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St.’s Peter & Paul Social Hall is
a perfect location for all of
your indoor and outdoor
events, with ample parking

Seating Capacity 400-500
Outdoor Grounds Perfect for:
Wedding Ceremonies
Company Picnics
Indoor Facility Perfect for:
Receptions
Celebrations of Life
Reunions
Quinceanera’s
Non for Profit Fundraisers
Holiday Parties
Birthday Parties
Corporate Events

Full Bar Services Available

All Events are Payable in Full 10
days Prior to Event

Payment Methods
Cash, Credit or Cashiers Check

Thank You for allowing Allie’s Café &
Catering to be a part of your special day.
We have been catering since 1997 and
have established a reputation for great
quality, food and service.

This is an exciting time in your life, and it is
comforting to know that you will be taken
care of. We believe in “peace of mind” for
our guest, so after the decisions have been
made, you can relax and enjoy the happy
moments of your event as they unfold
effortlessly, at St. Peter & Paul Social Hall

ALL INCLUSIVE CATERER AT STS. PETER
& PAUL SOCIAL HALL

Included with meal

China, Flat Ware, Stem Ware, Standard
Linens, Tables, Chairs and Chafing Units

Tea or Lemonade, Hassle Free Left over
package.

Cake Cutting Service

ADDITIONAL SERVICE FEES

Coffee service available upon request

$1.50 Per person
On Site Wedding’s Available
Fee Starting at $300.00
Service Fees 20% Buffet, 28% Plated
Setup, Teardown and Cleaning $400

7 % Sales Tax

Decoration setup —3 Hours Access Time— If Additional
Access time is needed, Hourly Fee Incurred

59250 Keria Trail
South Bend, Indiana
46614
574-232-9520

Sts. Peter &
Paul Social Hall

CATERING
MENU

& C

Your All Inclusive Hall

Catering-Anything,

Anywhere, Anytime

Phone: 574-232-9520
574-360-6396
Ask for Stacey Proctor

Email: hibb789@att.net

www.alliescafe.com




Hors D’oeuvres

We offer a variety of hors Déeuvres that can

either stand alone or enhance any meal. Prices

are based on a per person charge, and are

available 1 hour before dinner.

HOT

Cocktail meatballs

Wings w/celery and dip

Button Sausage Stuffed Mushrooms
Bruschetta w/balsamic glaze

Bacon BBQ wrapped water chestnuts
Bistro Baby Bakers

Cheeseburger Pretzel Sliders
Chicken Tenders w/sauce choices

Seasoned Chicken Kabobs

COLD

Deli Spirals 2 types: Meat/Spinach
Assorted Cheese & Crackers

Fresh Vegetables & Dip

Anti Pasta Skewers

Olive, Mozzarella, Roma Kabobs

Fresh Seasonal Fruit

Buffets
ONE ENTREE $14.95 TWO ENTREE $17.95 THREE ENTREE $20.95

Entirée Choices

Parmesan Crusted Chicken Breast
Chicken Marsala

Chicken Picatta

Cheese Ravioli in a Roasted Red Pepper
Créme Sauce

Oven Baked Roast Beef

Oven Baked Meat Lasagna

Oven Baked Vegetable Lasagna
Roasted Turkey Breast

Roasted Pork Loin

Baked Meat Mosticcoli

Baked Meatless Mosticcoli or Ziti

Fried Chicken

Grilled Chicken & Penne Pasta in a Smoky
Chili Créme Sauce

Sliced Ham
HAVE A SPECIAL FAMILY RECIEPE THAT YOU WOULD
LIKE PREPARED FOR YOUR EVENT?

WE CAN COOK ANYTHING, JUST ASK.

Starch Options

Polish Noodles

Garlic Whipped Mashed
Potatoes

Made with Cream Cheese, Sour
Cream, Garlic and Butter

Bistro Baby Bakers

Au Gratin Potatoes

Cooked in a creamy cheese sauce

Red Skin or Regular
Mashed Potatoes

Baked Macaroni & Cheese
Long grain wild rice

Hors Déeuvres— 1 hour before

dinner.
1 Hot or 1 Cold Iltem

2 Hot or 2 Cold ltems
3 Hot & 3 Cold Items

Hors D’oeuvres Reception
Served 1— 2 Hours
2 Hot/2 Cold Items
3 Hot/3 Cold ltems
4 Hot/4 Cold ltems

ALL PRICES ARE PER GUEST

3.95

6.95

7.95

13.95
15.95
17.95

Specialty Buffets

Polish Dinner 14.95
Chicken, Polish Sausage, Polish Noodles, Sweet & Sour
Cabbage, Green Beans w/ Bacon, Mashed Potato &

Gravy, Rolls and Butter—No Salad

1/2 LB Stuffed Baked Pork Chop 16.95
Corn Bread Stuffing, Breaded & Baked to Perfection

Oven Roasted Prime Rib Market
10 OZ Cut, Seared and Seasoned w/Ajus Price
Yankee Pot Roast 15.95

Lean Pot Roast, Carrots, Potatoes, Onions is a savory sauce

Herb Encrusted Tilapia 15.95

Vegetable Options

Green Beans w/ Bacon

Glazed Baby Carrots

Green Beans Almandine
Corn Fiesta

California Blend

Italian Beans

Buffet Structure

ONE ENTREE BUFFET:

1 STARCH, 1 VEGETABLE, 1 SALAD,
ROLLS, BUTTER

TWO ENTREE BUFFET:

2 STARCH, 1 VEGETABLE, 1 SALAD,
ROLLS, BUTTER

3 ENTREE BUFFET:
2 STARCH, 2 VEGETABLE,
1 SALAD. ROLLS, BUTTER



