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Lighted Gardens Catering 
(260) 622-4023 www.lightedgardens.com 

Luncheon Menu (served tableside) 
 See page 2 for Room Rental Rates  

 

Open Faced Chicken Cordon Bleu 
Italian Three Cheese Salad 

Green Beans Amandine 
Fresh Baked Dinner Rolls & Butter 

Chocolate Mousse 
Hot and Cold Beverage Services 

Full China and Linen Services 
 

Full Service At Lighted Gardens: 16.75 
Full Service Off Premise Catering: 19.95 

-------------------------------------------- 
(new)! Chicken Pomodoro 

Almond-Rice Pilaf 
California Blend Vegetables 

Fresh Baked Dinner Rolls & Butter 
(new)! Fresh Baked Apple Strudel 
Hot and Cold Beverage Services 

Full China and Linen Services 
 

Full Service At Lighted Gardens:    15.75 
Full Service Off Premise Catering: 17.75 

------------------------------------ 
(new)! Bacon Wrapped Pork Filet with Bourbon Glaze 

Classic Caesar Salad 
Home style Whipped Potatoes 

Fresh Baked Dinner Rolls & Butter 
Chocolate Turtle Cake 

Hot and Cold Beverage Services 
Full China and Linen Services 

 
Full Service At Lighted Gardens:    18.45 
Full Service Off Premise Catering: 20.45 

--------------------------- 
Smoked Pork Chop w/fruit glaze 

Parslied Red Bliss Potatoes 
Garden Green Salad w/dressings 

Fresh Baked Dinner Rolls & Butter 
A LG Specialty: Texas Sheet Cake 
Hot and Cold Beverage Services 

Full China and Linen Services 
 

Full Service Lighted Gardens:         15.75 
Full Service Off Premise Catering: 17.75 

 
               Gluten Free! 

2 pc. Rotisserie Roasted Chicken 
Parslied Red Bliss Potatoes 

Green Beans Amandine 
(new)! Flourless Chocolate Torte with Fresh Berries 

Hot and Cold Beverage Services 
Full China and Linen Services 

 
Full Service At Lighted Gardens:    17.55 
Full Service Off Premise Catering: 19.55  

----------------------------------------------- 
Traditional OR Vegetable Lasagna 

Classic Caesar Salad 
Green Beans Amandine 

Garlic Bread Stick 
(new)! Tres Leches Cake 

Hot and Cold Beverage Services 
Full China and Linen Services 

 
Full Service At Lighted Gardens    13.55 
Full Service Off Premise Catering  15.55 

----------------------------------------------- 
Braised Swiss Steak with Pan Gravy 
Garlic & Cheddar Whipped Potatoes 

Corn O’Brien 
Fresh Baked Dinner Rolls & Butter 

Carrot Sheet Cake 
Hot and Cold Beverage Services 

Full China and Linen Services 
 

Full Service At Lighted Gardens:  15.75 
Full Service Off Premise Catering 17.75 

----------------------------------------------- 
Pecan Encrusted Chicken Breast 

Baby Bakers 
Key West Blend Vegetables 

Olive Oil and Sea Salt Focaccia Bread 
(new)! Orange Creamsicle Parfait 
Hot and Cold Beverage Services 

Full China and Linen Services 
 

Full Service Lighted Gardens:         15.75 
Full Service Off Premise Catering: 17.75
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Planning/Catering Notes 
Minimum Order: 32 guests for the price listed. 

Groups under 32:  10% Labor Charge 
 
 

Room Charges 
Garden Room (Mon-Thurs) 55.00 
Garden Room (Fri-Sun)  75.00 
Ballroom (Mon-Thurs)  85.00 
Ballroom (Fri-Sun)                105.00 

 
Our Luncheon Menu (served tableside) includes all 

Primary Service Personnel, Kitchen Staffing  
and Banquet Management 

 
Additional Sides (Salad or Hot Vegetable) may be 

added to your menu for an additional cost of 
1.75/side. 

 
 

Hot and Cold Beverage Services 
Regular and Decaf Coffees, Iced Water 

Hot and Iced Tea, Lemonade 
 

To the listed prices please add the 
following: 

Indiana State Sales Tax 7% 
Service Charge 14%* 

Credit Card handling Fee 3% (if applicable) 
 

Gratuity: 
Always Appreciated! 

 

     Service Charge 
 

Your service charge covers incidental items not 
related to the production and service of your food. 

These items may include Banquet Hall Setup, 
Transportation Expense, Janitorial Services, 

Grounds Maintenance, Insurance, Site Preparation, 
Licenses & Permits, Advertising 

 and Clerical Staff 
 

These are just a sampling of menu items available 
from Lighted Gardens Catering. Please feel free to 

ask for customized menus or alternatives. 
 

Note:  Some side dishes and desserts may be 
interchangeable 

 
Please have your menu reported to our Sales Office 

4-6 weeks prior to your event. 
 

Final “guest guarantee” (aka head count) is due 
two weeks in advance and cannot be reduced. 

Additions to the guarantee may be made up until 
48 hours in advance of your event. 

 
Client agrees to pay for the guest guarantee or 
additional meals served, whichever is greater. 

 
Corporate Accounts with Credit established will be 

issued payment terms of Net 30 days. 

 


