
BANQUET
MENU

APPETIZERS

CHEESE QUESADILLA BITES $15 (25 PCS) 
Served with pico, sour cream, and pickled jalapenos 

BONELESS CHICKEN WINGS $30 (25 PCS) 
Tossed in a choice of buffalo, bbq, zesty garlic sauce or plain

PRETZEL BITES WITH QUESO BLANCO $20 (25 PCS)
SHRIMP CEVICHE SHOOTERS $45 (25 PCS)
SOUTHWEST AVOCADO BRUSCHETTA $25 (25 PCS)
CHEESEBURGER SLIDERS $40 (1 DOZEN)
BLT SLIDERS $35 (1 DOZEN)

APPETIZER DISPLAYS

CHIPS & DIPS
Featuring pico, salsa, guacamole 
and house-made tortilla chips
$10 small (1-5 people)
$17 medium (6-10 people)
$25 large (11-20 people)

CHEESE DISPLAY
$17 small +$5 for charcuterie
$24 medium +$10 for charcuterie
$35 large +$15 for charcuterie

FOOD
BAR

GOLF

VEGGIE DISPLAY
$10 small (1-5 people)
$15 medium (6-10 people)
$23 large (11-20 people)

SALAD: HOUSE OR CAESAR
$10 small (1-5 people)
$15 medium (6-10 people)
$23 large (11-20 people)

BEVERAGES HD GOLF SIMULATORS
Domestic beers, craft beers, 
& select wines by the glass $25

Domestic beers, craft beers, 
& select wines by the glass $30

Each party package includes two 
hours of time on our state-of-the-
art HD Golf Simulators.

For more information, contact Kristine Chinnici at 630.579.7874 or kchinnici@hotelarista.com
Tap In Pub · 2155 CityGate Lane, Naperville, IL · tapinpub.com



BANQUET
MENU

BUFFETS
SOUTHWEST TACO BAR $28 PER PERSON
Ground beef, chicken tinga, fajita veggies, chips & salsa, pico, 
sour cream, pickled jalapeno, cheese, lettuce, soft corn and 
flour tortillas also served with rice and refried beans. Choice of 
brownies or donuts. 
*add flank steak or shrimp for $5/person

BURGER BAR $32 PER PERSON
Beef patties and turkey burgers. Served with fries and selection 
of burger condiments/toppings. Choice of brownies or donuts. 

APPETIZER BAR $25 PER PERSON
Pick three of the appetizers for 2-hour buffet 

All buffets are 90 minutes in length plus 30 minutes for dessert. Price does not include tax or gratuity. 
Prices subject to change. 23% service charge will be added to each party.

FOOD
BAR

GOLF

PLATED DINNERS $42 PER PERSON
FIRST COURSE (pick one):

Caesar Salad - house-made croutons, fresh romaine lettuce, 
parmesan cheese, and house-made Caesar dressing
House Salad - mixed greens, carrots, cucumbers, tomatoes. 
Choice of dressing: balsamic, ranch, or cilantro lime vinaigrette

SECOND COURSE (pick one):
Flank Steak with Chimichurri 
Seared Chicken Thigh and Salsa Verde
*Chicken breast available upon request only*

DESSERT (pick one):

Strawberry Shortcake
Chocolate Stout Cake

SIDES (pick two):

Jalapeno Mashed Potatoes
Baked Potato
Roasted Broccoli 
Elote (Mexican street-style corn)
Fajita Veggies 
(grilled red peppers, green peppers, and onions)
Southwest Rice or Brown Rice Pilaf
Refried Beans


