
Brunch
Buffet

 $ 5 7 . 0 0  P E R  P E R S O N  P L U S  B E V E R A G E  C O N S U M P T I O N ,
T A X ,  G R A T U I T Y  &  A D M I N I S T R A T I V E  F E E

2 0 9 5  D E L A W A R E  A V E       B U F F A L O ,  N Y       7 1 6 . 8 7 7 . 9 6 6 2       W W W . O L I V E R S C U I S I N E . C O M

F R E S H  F R U I T  S A L A D
F R E N C H  T O A S T  W I T H  M A P L E  S Y R U P ,  W H I P P E D  C R E A M  &  M A C E R A T E D  B E R R I E S
C R I S P Y  P O T A T O  H A S H  W I T H  W I L D  M U S H R O O M S  &  O N I O N
T R A D I T I O N A L  C A E S A R  S A L A D

CHOICE OF ONE EGG PREPARATION:
Scrambled  Eggs
Quiche  Lor ra ine  (Bacon & Swiss)
Brocco l i  &  Cheddar  Qu iche

CHOICE OF ONE PROTEIN:
Chicken Cut le t  M i lanese
Carved Beef  Tender lo in  w i th  Horserad ish  Cream Sauce (add i t iona l  $5 .00  per  person)

DESSERT STATION:
Assor ted  House Made Pet i te  Pas t r ies
Regu la r  and  Decaf fe ina ted  Cof fee  &  Hot  Tea

ADDITIONAL BEVERAGES:
Al l  o ther  beverage charges  based on  consumpt ion

An admin is t ra t i ve  fee  o f  4% and a  18% gra tu i t y  w i l l  be  added to  your  f ina l  b i l l .
8 .75% NYS sa les  tax  w i l l  be  added to  your  f ina l  b i l l .
Food & beverage min imums as  fo l lows Tue-Fr i  a f te rnoons  $2500.00  |  Sa tu rday  $3000.00  |  Sunday-  Monday  $5000.00
We requ i re  a  f ina l  headcount  a t  leas t  one  week  pr io r  to  your  event .  Th is  i s  the  number  o f  gues ts  we w i l l  p repare  fo r ,  there fo re ,
the  number  we w i l l  charge  fo r .
Tab le  a r rangements  w i l l  be  f ina l i zed  when your  f ina l  count  i s  submi t ted .

T H E  F I N E  P R I N T :



Terms
of Agreement

LUNCHEONS | BRUNCH

An event  booked is  booked upon the  re tu rn  o f  the  rev iewed and s igned Terms o f  Agreement .
In  l i eu  o f  a  depos i t ,  a  c red i t  ca rd  i s  requ i red  to  ho ld  the  reserva t ion .

B O O K I N G  A N  E V E N T

We requ i re  a  cance l la t ion  no t i ce  o f  a t  leas t  one  week  in  advance.  In  the  event  o f  a  cance l la t ion ,  the  c red i t  ca rd  on  f i l e  w i l l  be
charged a  $500.00  non- re fundab le  cance l la t ion  fee .
I f  an  events  per fo rmance under  th is  Agreement  i s  sub jec t  to  ac ts  o f  God,  war ,  government  regu la t ion ,  te r ro r i sm,  d isas te r ,
s t r i kes ,c iv i l  d isorder ,  a  t rave l  res t r i c t ion  i ssued by  a  governmenta l  agency ,  cur ta i lment  o f  t ranspor ta t ion  fac i l i t i es ,  o r  any  o ther
emergency  o f  a  comparab le  na tu re  beyond the  par ty ’s  con t ro l  tha t  in  each  case  make i t  i l l ega l  o r  imposs ib le  to  per fo rm i t s
ob l iga t ions  under  th is  Agreement .  In  such  event ,  the  te rmina t ing  par ty  sha l l  g ive  wr i t ten  no t i ce  o f  te rmina t ion  to  the  o ther  par ty
w i th in  f i ve  (5 )  days  o f  such  occur rence .  The par t ies  shal l  thereaf ter  work  together  to  f ind mutual ly  agreeable  re -schedul ing
dates .  The foregoing shal l  not ,  however ,  g ive  r ise  to  any reason for  Ol iver ’s  to  re turn  any deposi ts ,  nor  excuse the
payment  of  any cancel la t ion fees  on the  par t  o f  the  contract ing par ty .

C A N C E L L A T I O N  P O L I C Y :

There  is  a  food & beverage minimum to  open and staf f  for  a  pr ivate  event .  
Food & beverage min imums as  fo l lows  Tue-Fr i  a f te rnoons  $2500.00  |  Sa tu rday  $3000.00  |  Sunday-  Monday  $5000.00
Th is  does  no t  inc lude  tax ,  g ra tu i t y ,  admin is t ra t i ve  fee  o r  any  add i t iona l  fees .

M I N I M U M S :

Valet  park ing is  required for  a l l  lunch events .  There  is  a  $100.00  va le t  fee  for  par t ies  under  30  guests  and a  $175.00  va le t
fee  for  par t ies  of  30  guests  or  more .
There  is  a  $125.00  chef  charge per  carv ing stat ion i f  appl icable .
8.75% sa les  tax ,  18% gra tu i t y  and  a  4% admin is t ra t i ve  fee  w i l l  be  added to  a l l  f i na l  b i l l s .
There  i s  a  $50 .00  corkage fee  per  bo t t le  o f  w ine  o r  champagne tha t  i s  b rought  on to  the  p remises .
Payment  i s  due  a t  the  comple t ion  o f  the  event .
The c red i t  ca rd  tha t  has  been used to  ho ld  the  reserva t ion  does  no t  have  to  be  the  c red i t  ca rd  tha t  w i l l  be  charged upon the
comple t ion  o f  the  event .

F E E S  &  P A Y M E N T S :

A f ina l  guest  count ,  or  guarantee ,  must  be  submit ted at  least  one week pr ior  to  the  event .
I f  th is  count  is  not  met  upon the  complet ion of  the  event ,  the  par ty  wi l l  be  charged for  the  guaranteed guest  count .

G U A R A N T E E D  N U M B E R S :

A screen fo r  p resenta t ions  i s  ava i lab le  w i th  a  ren ta l  fee  o f  $25 .00
A pro jec to r  fo r  p resenta t ions  i s  ava i lab le  w i th  a  ren ta l  fee  o f  $75 .00
No ou ts ide  aud io  equ ipment  i s  permi t ted  on  the  p remises .
Any  v isua l  equ ipment  must  be  approved by  O l i ver ' s  management .

A U D I O / V I S U A L  E Q U I P M E N T :

Fina l  menu changes  must  be  in  p lace  ten  days  p r io r  to  the  da te  o f  the  event .
M E N U  C H A N G E S :

Al l  even t  mater ia ls  m is t  be  removed f rom the  p remises  a t  the  comple t ion  o f  the  event .
Any  add i t iona l  decor  must  be  approved by  O l i ver ' s  management
Ol iver ' s  Res tauran t  i s  no t  respons ib le  fo r  los t ,  s to len ,  o r  damaged proper ty  o r  i tems le f t  a t  the  loca t ion  a f te r  the  conc lus ion  o f
the  event .

P O L I C I E S :
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Signature:                                                                                                                                                                        Date:                                              

Credit Card :                                                                                  Expiry Date:                                     Security Code:                       Zip Code ________
F O R  O F F I C E  U S E  O N L Y


