
BANQUET  
MENU



      Thank you for considering Original Joe’s for your next event. Our 
banquet facility is called the Hideout and can be used as a separate dining 
room or a private banquet room. If you would like to book the room for a 
private function, 40 people are needed to do so, along with a $500 deposit 
to secure the room. The Hideout has booths and tables and can hold up to 
75 people. It is located on the second floor, with its entrance near the main 
bar. Unfortunately, it is not handicap accessible and there is a flight of stairs 
leading to the room. There is a bar located in the room and a bartender will 
be provided for banquets of 40 or more, if you so desire. There is no charge 
for this service.

      We do not allow live music, but we do have three large screen televisions 
and there is access to set up a laptop computer.

      You have the option of a buffet menu or a sit-down menu. On all sit-down 
banquets, we require that you notify us at least four days prior to the event 
as to the amount of each item;  10 New York Steaks, 12 Salmon, 15 Chicken 
Parmesan, etc. Once committed to the final number of people, you will be 
allowed a 10% discrepancy. For example, if you commit to a final count of 50 
people and you end up with 40, you will be charged for 45 (10% of 50) people. 
Buffet banquets need to supply the final count three days prior to the event, 
with the 10% allowance given, as well. 

We also offer an extensive wine list and we will be more than happy to help 
you select a wine or wines that will pair nicely with your food choices. 

Final payment is required by the conclusion of the function. Personal checks 
are not accepted, but we do accept all major credit cards or cash. 



 SIT-DOWN MENU  
 

Choice of four items

NEW YORK STEAK $59 
 

PRIME RIB $59 
 

CHICKEN PARMESAN $49 
 

VEAL SCALLOPINE $59 
 

HALIBUT $59 
 

SALMON $49 
 

Dinner selections include: salad, mostacioli (served as separate course), vegetables, soft drinks, tea and coffee.  
Tax and 18% gratuity will be added

 
BUFFET MENU 

 
Choice of five items

• Chicken Parmesan • Chicken Saute • Salmon • Linguine with Pesto (meatless) 

• Beef Ravioli • Cheese Ravioli (meatless) • Fettucine Alfredo 

• Spaghetti Pomodoro (meatless) • Italian Sausage with Peppers and Onions  

• Meatballs • Joe’s Famous Mostacioli  • Sirloin tips  • Mixed Vegetables

BUFFET: $49
Buffets include: salad, soft drinks, tea and coffee.  

Tax and 18% gratuity will be added 

 

APPETIZER PLATTERS 
APPETIZER PLATTERS:  SERVES 30 

ANTIPASTO TRAY   $75

JUMBO PRAWN PLATTER   $150

CALAMARI STRIPS   $125 

ROASTED TOMATO BRUSCHETTA   $70 

 
DESSERT  

TIRAMISU OR CHEESECAKE $9.00 
Cake Cutting Fee: $3.00 per person 

 
 

HOUSE WINES 

You may choose any wines from our wine list 
Corkage Fee: $10 per person


