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Restaurant & Brewery

BANQUET & LARGE PARTY INFORMATION

Arlington
700 Six Flags Drive 817-640-8553 Six Flags Room
Six Flag Room Seats 100

Northwest Highway
2208 West Northwest Highway 214-358-4159 Fax 214-358-4617 Texas
Room Seats 50 Private 100 Semi Private

Richardson
1601 North Central Expressway 972 690 4867 Fax 972 690 9205
Campbell Room Seats 60

Addison
3820 Beltline Road 972 484 3051 972 484 8606
Covered Patio Available

Dallas Greenville
6560 Greenville Avenue 214 368 1203 fax 214-6969-5025 South
Room Seats 40

www.humperdinks.com
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Banquet Bar Options

Humperdink’s Restaurant offers a variety of bar options for your banquet
and large party choices. These options will assist you in staying within
budget
and accommodating your party.

Open Bar
All drinks are available and tailed under the same tab with a complete range
of cocktails offered to your quests.

Capped Open Bar
An open bar will be available to your guests within a certain limit to be
determined in advance. After the tab has been closed, guests will have the
option of paying for their individual drinks on a cash and carry basis or
securing a tab with a credit card.

Cash Bar

No Alcohol will be placed on the hosts tab and guests are asked to pay for
their own alcoholic beverages. All non alcoholic beverages will be added to
your tab. Gratuity will be added to individual tabs.

Draft Beer& House Wine

Guests will be offered draft pints or glasses of house wine. The guests have
the option to pay for all other drinks. This option can either be executed as
an open or capped bar tab and is a great option to minimize cost while
keeping an open tab atmosphere.

Platinum Wine Package
Choice of bottles off the wine list
Other drinks to be determined by host/hostess
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Party Items

Please allow 48 hour notice on all party trays
Available To Go

The Sampler.
Trying to please everyone! #1 Seller - Buffalo wings, Chicken tenders,
Armadillo eggs, Potato Skins and South Western Egg rolls.
10-12 $45 / 20-25 $90

Veggies & Dip
Fresh seasonal vegetables with Buttermilk Ranch dressing for dipping.
10-12 $35 / 20-25 $70

Domestic Cheese & Crackers
Cheddar, Munster, Swiss & Pepper Jack cheese accompanied by a variety of
crackers. 10-10-12 $35 / 20-25 $70

Fresh Fruit Medley

A fresh seasonal variety.
10-12 $45 / 20-25 $90

Chicken Tender Platter
Chicken breast tenders cook golden and served with BBQ and honey
mustard sauce. Available Buffalo Style if you like!
10-12 $45 / 20-25 $90

Hot Wings
Chicken wings cooked crispy and coated with your choice of any of our 7
wing styles: Original Hot, Jamaican, BBQ, Teriyaki, Volcano, or Garlic
Parmesan. Served with Bleu Cheese or Ranch dressing.
10-12 $45 / 20-25 $90

Chips & Dips
Includes salsa, guacamole and queso with tri-colored chips.
10-12 $35 / 20-25 $7
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Fiesta Layered Dip
Layers of refried beans, sour cream, guacamole, Cheddar & Jack cheese, black
olives, fresh tomatoes, jalapenos & green onions. Served with seasoned corn
chips & fresh salsa. 10-12 $35 / 20-25 $70

Spinach & Artichoke Dip
Spinach, artichoke hearts, roasted red peppers, Pepper Jack cheese, sour
cream & parmesan cheese. Served with your choice of garlic crostini or
freshly cooked seasoned tortilla chips.
10-12 $45 / 20-25 $90

Southwestern Egg Rolls
Chicken, cheese, pico de gallo, jalapenos, black beans and corn cooked
golden in an egg roll pastry. With Chipotle Ranch sauce.
10-12 $75 / 20-25 $150

Texas Style Shrimp
Large Gulf shrimp bacon wrapped & stuffed with cheese & jalapeno sliver.
10-12 $75 / 20-25 $150

Armadillo Eggs
Signature golden battered jalapenos stuffed with chicken spices and cheese.
Served with Ranch dressing.
10-12 $40 / 20-25 $80

Thai Chicken Lettuce Wraps

Chicken, ginger, water chestnuts and green onions over rice sticks. Served
with lettuce cups and Chile garlic and soy mustard sauce.
10-12 $50 / 20-25 $100

Assorted Cookie & Brownie Tray

Chocolate Chip Cookies, Macadamia Nut Cookies, Oatmeal Cookies, Dark
Chocolate Brownies.
10-12 $25 / $50
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Office Trays

Please allow 48 hour notice on all party trays
Available To Go

Sandwich Tray
The Humperdinks Club is a triple decker of ham, turkey, smoked bacon,
Swiss, Cheddar, lettuce, tomato and mayonnaise on toasted white bread.
10-12 $45 / 20-25 $90

Caesar Wrap Tray
Grilled chicken Caesar wraps are made with crisp Romaine lettuce and
grilled chicken strips wrapped in a whole wheat tortilla with a mild Jalapeno
Caesar dressing.
10-12 $45 / 20-25 $90

Wrap & Sandwich Combo Tray
Enjoy a mix of our Grilled chicken Caesar wrap and Triple decker club.
10-12 $45 / 20-25 $90

Apple Walnut Chicken

Marinated chicken breast julienned and tossed with chopped green leaf
lettuce, apples and walnuts. Served with raspberry ginger dressing.
10-12 $45 / 20-25 $90

Ranch Chicken Salad

Grilled chicken, tomato, eggs, bacon and fresh greens tossed with ranch
dressing. Topped with Cheddar and Jack Cheese.
10-12 $45 / 20-25 $90

Blackened Chicken

Gathered greens and julienned blackened chicken topped with sautéed
Cajun vegetables. Served with honey mustard dressing.
10-12 $45 / 20-25 $90
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Lunch Buffet Menu

Prices are listed per person with a minimum of 20 guests in the party.
Add a house salad or Soup du Jour for $2.50 per person.
Served 10:00 am to 3:00pm

Lunch Buffet #1
Burger Buffet $10.99

Build your own burger bar with all the fixens: Lettuce, tomato, onion, pickle
chips and your choice of cheese, cheddar, American, Swiss.
Served with Chips and Potato Salad.

Lunch Buffet #2

Cold Cut Buffet $11.99

Turkey, Ham and Roast beef
Cheddar, Swiss,Pepper Jack Cheese
Lettuce, Tomato, Onion, Pickle Chips
Complete selection of condiments.
Served with Chips and Potato Salad.

Lunch Buffet #3
Soup, Salad & Sandwich Feast $13.99

Please select two items from each of the three categories.

Soups Salads Sandwiches
Broccoli Cheese Garden Salad Club House
Chili (no beans) Caesar Salad Turkey &Cheddar
Baked Potato Cole Slaw Ham and Swiss
Soup Du Jour Spinach Salad Chicken Caesar Wrap
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Lunch Set Menus

Entrées
Add cup of soup or Caesar salad to any of these packages for $2.99 per
person.

$9.99 per person
Chicken Apple Walnut Salad
Herb Roasted Chicken
Arctic Cod Fish & Chips
Turkey Havarti Melt
Lone Star Ranch Chicken Sandwich
Bacon Cheddar Burger

$10.99 per person
Ranch Chicken Salad
Chicken Fried Steak
Fish Tacos
Dallas Burger
The Reuben 1976
Chicken New Orleans

$11.99 per person
Caesar Salad with Chicken
Fajitas Quesadillas with Beef, Chicken or Shrimp
Classic Kobe Burger with cheese
All American Club Sandwich
Whiskey Chicken
Lunch Sirloin Steak

$12.99 per person
Roma Steak Salad
Chicken Jack Daniels
Steak Garlic Alfredo Shrimp
Southern Fried Shrimp
Blackened Tilapia
Brew House Kobe Burger with Cheese
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Dinner Buffet Menu

Prices are listed per person with a minimum of 20 guests in the party.
Add House salad, Ceasar salad or soup du jour for $2.99 per person.

Dinner Buffet #1

Home Style Chicken Fried Chicken $10.99
Lightly breaded chicken breast deep fried and smothered with country gravy.
Served with mash potatoes and Texas Toast.

Dinner Buffet # 2

Chicken New Orleans $13.99
Lightly dusted with Cajun spices, pan seared and offered with a Shrimp Etouffee
sauce and Louisiana Cajun Dirty Rice.

Dinner Buffet # 3
Pasta Buffet $ 14.99

Chicken, Fettuccine Pasta with garlic Alfredo sauce and Italian Sausage Penne
pasta with marinara sauce. Freshly baked bread sticks.

Dinner Buffet # 4
Texas BBQ Buffet $16.99

BBQ Sausage, Chicken and Brisket served with Fireside beans, potato salad, cole
slaw and corn bread. Add BBQ ribs for an additional $6.99 per person

Dinner Buffet#s
Traditional Tex Mex $18

Beef and chicken fgjitas, refried beans, Mexican rice, chips & salsa, sour cream,
guacamole, and cheese. Add shrimp $3.00 per person

Customized Buffets Available
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Dinner Set Menus

Includes Salad or Cup of Soup.

$13.59 Per Person
Ranch Chicken Salad
Blackjack Burger
Lone star Chicken Sandwich
Turkey Melt
Chicken Tender Platter
Fish & Chips Platter

$15.49 Per Person
Roma Steak Salad
Kobe Beef Burger
Petite 8oz Top Sirloin
Traditional American Gyro’s
Chicken New Orleans
Crispy Fish Tacos

$18.49 Per Person
Humperdinks 120z Top Sirloin
Southern Fried Shrimp
Chicken Jack Daniels
Blackened Tilapia
Chicken Fettuccine Alfredo
Petite 8oz Brew House Sirloin

$20.69 Per Person
Wild Caught Alaskan King Salmon
Steak and Shrimp Combo
Full Rack BBQ Ribs
Alaskan King Salmon Tuscan Style
Brew House 120z Top Sirloin
Texas Style Shrimp

23.99 Per person
Filet Mignon 10z Bacon Wrapped

14 oz Hand-cut Rib eye Steak
Wild Caught Alaskan Salmon, Shrimp & Steak Combo

Customized Menus Available
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Signature Pizzas

Housemade Pizza crust topped with signature sauce and crowned with our five cheese

: blend. Choose your toppings or try one of our Premium Pizzas.
# Cheese and Pizza Sauce 11.99

One Topping 13.99
{ Two Topping 15.99
 Three Topping 16.99
Four Topping 17.99
: Meat Toppings

Italian sausage, Roasted ham, Pepperoni, Hamburger, Grilled chicken, Blackened chicken,
Canadian bacon, Smoked bacon, Anchovies

Vegetables
Red Onion, White Onion, Black Olives, Sweet Corn, Fresh Basil, Fresh Cilantro, Mushrooms, Pineapple

chunks, Jalapenos

Premium Pizzas

Dallas Favorite
Canadian bacon, Italian sausage, pepperoni, mushrooms, black olives, peppers and
onions with our signature sauce and five cheese blend.

17.99
BBQ Chicken

A Texas BBQ) treat on a pie with flame grilled chicken breast meat, Porter BBQ Sauce,
our Mozzarella 5 cheese blend and red onions.

14.99

Margherita

A classic Italian pie! Mozzarella cheese, signature tomato sauce, vine ripe tomatoes.
Garnished with fresh basil.

16.99
Blackened Chicken Alfredo

Blackened chicken, creamy garlic alfredo sauce, Cajun veggies and freshly grated
Parmesan cheese.

15.99
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Breakfast Selections

Served until nam

Breakfast Buffet #1

Humperdink’s Continental Buffet
: $9.99 per Guest Minimum 20 guests :
i Assortment of pastries, muffins, and bagels, with all of the condiments, season fruit tray §
; and coffee, juice or tea. ;

Breakfast Buffet #2

Classic Breakfast Buffet

$10.99 per Guest Minimum 20 Guests
Scrambled eggs, smoked bacon, sausage links, muffins and pastries, coffee, juice or tea.

Breakfast Buffet #3

Premier Breakfast Buffet
: $13.99 per guest Minimum 20 guests :
Scrambled eggs, eggs Benedict, smoked bacon, sausage links, breakfast potatoes, muffins
: and pastries, coffee, juice or tea. :

Customized Breakfast Buffets Available

Meeting Room
Room Fee $100
Available 7am to 10:00am.

Just need a space to conduct a meeting. Use our semi private room to hold a meeting.
Ask our Banquet coordinator about any audio visual needs you might have
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Dessert Selections

All Desserts selections can be added a la carte to your banquet menu.

The Skookie $5.99
A giant cookie, freshly baked, served piping hot and crowned with delicious Dryers
Grand® Vanilla Ice Cream.

Bread Pudding $4.99
House made bread pudding with custard, nutmeg, cinnamon, vanilla topped with
Dreyers® vanilla ice cream and caramel sauce. Colossal size $6.99

Old Fashion Triple Chocolate Cake $5.99

Triple layer chocolate cake accented with raspberry puree & chocolate sauce

NY Style Cheesecake $5.99
Creamy cheesecake with graham cracker crust served on strawberry puree
with fresh berry.

: Carrot Cake $5.99 :
§ Layers of moist cake loaded with shredded carrots, pecan pieces, coconut and pineapple. }
Topped with rich cream cheese frosting with Dreyers® vanilla ice cream
and caramel sauce.

Personal Mud Pie $4.99
Dryers® Almond Mocha & rich Cookies ‘n Cream ice cream and an Oreo® cookie crumb
crust with whipped cream, almonds & hot fudge. Mile High $6.99
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