roasted Turkey Breast 

      Baked Ham 

      Mostacolli 

      Pasta Con Broccoli 

    Please choose one Vegetable:  

      Green Beans 

      Corn 

      Vegetable Blend 

   Please choose one Starch: 

     Mashed Potatoes and Gravy 

     Garlic Mashed Potatoes 

 
INCLUDES HOUSE SALAD, 

ROLLS, TEA, LEMONADE AND 
COFFEE AND CHINA 

 
ADD EXTRAS 

       Freshly Prepared Fried Chicken 
        ($2.00) 
      Seasoned Roast Beef 
       ($2.00) 
      Roasted Turkey Breast 
       ($2.00) 
      Baked Ham 
       ($2.00) 
      Mostacolli 
       ($1.50) 
      Pasta Con Broccoli 
       ($1.50) 
      Green Beans 
       ($0.50) 
      Corn 
       ($0.50) 
      Bahama Vegetable Blend 
       ($0.50) 

\ 

ACORNS SPECIAL BUFFET 
$14.50 

Children 12 & under $6.95 

Chicken Modiga and 
Apple Cinnamon Pork Tenderloin 
Upgrade one entrée to prime rib is 

based market value. 
 

Please choose one Vegetable:  

      Green Beans 

      Corn 

      Vegetable Blend 

   Please choose one Starch: 

     Mashed Potatoes and Gravy 

     Garlic Mashed Potatoes 

 
INCLUDES HOUSE SALAD, 

ROLLS, TEA, LEMONADE AND 
COFFEE AND CHINA. 

 
 
 

 
 
 
 

INDIVIDUAL APPETIZERS 
 

50 Hot Wings  $60 

100 Mini Dogs  $28 

50 Toasted Raviolis $35 

50 Meatballs  $35 

50 Crab Rangoon  $39 

       50 Mac N Cheese Bites        $35       

       3lbs Crispy Chicken Bites   $35                 

       25 Pulled Chicken Sliders   $39 

       Vegetable Tray                   $30          

Rye Bread Dip  $20 

Cheese and Grape Tray $30 

Fruit Tray  $40 

 
LUNCHEONS 

Available from 11:00 a.m. – 2 p.m. 
$8.95 

Children 12 & under $5.95 

Please choose one:  

 
     Mostacolli            Chicken Fettuccini 
Toasted Raviolis       Toasted Raviolis  

     Italian Salad           Italian Salad 
 Dinner Rolls       Dinner Rolls 

Vegetable Tray           Vegetable Tray 
 

  
Deli Sandwiches 

Chicken Salad Sandwiches 
House Salad or Potato Salad 

Chips 
Vegetable Tray 

  
Pulled Pork Sandwiches 

Cole Slaw 
Au Gratin Potatoes 

Chips 
Vegetable Tray 

 
Scramble Eggs with bacon and cheese 

Pancakes with maple syrup 
Ham Sandwiches 

House Salad 
Fruit Salad 

 
ALL LUNCHOENS INCLUDE TEA, 
LEMONADE AND COFFEE AND 
ARE SERVED ON DISPOSABLE 

PLATES. 
 

 

DESSERTS 
Please choose one Dessert:  

    Cheesecake $3.00 

    Apple Cobbler $3.00 

You may bring your own dessert.  You 
are also responsible for the supplies. 



Bar Packages 

Beverage Prices 
All Prices include tax. (7.5%)  There will be an 18% gratuity added to any bar tab. 

Soda,  …………………………………………………………………………………  $2.50 

Domestic Beer…………………………………………………………………………………… $3.00 

Premium Beer……………………………………………………………………………………. $3.00 on up 

Rail Drinks……………………………………………………………………………………….. $4.00 

Premium Drinks……………………………………………………………………………......... $5.00 

Specialty Drinks…………………………………………………………………………………… $6.00 and up 

Half Barrel of Domestic Beer…………………………………………………………………….. $225.00 

Bottle of Verdi Champagne………………………………………………………………………. $17.50 

Bottle of Wine……………………………………………………………………………………. $16.00 

Celebration Package 

Includes rail liquors, bottled domestic beers, wine, and soda for four hours 

$16.95 per person **  

**Additional 7.5% tax and 18% gratuity will be added.  (Invitation Only Parties) 

You may choose the celebration package or purchase items individually.  Please let us know what you would like to include on your bill.  

You may allow an open bar for any amount of time or may restrict it to a certain dollar amount.  All bar bills will have 18% gratuity added 

to total beverage purchase.  Cash bar is always an option. 

Bar Selection: 

___________________________________________________________________

___________________________________________________________________

Rental hours based on event (4 to 6 hour rental) 

❖ Banquet Room Rental (accommodates 175 guests) 

➢ Rental for a Friday evening   $200 

➢ Rental for a Saturday evening   $300 

➢ Rental for any other time   $100 

➢ Bartender fees are included in Friday and Saturday 

evening rental for party’s larger than 60 people.  At 

other times there is a $50 fee for a bartender. 

❖ Parlor Room Rental (Room accommodates events 

with up to 65 guests) 

➢ Rental for a Friday or Saturday evening   $100 

➢ Rental for any other time   $60 

❖ Patio (Room accommodates events with up to 65 

guests) 

➢ Rental for a Friday or Saturday evening  $175 

➢ Rental for any other time   $75 

❖ South or North Room Rental (accommodates events 

with up to 40 guests) 

➢ Rental for a Friday or Saturday evening  $50 

➢ Rental for any other time (4 hours) $35 

❖ Additional Charges and Discounts 

➢ There will be an 18% gratuity added to all served 

meals and beverages. 

➢ There will be a 12% gratuity added to all buffet 

meals. 

➢ Tax of 7.5% will be added to all food charges. 

Additional Amenities 

❖ Linen tablecloths are included with every event at 

no charge.  

❖ Linen Napkins are available. (Under 50 guests $50 

and Over 50 guests $100) 

❖ Luncheons can upgrade to china for a fee $100 

(banquet room), $50 (parlor room), & $25 (north or 

south room)  

❖ Cake cutting service is available for a charge of $50. 

❖ Use of our dessert plates and silverware for desserts 

that are brought in is available for $100 (banquet 

room), $50 (parlor room), & $25 (north or south 

room).  The use of our disposable plates for dessert 

is available for $15.  You may also choose to bring 

your own supplies at no charge.   

Meal Contract 

❖ Advance Payment 

➢ The room rental must be paid in advance to hold 

the date for the event.  



▪ With a cancelation of an event, the room 

rental will not be refunded. 

➢ The remaining payment is due on or before the date 

of the event. 

▪ We accept all forms of payment (cash, check, 

credit card, PayPal).   

➢ You will need to provide a final number of 

guests attending two weeks prior to the date of 

the event.  

❖ Decorations and Damages 

➢ Decorations are the events responsibility.  The 

event is responsible for putting them up and taking 

them down.  Tape is allowed, but please be 

considerate and remove all tape with removal of the 

decorations.  Please treat the facility with care and 

respect. 

➢ You are not to use… 

▪ Nails, Screws, Thumbtacks, Confetti, Glitter 

 

 

Approximate Number of Guests Adults  

 __________ 

     Children 

 __________ 

 

Type of Event 

 _____________________________________

______________ 

Event Date   ___________________

 Name 

_______________________________________ 

Event Start Time  _____________ 

 Phone________________________________

_______ 

Event Serve Time  _____________ 

 Email________________________________

_______ 

 

 

 

 

ACORNS GOLF LINKS 

PO BOX 134 

WATERLOO, IL 62298 

 

Email:   rwebeler@gmail.com

 


