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Event Guide

Welcome to Grandma’s Sports Garden & Event Center.

We have two event rooms available for private parties, business meetings,
wedding receptions, rehearsal dinners, or any other event you may want to host.
Grandma’s Sports Garden and Event Center is ideal for children’s parties and
team events. We offer VIP areas for nightclub guests, a semi-private arcade area
for parties, and our entire main floor is available for private functions between
Labor Day and Memorial Day on select days.

Whatever the occasion we have it covered. Let us do the hard work and all of the
clean up. Our spaces are affordable and our staff will make your event as
enjoyable for you as it will be for your guests.

Grandma’s Sports Garden & Event Center
425 Lake Avenue South Duluth, MN 55802

Phone: 218-722-4724 Fax: 218-720-3804
Amanda Deblock, General Manager, adeblock@grccorp.com

Dale Connor, Executive Chef, dconnor@grccorp.com

Kris Jackson, Service and Beverage Manager, kjackson@grccorp.com

thesportsgarden.com or grandmasrestaurants.com
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Welcome to Grandma’s Sports Garden & Event Center

General Policies and Procedures

By booking a private party with Grandma’s Sports Garden & Event Center, you are agreeing to the
terms described below. Payment in full is required on departure for all events unless prior credit
arrangements have been established with Grandma’s Sports Garden and Event Center. The room
rental fee includes use of the room for up to four hours. Additional hours beyond the initial four
hours are subject to an hourly surcharge. To rent one of our event rooms, the charge is $100 (with
a $10/hour surcharge) with a minimum food purchase of $250. If your group does not meet this
minimum order, the room charge is $200 (with a $20/hour surcharge). Our private rooms close at
one thirty am. We do not ask for a deposit prior to the event, however, we do require a credit card
number in order to reserve a room. In the event that you do not to show up for your reservation, the
$200 room charge and the cost of all prepared food will be charged to your card.

Your room will not be reserved for your party until we receive a signed Event Detail Sheet
(contract) from you, along with a valid credit card to confirm the reservation. Please write your
number and expiration date on the accompanying contract. By signing this contract, you are
agreeing to the terms in our current event guide. Please request a copy of this guide if you do not
have one. Contracts may be emailed to Amanda Deblock adeblock@arccorp.com or faxed to us at
(218) 720-3804. If you do not have access to the internet or a fax machine, please mail your signed
event contract along with the appropriate room charge payment to Grandma’s Sports Garden, 425
Lake Avenue South, Duluth, MN. 55802 attention Amanda Deblock

A guaranteed attendance number is due to the Sports Garden at least 7 days prior to the event.
Please notify us at least 48 hours before the event if you need to change the attendance number.
If the actual number of persons attending your function is less than the guaranteed number, you
will be billed 100% of the guaranteed amount. If the actual number of persons exceeds the
guarantee, you will be billed for the actual number in attendance. If the actual number exceeds the
guarantee by 10% or more, best efforts for timely food service will be made but cannot be
guaranteed. The number of people in the room throughout the event determines the number of
people eating and thus, the number of people the bill will reflect.

A pre-ordered menu is required in our private rooms. We must receive the pre-order no later than
14 days in advance of your event. All food and beverage items must be supplied and prepared by
the staff of Grandma’s Sports Garden and Event Center. We can make exceptions for

professionally made cakes (excluding cheesecakes). We do not allow homemade desserts of any

type.

Event menu prices are subject to current market values. Prices are subject to change if the event is
scheduled for more than 30 days after the booking. Please contact us for current prices within 30
days of the event. A 9.75% sales tax and 18% service charge* (*the service charge is associated
with a 7.5% tax) will be added to all food purchases. The 18% service charge is not a gratuity.

Our General Manager and Executive Chef are available to discuss any special food requests you
may have. From small socials to large events, our team of service professionals is here to take
away the worry and headaches out of planning your next gathering.
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Bar Service

We can plan an open bar, a cash bar, or use a ticket system to meet your bar service needs. Bar
service is available upon request in our private rooms with a cost of $10 per hour per bartender. If
your group exceeds $400.00 in bar sales, there is no charge for one bartender. If bar service is
requested, a legal guardian must accompany all minors unless other arrangements have been
made with Grandma’s Sports Garden and Event Center. All persons under 21 years old are not
allowed in our private rooms after 10:00pm.

Decorations and Amenities

We cannot allow any item to be attached with nails, staples, tape, or adhesives to any painted
surfaces. If you need to come in early to decorate, please contact us to make sure the room is
available at that time. A TV and DVD player are available at no charge upon your request.

Other Amenities: Contact Grandma’s Sports Garden for current prices and availability. These
amenities must be prearranged.

Linen Napkins $1 each

Linen Table Cloths (included in Bayview Room, not in Armchair Lounge) $50

Linen Pressing $10 each

Disposable Cake Plates (up to 150) $20

8"Square, beveled Mirrors $2/mirror for rental

Cake Cutting $1.25/piece

Cancellations

If your function must be canceled, please contact us at least 60 days in advance. If you must
cancel within 60 days of the event, the $200 room charge is nonrefundable. Also, the cost of all
prepared food will be charged to your card.

2009 Event Guide



Grandma’s Sports Garden Event Menu Selections

Trays
Large Tray: 25 - 30 people
Small Tray: 10 - 20 people

Tortilla Chips and Salsa Small $10.99/Large $19.99
Tortilla chips served with a creamy and spicy vegetable salsa.

Cheese and Cracker Tray Small $55.99/Large $79.99
Assorted crackers served with an assortment of sliced cheeses.

Fresh Vegetable Tray Small $45.99/Large $69.99
An assortment of seasonally fresh garden vegetables served with our own ranch dressing for dipping.
Fresh Fruit Tray Small $49.99/Large $74.99
A selection of seasonally fresh fruit with dipping sauce

Deli Meat Tray Small $69.99/Large $99.99

Roast beef, smoked ham, turkey breast, corned beef, and pastrami sliced and served with petite breads, mayonnaise,
and Dijon mustard.

Deviled Eggs Small $39.99/Large $59.99
A creamy mixture with herbs and spices stuffed into hard-boiled egg whites.
Specialty Smoked Fish Tray Seasonal Pricing

Fresh-smoked whole salmon decorated with fruit and served with assorted crackers. A ten-day advance notice is
necessary for us to have this item available.

Chilled Jumbo Shrimp with Cocktail Sauce (50 pieces) $135.00

A ten-day advance notice is necessary for us to have this item available.

Hot Appetizers
Each presentation of appetizers is intended for 20-25 people

Jumbo Onion Rings $50.00
Served with your choice of ranch or blue cheese dressings

Meatballs $50.00
Your choice of Swedish or BBQ.

Chicken Wings $50.00
Choose from Buffalo, Honey Barbeque, or Louisiana with blue cheese or ranch dressing.

Boneless Wings $60.00
The same great flavor choices as our original wings, but served boneless style.

Breadsticks and Marinara $50.00

Soft, salted breadsticks served with marinara.



Buffets

All buffets are served with Coke, Diet Coke, Cherry Coke, Sprite, Iced Tea, and Lemonade. Other beverages can be
purchased separately.

Pizza and Bonotta Buffets

Pizza, Bonotta, and Salad Adults (Ages 13 and up) $9.99

Children (Ages 12 and under) $7.99
Featuring our authentic thin crust Italian sausage, pepperoni, and cheese pizzas along with our Old World rolled pizza,
the bonotta. Served with Italian bread sticks and marinara sauce. Choose a Caesar salad, or a salad of mixed greens
with cucumbers, tomatoes, croutons, and our special house vinaigrette dressing.

Gourmet Pizza, Bonotta, and Salad Adults (Ages 13 and up) $10.99

Children (Ages 12 and under) $8.99
Featuring our homemade thin crust pizzas along with our Old World rolled pizzas, bonottas, with some special
combinations. Served with Italian bread sticks and marinara sauce. Choose a Caesar salad, or a salad of mixed greens
with cucumbers, tomatoes, croutons, and our special house vinaigrette dressing. The following is a list to choose from.
Choose three. Upon your request, traditionally topped pizzas can be added at no extra charge.

Roasted Vegetable Pizza: Italian thin crust topped with kalamata olives, fresh tomatoes, mushrooms, and mozzarella
cheese are the ingredients of a classic in the making.

Garden Special Pizza: Our thin crust topped with fresh herb pizza sauce, Italian sausage, pepperoni, fresh
mushrooms, onions green peppers, and mozzarella cheese. (Bonottas not available.)

Bacon Cheese Burger Pizza or Bonotta: Combining the American favorites, ground beef cooked with onions, thick-
cut Applewood smoked bacon, American cheese, with our great Italian thin crust and fresh herb pizza sauce. Served
with dill pickle slices.

Southwest Barbecue Chicken Pizza or Bonotta: We use Grandma'’s own BBQ sauce on our Italian thin crust and
top it with plump chicken chunks, red onion, cilantro, smoked gouda, and imported fontina cheese to give you a
delicious, one-of-a-kind flavor.

House Bonotta: A combination of Italian sausage and pepperoni with fresh mushrooms makes this bonotta a favorite.
Stuffed with melted mozzarella cheese and fresh herb pizza sauce.

Soup & Sandwich Buffet

For groups of 15 people and under, choose 1 soup and 2 sandwiches. For groups over 15, choose 2 soups and 3
sandwiches. We present these sandwiches on french, wheat, multigrain, or rye baguettes and flour tortillas. Please
choose two presentations.

Adults (13 and up) $9.99
Children (12 and under) $7.99

Soups Sandwiches

e Chicken Wild Rice o Smoked Turkey Club Sub

o New England Clam Chowder e Hand carved Roast Beef

e Creamy Tomato e Homemade Egg Salad

e Spicy Chicken Tortilla e Ham and Cheddar

o Homemade Chili o Chicken Wild Rice Salad

o Black Bean with Ham o Corned Beef and Swiss

e Smokey Ham Wild Rice o Pastrami and Fontina
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Appetizer Buffet Adults (13 and up) $9.99

Children (12 and under) $7.99
Featuring Grandma'’s famous sweet jumbo rings, chicken wings glazed with a spicy sweet Louisiana hot sauce with
blue cheese or ranch dressing for dipping, meatballs smothered in Barbecue sauce, and Italian bread sticks with
marinara sauce. This buffet also includes your choice of a Caesar salad or a mixed greens salad with cucumbers,
tomatoes, croutons, and our special house vinaigrette dressing.

Main Course Buffets

Grandma’s Marathon Spaghetti Adults (13 and up) $9.99

Children (12 and under) $7.99
Featuring Grandma’s famous Marathon Spaghetti with meat and meatless sauce. Served with Italian bread sticks and
marinara. Choose from a Caesar salad, or a mixed greens salad with cucumbers, tomatoes, croutons, and our special
house vinaigrette dressing.

Pasta  Minimum 20 guests Adults (13 and up) $13.99

Children (12 and under) $9.99
Choose two of the following sauces Grandma’s famous Marathon Spaghetti meat sauce, chicken Mornay sauce, and
vegetable pasta primavera. Sauces are served with spaghetti and fettuccine pastas, Italian bread sticks and marinara
sauce. This buffet includes a Caesar salad, or a salad mixed greens with cucumbers, tomatoes, croutons, and our
special house vinaigrette dressing.

Gourmet Buffets Minimum 25 guests Adults (13 and up) $19.99
Children (12 and under) $15.99

Chef Carved Station (choose one)

Roast Turkey

Steamship Round (minimum 100 guests)

Honey Glazed Ham

Fennel Roasted Pork Loin

Prime Rib with Au jus (add $2 per guest)

Beef Tenderloin (add $3 per guest)

Entrée (choose one)

Chicken Mornay

Chicken Alfredo

Pasta Primavera

Citrus Bow-Tie Pasta

Fresh Atlantic Salmon (add $1 per person)

Side Dish (choose one)

Garlic Mashed Potatoes
Parsley-buttered Baby Red Potatoes
Roasted Rosemary Potatoes

Wild Rice Pilaf

Saffron Rice

Vegetable (choose one)

Seasonal Steamed Fresh Vegetable Medley
Glazed Baby Carrots

Asparagus with Hollandaise Sauce

Salad and Rolls (choose one)

Fresh Garden Salad with house dressing
Caesar Salad
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Desserts

Adults (13 and up) $4.99
Dessert Buffet Children (12 and under) $2.99
Includes a variety Chocolate Amaretto Cheesecake with raspberry sauce, Chocolate Decadence, and your choice of
Lemon or Raspberry Torte.

Cookies and Brownies $6.99/dozen
Choose from Chocolate Chip Cookies, Oatmeal Raisin Cookies, Peanut Butter Cookies, or Brownies

Plated Desserts $6 per piece
Choose from Chocolate Amaretto cheesecake, New York Vanilla cheesecake, Chocolate Decadence, or Tiramisu.
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