)

C <
Pub & Grill

A place for family and friends!

1050 Kalberer Rd, West Lafayette IN 47906
Ashley Garner, General Manager
(765) 588-6148
www.waltspub.com

waltspubandgrill@gmail.com
Rev. 08/14/2025



http://www.waltspub.com/

BANQUET ROOM
POLICIES

RESERVATIONS CANCELLATION POLICY

Reservations are guaranteed with a
$100 deposit. A deposit credit will be
applied to the final bill.

If an event is cancelled, the S100
deposit will be forfeited. Groups of
25 or more have the option of buffet

To ensure proper staffing a final guest style food, creating a limited menu
count is due 7 days prior to the with up to six items or using our in-
scheduled event. house limited lunch or dinner menu.

NO ROOM FEES

To avoid charging room rental fees, we have established room
minimums, at managers discretion.
Harrison or Westside.....5500
Boiler Room.......51,000
Patio......S500
Mirrors.....S500
Boiler w/ exclusive Patio use.....51,500

Topshelf*.....51,000
(no elevator available for downstairs Topshelf Room)

PAYMENTS AND TAX

Sales tax is not included in any quoted prices. Unless credit arrangements
have been made in advanced, payment is due in full at the conclusion of

the event. We accept cash or debit/credit cards.

A 21% gratuity will be assessed to the final bill, to include food,
beverage, alcohol and tax.




BANQUET ROOM
SET UP

SEATING CAPACITY HOURS OF OPERATION

Harrison Room - 36 Guests Sunday - Thursday 11:00AM — 10:00PM
Westside Room - 30 Guests Friday - Saturday 11:00AM — 11:00PM
Boiler Room - 70 Guests Ask a manager about events
Mirrors - 38 Guests starting before 11:00 am!

Patio - 40 Guests
Topshelf - 70+ Guests
For parties of 100+ contact us

ROOM SET UP

The party room will be fully set up for the arrival of guests a half
hour prior to the scheduled time of the function. Earlier times can be
arranged through management, depending on availability.

All decorations must be approved through management,
NO TAPE will be allowed on the walls or the wood.
Use of confetti on tables or in balloons is not allowed.
Buffets have a linen charge per buffet table.

PAYMENTS AND TAX

Menu selections for all parties must be arranged & BAR OPTIONS INCLUDE A
finalized through management 14 days prior to the CASH BAR OR A HOST BAR

date of the function. No food or beverage may be
brought into or taken out of Walt’s Pub & Grill. WE CAN PROVIDE DRINK

Because of health regulation, leftover food may not TICKETS OR LIMIT A HOST BAR

be taken out of the facility after any buffet event. IN MULTIPLE WAYS*
Commercial desserts may be brought in with
management approval.

Audio and visual equipment is available to be used with your laptop, phone, etc. You must provide
an HDMI cable and we recommend testing it before your event.




PER ORDER

Breaded Mushrooms.....$10.99

Pub Shrimp (7pcs).....510.99

Pub Wings (50).....580.00

Pub Wings (100).....$160.00

Calamari Fritte.....510.99

Cheesy Flatbread.....510.99

Chicken Bacon Ranch Flatbread.....511.99
Chicken Fingers (4pcs).....512.99

Fried Garden Sampler.....513.25

Jack Bites.....5$10.99

The Sampler.....518.99

Meatballs (5/bs)

(Swedish, Mushroom, or Marinara).....550.00
Meatballs (10/bs)

(Swedish, Mushroom, or Marinara).....590.00
Onion Rings.....59.99

Potato Skins (6pcs).....510.99

Quesadillas Chicken.....$10.50

Quesadillas Steak.....5$10.99

Seafood Stuffed Mushrooms (6pcs).....511.99
Shrimp Scampi (7pcs).....510.99

Southwest Eggrolls (6pcs).....510.99
Pretzels(6pcs).....510.99

Spinach Dip with Tortilla Chips.....510.99
Steak Bites.....513.99

Loaded Potato Bites.....510.99

APPETIZERS

PER PERSON

Vegetable Tray.....52.99
Cheese Tray.....53.25
Combination Tray.....53.00
Veggie & Cheese

Chips and Salsa.....51.99

Fruit tray.....53.50

Garden or Pasta Salad.....53.00

DESSERTS

Brownie Madness.....54.99
Cheesecake.....56.99

Belgian Apple Delight....56.99
Brownie Platter....52.50 per person




OT LUNCH BUFF

AVAILABLE 11-4PM

Choice of two Entrées:
Fried Chicken, Baked Mostaccioli, Fettuccini Alfredo, Tenderloin Tips

Choice of Two Sides:

Mashed Potatoes, Baked Potato, Au Gratin Potatoes,
Garden Salad, Pasta Salad, Caesar Salad, Broccoli with Cheese Sauce,
Mixed Vegetables, Green Beans
Cost $18 per person
Additional entrée may be added for $3 per person
Additional side may be added for $2 per person

CoOLD LLUNCH BUFFET

AVAILABLE 11-4PM

Choice of One
Vegetable Tray, Cheese Tray, Combination Tray

Choice of Two

Garden Salad, Tri-color Pasta Salad, Potato Salad, Cole Slaw, Potato Chips, Chips & Salsa, Fruit
Salad( Seasonal)

Build Your Sandwich Tray from the following:
Honey Ham, Smoked Turkey, or a combo of both

Choice of Two Cheeses
American, Swiss, Mozzarella, Cheddar, Pepper Jack

Choice of Two Breads
White, Wheat, Sandwich Buns
Cost $16 per person

Lunch available from 11:00am-4:00pm
Buffets are limited to parties of 25 or more
Drinks not included in price




DINNER BUFFET

AVAILABLE 4PM OR LATER

SERVED WITH A GARDEN SALAD AND FRESH
BAKED BREAD

Beef Choices
Tenderloin Tips—Baked Mostaccioli

Chicken Choices
Monterey Chicken—Parmesan Chicken—Chicken Alfredo

Fried Chicken—Barbeque Chicken

Seafood Choices
Catfish—Fried Shrimp—Salmon

Miscellaneous Choices
Stir-Fry (chicken, steak or shrimp)

Fettuccini Alfredo (plain, chicken, steak, or shrimp)

Vegetable Selections — choose one
Broccoli with cheese sauce—Mixed Vegetables—Green Beans

Two entrée choice and vegetable - $20.99 per person

Three entrée choice and vegetable - $26.99 per person

Buffets are limited to parties of 25 or more
Drink not included in price




PLATED DINNERS

Create a personalized custom menu by selecting up to 6 entrees from the below selections:

CHICKEN

Monterey Chicken $19.99

Grilled chicken breast smothered in barbeque, smoked bacon, and cheddar cheese.
Served with baked potato and seasoned broccoli.

Chicken Parmesan $19.99
Chicken breast breaded, baked in a marinara sauce with mozzarella cheese. Served on a bed of pasta.

Lemon Chicken $19.99

Chicken Breast sautéed with olive oil, fresh mushrooms, white wine, and lemon.
Served with a side of pasta and seasoned broccoli.

Chicken Stir Fry $19.99
Seasoned broccoli in our sesame ginger sauce stir-fried with chicken breast and served over rice.

Rosemary Chicken $19.99
Chicken breast sautéed with garlic and fresh rosemary. Served with rice and seasoned broccoli.

Blackened Chicken Alfredo $18.99
Char-grilled chicken breast seasoned with Cajun spices and tossed with tri-color pasta in our alfredo cream sauce.

Caribbean Chicken $19.99

Grilled chicken breast, glazed in homemade teriyaki or pineapple mango salsa.
Served with seasoned broccoli and baked potato.

BEEF

10 oz. Steak of the Day $19.99
Served with baked potato and seasoned broccoli.

16 oz. House Steak $26.99
Served with baked potato and seasoned broccoli.

Filet Diane $23.99
Medallions of tenderloin sautéed with garlic, shallots and parsley.

Finished in a burgundy cream sauce and served with pasta.

Porto Vino $24.99

Beef tenderloin char-grilled to order and topped with a port wine sauce, porcini mushrooms and sun-dried tomatoes.
Served with baked potato and seasoned broccoli.

Baked Mostaccioli $19.99

Seasoned ground sirloin is tossed in marinara sauce with mostaccioli pasta.
Baked with mozzarella and parmesan cheese.




SEAFOOD

Fresh Fish of the Day $19.99

Chef’s choice of our market fresh fish
grilled with lemon and fresh herbs or
blackened with Cajun spices. Served
with rice and seasoned broccoli.

Catfish $18.99

Two boneless fillets lightly breaded
and fried. Served with French fries and
coleslaw.

Fried Shrimp $18.99

Jumbo Gulf shrimp breaded and fried.
Served with French fries and coleslaw.

Shrimp Stir-fry $19.99

Garden fresh vegetables in our sesame
ginger sauce, stir-fried with shrimp
over rice.

Salmon $19.99

Grilled with choice of pineapple mango
sauce, honey garlic or blackened with
Cajun spices. Served with rice and
seasoned broccoli.

PLATED DINNERS

PORK DINNERS

Beef Brisket & Chicken Combo $22.99

Slow roasted beef brisket and 60z.
grilled chicken breast with a side of
BBQ sauce. Served with a baked potato
and seasoned broccoli.

MISC. DINNERS

Fettuccini Alfredo $16.99
Fresh egg fettuccini tossed with an
alfredo cream sauce.

Garden Stir-Fry $15.99
Garden fresh vegetables in our
sesame ginger sauce served
over rice.

CHILDREN'S MENU

Choice of one entrée and side from the
following:

Hamburger, Cheeseburger, Hot Dog,
Grilled Cheese, Chicken Fingers, Mini
Corn Dogs, Chicken Wings, Mac & Cheese

Sides: Applesauce, French Fries, Broccoli,
Potato Chips, Fruit




SAMPLE DINNI
- MENU A-

SERVED WITH A GARDEN SALAD AND FRESH
BAKED BREAD

10 oz. Steak of the Day
Chargrilled to order and served with a baked potato and seasoned broccoli.

Garden Stir Fry
Garden fresh vegetables in our sesame ginger sauce served over rice.
Beef Brisket & Chicken Combo

Slow roasted beef brisket and 60z. grilled chicken breast with a side of BBQ
sauce. Served with a baked potato and seasoned broccoli.

Catfish Platter

Two lightly breaded boneless filets crispy fried and served with a side of
seasoned broccoli and a baked potato.

Monterey Chicken

Baked chicken breast smothered in barbeque sauce, topped with bacon,
cheddar cheese and served with a baked potato and seasoned broccoli.

Salmon

Grilled with your choice of pineapple mango sauce, honey garlic or blackened
with Cajun spices. Served with rice and seasoned broccoli

*Vegetarian options available upon request*
Your host has chosen this set menu for your party. This ensures a smoother process
for servers, kitchen, and more prompt food delivery.




SAMPLE DINN
- MENU B-

Catfish Sandwich

Whole boneless filet breaded and fried. Served with a side of tartar sauce
and pickles

$11.99
West Side Club

Smoked turkey, honey baked ham, cheddar cheese, lettuce,
tomato, and crisp Applewood bacon on toasted whole wheat bread

$11.99

Tenderloin
Hand-breaded tenderloin fried and served with lettuce, tomato, and onion
$11.99
Backyard Burger

1/2Ib. Hand-pattied steak burger topped with American cheese,
lettuce, tomato, and onion

Famous Pub Chicken Sandwich

Chicken breast hand-breaded and deep-fried, then dipped in our famous pub
sauce, and topped with lettuce, tomato, and onion

$12.99

*Vegetarian options available upon request*
*Your host has chosen this set menu for your party. This ensures a smoother process for
servers, kitchen, and more prompt food delivery*




SAMPLE DINN
- MENU C-

“The Other” Wings

Our famous wings tossed in our buffalo sauce and served with a side of
celery and ranch dressing.

Regular (6) $12.99 Platter (12) $17.99

Paradise Salad

Sautéed shrimp or grilled salmon on top of tri-colored pasta and salad greens
with roasted asparagus, sun-dried tomatoes, almonds, and finished with
Italian cheeses.

$14.99
Ribeye Sandwich

80z. ribeye steak seasoned and topped with pepper jack cheese, lettuce,
tomato, and onion

Foster’s Fish-N-Chips
Catfish fingers breaded, fried and served with a side of French fries, coleslaw
and tartar sauce

$12.99

*Vegetarian options available upon request*
*Your host has chosen this set menu for your party. This ensures a smoother process for
servers, kitchen, and more prompt food delivery*
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