Dear Friends,

Thank you for considering Kafé Kokopelli as a venue for your special event or business
function. We have served the community for more than a decade. We take pride in pro-
viding exceptional service and excellent food in a unique atmosphere.

The following menu items are merely suggestions. We can tailor your function to your
taste and your budget. You are certainly welcome to choose anything from our regular
menu.

Feel free to come by and visit the Florida surroundings of the Cypress Room for 30 to
40 people or the Old Citrus Plantation Room for up to one hundred people.

We look forward to serving you!

Sincerely,
The Greenfelders and Staff

BANQUET FACILITY

Casual o Classy

37940 Live Oak Avenue
Dade City, FL 33523

Phone: 352.523.0055
Fax: 352.523.2741
www.kafekokopelli.com



c=s Cold Hors d’oguvres &

(Prices based per person. Minimum of 25 people.)

Fresh Market Display — Assorted Fresh Fruit and Domestic Cheeses

5++
Imported cheeses are available at market price

Fresh Fruit Display — Assorted Fresh Fruit

4++

Relish and Vegetable Crudité
Assorted Relishes and Fresh Vegetables with Homemade Dipping Sauce
4++

Assorted Old Fashioned Finger Sandwiches
16 per dozen++

Large Shrimp Display — Large Shrimp with Cocktail or Tiger Sauce

5++

Greek Village Salad
Kalamata Olives, Cucumbers, Cherry Tomatoes, Feta Cheese, Olive Oil and Oregano
A++

Buffalo Mozzarella and Plum Tomato Crostini
1.50++

Ham and Cheese Roll-ups
Provolone, Swiss, Cheddar
1.25++

Fresh Salmon Dip with a Hint of Garlic, Cream and Romano Cheese
1.50++

Curried Chicken, Kokopelli Chicken Salad and Ham Salad
on Toast Rounds

1.50++

Humus and Flat Bread (Plain or Garlic)
1.25++

Deviled Eggs
1.25++

Toasted Cuban Sandwich Bites
1.50++

Crab Meat and Cream Cheese Drizzled with Chili Sauce
2++

++ All prices do not include applicable sales tax or 25% service fee.



cesy Hot Hors d’ogcuvres &

Cocktail Franks
Wrapped in Pastry
1.25++

Mini Crab Cakes

2++

Vegetable Spring Rolls
1.25++

Swedish or Italian
Meatballs
1.30++

Hot Artichoke and
Spinach Dip
1.25++

Sausage or Crab
Stuffed Mushrooms
1.25++ / 1.50++

Bacon Wrapped
Scallops
1.75++

(Prices based per piece)

Spanakopita

Filo layered with Cheese and Spinach

1.50++

Buffalo Chicken Tenders

or
Fried Chicken Tenders
with Key West Mayonaise
1.25++

Fried Gator Bites
with Orange Pico Sauce
1.50++

Hot Crab Dip
with Assorted Crackers
1.75++

Hibachi Beef Kabobs
2.25++

Satay Chicken Kabobs
1.50++

Marinated & Grilled
Shrimp Kabobs
2.50++

++ All prices do not include applicable sales tax or 25% service fee.



s Plated Pinners &

(Prices based per person)

.,
k

Baked Boston Cod
Served with Rice Pilaf
20++

Walnut Crusted Salmon with Frangelico Creme
Filet of Salmon encrusted with Toasted Walnuts
Rice Pilaf finished with Honey-Butter Glaze
20++

Fresh Catch of the Day
Topped with Ritz Crackers, Broiled in Wine and Butter, Drizzled with Lemon Beurre Blanc Sauce
Served with Rice Pilaf
21++

Baked Stuffed Jumbo Shrimp
Our Chef’s Crab and Cracker Stuffed Jumbo Shrimp
Served with Rice Pilaf
22++

Lobster Ravioli
Delicate Ravioli stuffed with Lobster in a pool of Pink Vodka Sauce
20++

Stuffed Shells with Our House Gravy
12++

Pasta Primavera
Seasonal Vegetables tossed in a Light Creme Sauce
12++

House Specialty « Eqg Plant Parmesean
14++

Mama’s Baked Lasagna
14++

All dinners include a House Salad and Warm French Baguette

++ All prices do not include applicable sales tax or 25% service fee. 3
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(Prices based per person)

Broccoli Stuffed Chicken Breast
Broccoli and Rice Pilaf stuffed Chicken Breast finished with Sauce Supreme
16++

Roast Prime Rib of Beef
in a pool of Burgundy Mushroom Demi Glace
Served with Potato
20++

Center Cut Grilled Pork Chop
with Lemon-Caper Butter Sauce and Herbs de Provence
Served with Potato
14++

Filet Mignon *
6 oz. Tender Aged Filet
Served with Chef’s Choice of Potato
25++

Chicken Marsala
Chicken Breast Sauteéd with Marsala Wine and Mushrooms
Seasonal Vegetables
16++

Prime Rib and Grilled Chicken Breast
Prime Rib au Jus
Grilled Chicken Breast topped with a Wild Mushroon Cream
Served with Smashed Potatoes
22++

All dinners include a House Salad and Warm French Baguette

++ All prices do not include applicable sales tax or 25% service fee.
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(Prices based per person)
With multiple items, choice of 2 or more meats, add $3.00 per person

Organic European Greens with House Dressing and Warm Bread

« Choice of 2 Entrées — 22++
« Choice of 3 Entrées — 25++
« Choice of 4 Entrées — 27++

Entrée Selections

Roast Beef au Jus Pasta Primavera
Marinated Beef Tips Diane Eggplant Parmasean
Chicken Marsala Lasagna
Chicken Parmasean Baked Penné

Salmon Filet Rigatoni a la Vodka
Italian Meatballs Stuffed Shells

Baked Boston Cod

Boneless Pork Loin, Thin-Sliced and Slow-Cooked in Mushroom Gravy

Choice of Garlic Mashed or Baked Potatoes or Rice Pilaf

Seasonal Vegetables

Choice of Beverages
Soft Drinks, Coffee, Tea or Water
2.50++

++ All prices do not include applicable sales tax or 25% service fee.
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To Accompany Your Buffet

Roast Beef au Jus Honey Glazed Ham
300++ 175++
Serves 50 Serves 50
Slow-Roasted Pork Loin Roasted Turkey Breast
300++ 175++
Serves 50 Serves 50

)
|

w7 Pasta otation &&

(Prices based per person)

Create Your Own Pasta Station
T

Choose Two Pastas:
Farfalle, Penne, Capellini or Tortellini

Choose Two Sauces:
House Gravy, Marinara, Alfredo, Pesto, Aglio Olio or Pink Vodka

Additions:
Sundried Tomatoes, Fresh Tomatoes, Artichoke Hearts,
Olives, Mushrooms, Zucchini or Yellow Squash
1.50++ per item, per person

Shrimp or Scallops
7++ per item, per person

Chicken
4++ per item, per person

Swedish or Italian Meatballs
4++ per item, per person

++ All prices do not include applicable sales tax or 25% service fee.
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(Prices based per person)
Snickers Pie
Key Lime Pie
Hot Peach or Apple Cobbler

Chocolate Mousse

Raspberry Key Lime Cheesecake
4.50++

Raspberry Truffle

French Raspberry Ice Cream dipped in Belgian Chocolate
5.99++

These items are merely suggestions.
You may request your favorite dessert.
We will try to accommodate you.

Want to bring your own cake?

$1 per plate charge

++ All prices do not include applicable sales tax or 25% service fee.
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Open Bar Package — Liquor
A complete bar set up to include:
Domestic and Light Beers, House Wine, Soft Drinks and Juices

House Brand Liquors 9++ per person/per hour
Call Brand Liquors 11++ per person/per hour
Premium Brand Liquors 13++ per person/per hour

Open Bar Package — Beer Only
Domestic Beer 7++ per person/per hour
Imported Beer 9++ per person/per hour

Cash Bar — Per Drink
Domestic Draft Beer 2++ House Drinks 3++
Imported Bottled Beer 3++ Call Drinks 4++
Premium Drinks 5++

Homemade Sangria
(Red or White)

4++ per glass | 17++ per pitcher
HOUSE WINES
4++ per glass | 9.75++ per half carafe | 16++ per carafe
Champagne

Le Domaine 18++ per bottle

Premium wines and champagne by the bottle and
other wines by the glass are available upon request.

FOR VINTAGE WINE ASK FOR GLEN’'S SELECT CELLAR LIST

++ All prices do not include applicable sales tax or 25% service fee.



opgeial Cvegnts & Bangugts Information

FOOD
SERVICE

GUARANTEES

BEVERAGE
SERVICE

DEPOSIT

ROOM
CHARGES

PAYMENT

LIABILITY

Amount of Deposit: $

Date:

Date:

Signature of Guest:

All food served in the restaurant, with the exception of specialty cakes brought in by the
customer, must be supplied by Kafé Kokopelli. There will be a $1.00 per plate charge for
all specialty cakes. Please notify us in advance if you wish to provide your own cake.

On occasion we do allow ethnic food to be brought into the restaurant. There will be a
$2.00 charge per plate, per person. Please advise us in advance.

We prefer your selection to be “ONE” entreé choice, unless you choose the Buffet. Dietary
restrictions will be accomodated, over and above your “ONE” choice.

We must have your food selection a minimum of 7 days in advance.

A GUARANTEE is required for all meal functions. Special events personnel must be noti-
fied of the EXACT number of guaranteed guests seven business days prior to your event.
If this number increases within this seven-day period, we will do our best to accommodate
the increase. The final statement will reflect the amount due for the guaranteed number
or actual number served, whichever is greater.

Kafé Kokopelli is responsible for the administration of the sales and service of alcoholic
beverages in accordance with the Florida State Division of Alcoholic Beverages. It is the
policy, therefore, that the restaurant supplies all alcoholic beverages. There will be no “to
go” alcoholic beverages.

Due to the popularity of our rooms, we must insist that a deposit of $100 for the
Cypress Room and $250 for the Old Citrus Plantation Room be made in cash or check at
the time of making the room reservation. This amount will be credited toward your final
bill and is non-refundable upon cancellation.

Cypress Room — $50 room rental (based on 4-hour period)
Old Citrus Plantation Room — $100 room rental (based on 4-hour period)

There will be a charge of $25 and $50 per hour respectively for each additional hour in
either room.

Upon finalization of the menu, a 50% non-refundable deposit of the total bill is required.
The balance of any event must be paid in full one week prior to the actual event, with the
exception of any undetermined beverage consumption, extended room charges, etc. This
amount shall be settled by cash or check immediately following the event.

Kafé Kokopelli does not assume responsibility for personal property brought into the
restaurant.

Prices are subject to change with notice due to fluctuation in grocery prices.

Signature of Special Events Coordinator: 9




