
Event Menu 

Any event Any occasion 
Whether it's a business meeting or any number of other social gatherings, 

your event demands the right ingredients: the right environment, a touch of 
something special and, of course, spectacular food.  

At TWO25, that's always understood. And whether it occurs once a month, 
once a year or once in a lifetime, TWO25 is the perfect place to host an event 
and with our planning experts there for you from start to finish, your event 

is sure to be flawless. 
 

BUSINESS EVENTS  
LET US TAKE CARE OF YOU WHILE YOU TAKE CARE OF BUSINESS. 

TWO25 is the right choice for your company's next training, meeting, client  
presentation or holiday party. And your personal Banquet Manager will work 

with you to help you plan an event that feels like anything but work. 
 

SOCIAL EVENTS 
NO MATTER THE OCCASION, TWO25 MAKES IT MAGICAL. 

Whether you're hosting a baby shower, Bar/Bat Mitzvah or club gathering, 
your personal Banquet Manager will help you plan the perfect event from 
start to finish. Big, small, elegant or casual, it's sure to be an event your 

guests won't soon forget. 
 

Services Include: 
Private rooms 

Elegant, adjustable lighting 
Professional servers 

Full-service bars with an extensive selection of wines, spirits and champagnes 
Authentic, Chef-prepared dishes served plated or family style 

 
TO PLAN YOUR NEXT EVENT CALL KONNIE AT 309-922-9890 



 
FILET MIGNON 32 

8 OZ HAND CUT OF THE MOST TENDER BEEF 
BROILED AND TOPPED W BORDELAISE SAUCE 

 
PEPPERCORN STRIP  33 

HAND CUT 10 OZ CERTIFIED ANGUS BEEF RUBBED W 
CRACKED BLACK PEPPER AND BROILED TO PERFECTION 

 
RIB EYE  24 

HAND CUT 12 OZ HEAVILY MARBLED BEEF RIB EYE 
STEAK BROILED TOPPED WITH AU'S JUS 

 
PAN SEARED VEAL  36 

16 OUNCE VEAL T-BONE LOIN CHOP DUSTED W 
ROSEMARY AND THYME SERVED W BRAISED 

SPINACH MARSALA DEMI GLACE 
 

RACK OF LAMB  35 
NATURAL FREE RANGE AUSTRALIAN YOUNG LAMB 

DUSTED W FRESH HERBS  
SERVED WITH RED WINE DEMI GLACE  

 
DIJON CRUSTED SALMON  22 

DIJON MUSTARD, HORSERADISH AND PANKO  
BREAD CRUMBS. 

 
CHICKEN PICCATA  21 

TWO LIGHTLY BREADED CHICKEN BREAST CUTLETS  
SERVED OVER DELICATE ANGEL HAIR PASTA  

TOPPED W LEMON BUTTER CAPER SAUCE 
 

PAN SEARED DUCK BREAST  27 
MAPLE LEAF FARM DUCK BREAST PAN SEARED AND 
SERVED ON A LINGONBERRY CHAMBORD REDUCTION  

 
JUMBO FRIED SHRIMP 22 

COLOSSAL SHRIMP BREADED AND FLASH FRIED 
 
 

 
CHICKEN MARSALA  21 

ANGEL HAIR PASTA CROWNED W TWO LIGHTLY BREADED 
CHICKEN BREAST CUTLETS. TOPPED W SAUTÉED BUTTON 

MUSHROOM AND MARSALA DEMI GLACE 
 

PAN SEARED ATLANTIC SALMON  27 
SALMON FILET PAN SEARED & TOPPED W BEURRE 

BLANC SAUCE, FRESH BASIL AND CITRUS SEGMENTS.  
 

PESTO CHICKEN  21 
FRESH BASIL PESTO, CHICKEN, TOMATO, BROCCOLI, 

PARMESAN TOSSED W PENNE NOODLES 
 

SHRIMP & GOAT CHEESE  25 
COLOSSAL SHRIMP, SPINACH, GOAT CHEESE AND TO-
MATO SAUTÉED W WHITE WINE AND TOPPED W HERBED 

BREAD CRUMBS 
 

CHICKEN & WILD MUSHROOMS  22 
CHICKEN, WILD MUSHROOMS, ARTICHOKE HEARTS, 
BROCCOLI IN A WHITE WINE SAUCE AND LINGUINE 

 
CHICKEN ALFREDO  19 

CHICKEN BREAST, CREAM, ROMANO & PARMESAN 
CHEESE AND FETTUCCINE 

 
SHRIMP & CRAB CARBONARA  26 

COLOSSAL SHRIMP, JUMBO CRAB, SMOKED BACON, 
CREAM, BROCCOLI, TOMATOES AND PENNE 

 
LASAGNA  19 

LAYERS OF NOODLES, ITALIAN SAUSAGE, ITALIAN 
CHEESES AND BOLOGNESE TOMATO SAUCE 

 
SEAFOOD AL ARRABBIATA  27 

LINGUINI TOSSED WITH OUR TOMATO SAUCE, SAUTÉED 
COLOSSAL SHRIMP, MUSSELS, SCALLOPS, GARLIC AND 

CRUSHED RED PEPPER 

 

PLATED DINNER  
SERVED WITH CHOICE OF APPETIZER, SALAD AND SIDE  

FRESH BREAD,COFFEE AND ICED TEA INCLUDED 
18 PERSON MINIMUM 



 

S I D E S   
[CHOOSE ONE] 

 
SAUTÉED JULIENNE VEGETABLES - BAKED POTATO - 30 LAYER POTATO GRATIN 
FRENCH FRIES - BABY CARROTS - STEAMED ASPARAGUS - BRAISED SPINACH 

SAUTÉED GREEN BEANS AND BUTTON MUSHROOMS 
 

S A L A D S   
[CHOOSE ONE] 

 
 

HOUSE 
MIXED GREENS, RADISH, CUCUMBER, TOMATO, 

ONION, HOUSE RED WINE VINAIGRETTE 
 

PEAR [+2] 
MIXED GREENS, BLUE CHEESE, SLICED PEAR, 

CANDIED WALNUTS AND CRANBERRIES 
TOSSED WITH STRAWBERRY VINAIGRETTE 

 
SPINACH [+1] 

MUSHROOMS, RED ONION, EGG, CROUTONS. 
TOSSED IN A WARM BACON VINAIGRETTE 

 
CAESAR [+1] 

ROMAINE LETTUCE, ROMANO CHEESE &  
CROUTONS TOSSED IN OUR CAESAR DRESSING 

 
CHOPPED [+1] 

ROMAINE, TOMATO, AVOCADO, BACON,  
HARD BOILED EGG AND BLUE CHEESE  

W/ HOUSE VINAIGRETTE 

A P P E T I Z E R   
[CHOOSE TWO] 

 
 

CRAB & ARTICHOKE GRATIN 
CRAB, CREAM, ARTICHOKES AND PARMESAN 

BREAD CRUMBS BAKED AND SERVED W/ CRUSTINI 
 

CALAMARI 
PANKO CRUSTED HAND CUT CALAMARI STEAK 
FLASH FRIED AND SERVED W/ TOMATO SAUCE 

 
BAKED BRIE 

WEDGE OF BRIE WRAPPED IN PHILO DOUGH. 
TOPPED W/ LINGONBERRY PRESERVES AND 

SERVED W/ FRUIT AND CRUSTINI 
 

ESCARGOT 
SERVED IN A GARLIC BUTTER SAUCE  

SERVED WITH CRUSTINI 
 

SAUTÉED MUSHROOMS 

 

 

PLATED DINNER CHOICES 
 



P I Z Z A  
 

CLASSICO 
SAUTÉED MUSHROOMS, PEPPERONI,  

ITALIAN SAUSAGE, ONIONS AND PEPPERS 
 

WHITE PIE 
OLIVE OIL, RICOTTA CHEESE, SPINACH,  

ARTICHOKE HEARTS, GARLIC 
 

GREEK 
SPINACH, FETA CHEESE, TOMATOES AND  

BLACK OLIVES 
 

GARLIC CHICKEN 
CHICKEN, ARTICHOKE HEARTS AND GARLIC 

 
3- CHEESE PESTO 

BASIL PESTO, MOZZARELLA, ROMANO AND  
PARMESAN CHEESES 

 
VEGGIE 

SAUTÉED MUSHROOMS, BLACK OLIVES,  
SPINACH, ONIONS, GARLIC AND BASIL PESTO 

P A S T A 
 

PESTO CHICKEN 
FRESH BASIL PESTO, CHICKEN, TOMATO,  

BROCCOLI, PARMESAN TOSSED W PENNE NOODLES 
 

CHICKEN & WILD MUSHROOMS 
CHICKEN, WILD MUSHROOMS, ARTICHOKE HEARTS, 
BROCCOLI IN A WHITE WINE SAUCE AND LINGUINE 

 
CHICKEN ALFREDO 

FRESH CREAM, ROMANO & PARMESAN CHEESE  
AND FETTUCCINE 

 
LASAGNA 

LAYERS OF NOODLES, ITALIAN SAUSAGE, ITALIAN 
CHEESES AND BOLOGNESE TOMATO SAUCE 

 
SPAGHETTI & MEATBALLS 

 
 
 

FAMILY STYLE PIZZA & PASTA 
SERVED WITH CHOICE OF SALAD 

FRESH BREAD, COFFEE AND ICED TEA INCLUDED 
18 PERSON MINIMUM  $15/PERSON 

S A L A D S   
[CHOOSE ONE] 

 
HOUSE 

MIXED GREENS, RADISH, CUCUMBER, TOMATO, ONION, HOUSE RED WINE VINAIGRETTE 
 

PEAR [+2] 
MIXED GREENS, BLUE CHEESE, SLICED PEAR, CANDIED WALNUTS AND CRANBERRIES 

TOSSED WITH STRAWBERRY VINAIGRETTE 
 

SPINACH [+1] 
MUSHROOMS, RED ONION, EGG, CROUTONS. TOSSED IN A WARM BACON VINAIGRETTE 

 
CAESAR [+1] 

ROMAINE LETTUCE, ROMANO CHEESE & CROUTONS TOSSED IN OUR CAESAR DRESSING 
 

CHOPPED [+1] 
ROMAINE, TOMATO, AVOCADO, BACON, HARD BOILED EGG AND BLUE CHEESE W/ HOUSE VINAIGRETTE 

All prices subject to 10% sales tax and 18% service charge 



Hot  
 

Chicken Wings $70  
Chicken Strips $85 
Crab Rangoon $85  

Water Chestnuts w/Bacon $40  
Spring Rolls w/Dipping Sauce $50 

Baked Brie $90 
Egg Rolls $85  

Italian stuffed Mushroom $75  
Crab stuffed Mushrooms $90  

Scallops w/Bacon $90  
Crab Cakes $90  

Teriyaki Beef Brochette $75  
Chicken Brochette $75  

Asian Chicken Skewers $75  
Mini Quiches $60  

Swedish Meatballs $60  
Crab and Artichoke Dip $50  

 

hors d’oeuvres  
all hors d’oeuvres sold per 50 pieces unless indicated otherwise 

 Cold 
 

Jumbo Shrimp Cocktail $90 
Spring Rolls w/Dipping Sauce $50 

Egg Rolls $85  
Goat Cheese & Tompanade Crustini $75 

Spicy Cucumber Shrimp $90 
Proscuitto Ham & Melon $75 

Smoked Salmon on Pumpernickel $90 
Proscuitto & Marinated Asparagus $75 
Vegetable and Dip Display Market Price 
Cheese and Fruit Display Market Price 

 



 

EXPRESS LUNCH OPTIONS 
Call for pricing 

SALAD BAR EXPRESS 
 

PIZZA BOAT & SALAD BAR 
FRENCH BREAD PIZZA 

CHOICE OF SAUSAGE - PEPPERONI - VEGGIE 
 

SOUP & SALAD BAR 
FRENCH ONION - SOUP DU JOUR 

 
1/2 SANDWICH & SALAD BAR 

CHOICE OF ROAST TURKEY OR SMOKED HAM 
SERVED WITH LETTUCE AND TOMATO ON MARBLED RYE 

 
1/2 SANDWICH AND SOUP 

CHOICE OF ROAST TURKEY OR SMOKED HAM 
SERVED WITH LETTUCE AND TOMATO ON 

MARBLED RYE 
 

1/2 SANDWICH, SOUP & SALAD BAR 
CHOICE OF ROAST TURKEY OR SMOKED HAM 

SERVED WITH LETTUCE AND TOMATO ON 
MARBLED RYE 

 

B U R G E R S 
- 1/2 LB CERTIFIED ANGUS BEEF - 
SERVED WITH LETTUCE, TOMATO 

AND CHOICE OF NATURAL FRIES OR HOUSE POTATO SALAD 
 

HAMBURGER 
OUR VERSION OF THE AMERICAN CLASSIC 

 
REUBEN BURGER 

A BURGER TOPPED W/ CORNED BEEF 
MELTED SWISS AND THOUSAND ISLAND 

 
BACON CHEDDAR 

BACON AND SHARP CHEDDAR CHEESE 
 

MUSHROOM & SWISS 
SAUTÉED MUSHROOMS AND MELTED SWISS 

 
CHEESEBURGER 

TOPPED W/ CHOICE OF AMERICAN, 
MOZZARELLA, CHEDDAR, SWISS OR 

BLUE CHEESE CRUMBLES 
 

BLACKENED BLUE 
CAJUN SPICES, BACON 

AND BLUE CHEESE CRUMBLES 
 
 
 

 
STEAK SANDWICH 

GRILLED HAND CUT RIB EYE STEAK, CARAMELIZED 
ONION AND SWISS CHEESE ON ITALIAN BREAD 

 
REUBEN 

SLICED CORNED BEEF, SAUERKRAUT, MELTED 
SWISS AND THOUSAND ISLAND GRILLED ON 

MARBLE RYE 
 

FRENCH DIP 
THINLY SHAVED BEEF PRIME RIB SERVED ON TOASTED 

ITALIAN BREAD WITH AU JUS 
 
 

 
 

CHICKEN CLUB 
GRILLED CHICKEN, BACON AND MELTED SWISS 
TOPPED WITH AVOCADO LETTUCE AND TOMATO 

SERVED ON AN OLD FASHION BUN 
 
 

SALMON B-L-T 
SMOKED SALMON LOX, GOAT CHEESE, AVOCADO AND 

BACON LAYERED ON AN OLD FASHION BUN. 
SERVED WITH LETTUCE & TOMATO 

 
 

S A N D W I C H E S 
SERVED WITH NATURAL FRIES OR HOUSE POTATO SALAD 



Event Policies 
-Our catering department must have a guaranteed minimum guest count no later than 3 days prior 
to the event. If no guarantee is received, the original estimated count will be your guarantee and 
is not subject to reduction. You will be charged for the number guaranteed or the number of 
guests served, whichever is greater. 
 

-Events must be secured with a non-refundable deposit in an amount equal to that of your room 
rental at the time of booking.  
 

-Full payment is required the day of your event unless prior arrangements have been estab-
lished. 
 

-An 18% service charge and a 10% sales tax will be added to all food and beverage purchases. 
Groups requesting tax exemption must submit their tax number and an official letter of exemption 
at time of booking. 
 

-Meeting and banquet rooms are assigned in accordance with anticipated attendance. Revision in 
attendance may necessitate room reassignment at our discretion. 
 

-Requests for standard audio visual equipment rental must be made at least 3 business days prior 
to the meeting. Requests for audio visual equipment made the day of your event will be honored 
upon availability and may be subject to an additional charge. If special equipment is needed, the 
patron will be responsible for making arrangements to have such equipment delivered and set-up. 
TWO25 will not accept responsibility for equipment rented or purchased elsewhere. 
 

-TWO25, in accordance with State and local liquor codes, will serve liquor to no person under 
the age of 21. Should there arise any question as to the age of a guest, valid photo identifica-
tion will be required. No exceptions.  
 

-A credit card number will be required to secure all reservations. All direct bill invoices are 
due within 15 days of mailing. Any invoices not paid in full within 30 days will be subject to a 
late payment charge as calculated at the rate of 1-1/2 % per month and will be charged to the 
credit card on file for said event. 
 

-Security and Liability: TWO25 will not assume responsibility for damage or loss of any merchan-
dise or articles left in the rooms, prior to, during or following an event. The customer accepts 
responsibility for any and all damages incurred 
 

-We ask for your cooperation in not stapling, taping, tacking, or nailing any items to the walls, 
floor or ceilings or our facilities without prior written approval from our Sales Office. Due to 
the additional clean up required, decorations that contain sprinkles or confetti items may not be 
used, and will result in additional charges. 
 

-TWO25 is a registered non-smoking facility. Smoking areas are located outside. This policy will 
be strictly upheld. Violation of said policy by any member of your party will result in additional 
charges. These charges will be the sole responsibility of the customer. 
 

-Patron is liable for any damages to the facility, fixtures, furnishings or equipment caused by 
the patron or guests of the patron. 
 

-Should legal proceedings be required to enforce the terms of this Agreement, customer will 
be liable for all attorney’s fees and costs incurred in enforcing this Agreement. 


