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RCCMS Capacity Hourly Rate
Private Event Room 1w/ Food Package 40 $50
Private Event Room 2 w/ Food Package 40 $50
Private Event Room 1+2 Combo 80 $100
VIP Duckpin Half-Room 1 12 $150
VIP Duckpin Half-Room 2 12 $150
VIP Duckpin Full Room 24 $300
Private Event Room 2 + VIP Duckpin Half 52 $200
Private Event Room 2 + VIP Duckpin Full 64 $350
Private Event Room 1+2+VIP Duckpin Full 104 $400
Entire Venue Buyout n57 Inquire
DUCKPIN BESWLING* MINI GSLF* AXE THRESWING*
$22 per ~ $11 per :
Mon-Thurs hour Mon-Thurs person 30 min $45
Fri-Sun $35 per Fri-Sun $13 per 1hr | $60
hour person
Up to 6 guests per lane Close-toed shoes required
$4 shoe rental available $4 shoe rental available

BUY $20 PLAY PASS » GET 20% BONUS**
BUY $50 PLAY PASS » GET 35% BONUS**

ARCADLE
v =\ IN ~ & BUY $100 PLAY PASS » GET 50% BONUS**

ns will only be reserved with purchase of event package. **Bonus can only be used for arcade play.




TACC BAR i

$28+ per person

STARTERS
Fire Roasted Salsa & Chips**

CHOICE OF TWO PROTEINS

Pulled Pork
Seasoned Ground Beef
Shredded Chicken

ACCOMPANIMENTS

Pico de Gallo - Shredded Lettuce - Diced Roma
Tomatoes - Fresh Sliced Jalapefos - Sour
Cream - House-made Guacamole - Flour

Tortillas

DESSERT
Churro Bites

**Gluten Friendly
+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.




BACKYARD GRILL T

$27+ per person

Mains
(Select 2):
Hamburger Patties

All Beef Hotdogs
Grilled BBQ Chicken

Accompaniments

Brioche Buns - Variety of Sliced Cheeses - Leaf
Lettuce - Sliced Tomatoes - Red Onions - Pickle

Relish - Condiments

Sides
Potato Salad - Potato Chips - Cole Slaw

Dessert

Brownie Platter

+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.




THE DEL] 'l

$27+ per person

Choice of 2 Proteins

Smoked Turkey
Honey Ham
Roast Beef

Accompaniments

Sliced Bread - Leaf Lettuce - Sliced Tomatoes -
Red Onion - Variety of Sliced Cheeses - Dill
Pickle Slices - Condiments

Sides
Potato Salad - Potato Chips - Cole Slaw

Dessert
Cookie Platter

+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.




House Salad with 2 Dressings:

Balsamic Vinagrette
Buttermilk Ranch
Bleu Cheese
Honey Mustard

**Large Pizzas (select 3):

Cheese
Pepperoni
Veggie
Meat Lovers
BBQ Chicken

Jumbo Wings with Ranch Dressing

Celery, and 3 sauces:

Buffalo
Sweet Chili
Mango Habanero
BBQ
Garlic Parmesan
Cajun Dry Rub

Garlic Breadsticks with Marinara & Queso

**Gluten Friendly Crust Available Upon Request
+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.




THE ITALIANG %1

$30+ per person

Rolls with Butter

House Salad with 2 Dressings:

Balsamic Vinagrette

Buttermilk Ranch
Bleu Cheese
Honey Mustard

Mains

Chicken Parmesan
Penne Pasta with Red Sauce & Shaved
Parmesan Cheese
Toasted Ravioli with Marinara

Dessert

Cheesecake Bites

+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.




TIRE FEAST "

$46+ per person

Starter
Freshly Baked Rolls - Honey Butter

Salad

(Select 1)

Garden Salad**
Seasonal Greens - Tomatoes - Red Onions - Cucumbers - Peppers - Rustic
Croutons

Dressings (select 2): Buttermilk Ranch - Balsamic Vinaigrette - Honey
Mustard - Bleu Cheese

Caesar Salad**
Crisp Romaine - Parmesan - Rustic Croutons - Caesar Dressing

Mains

(Select 2)

Prime Rib**
Fresh Rosemary - Garlic - Horseradish Sauce - Au Jus
(requires $75 Attendant Fee)

Oven Roasted Salmon**
Fresh Herbs & Lemon

Caprese Chicken**
Crilled Chicken - Fresh Mozzarella - Roma Tomatoes - Balsamic Reduction -
Fresh Basil

Pork Tenderloin**
Herb Crusted - Whole Grain Mustard Cream Sauce

Sides
(Select 2)

Garlic Mashed Potatoes - Seasonal Vegetables - Roasted Red Potatoes - Roasted
Cauliflower - Rice Pilaf

**Gluten Friendly
+Plus 20% service charge and applicable tax.
Minimum guest count of 30 required.



Assorted Bagels - Cream Cheese -
Breakfast Parfaits - Muffins - Fruit

Available Until 2pm
Served with Regular & Decaffeinated Coffee -
Iced Tea - Soda

BRUINCIk BUFFET

$21+ per person

Scrambled Eggs - Sausage Links -
Applewood Smoked Bacon - Hash
Browns - Pancakes

Available Until 2pm
Served with Regular & Decaffeinated Coffee -
lced Tea - Soda

+Plus 20% service charge and applicable tax.
Minimum guest count of 20 required.

*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING
YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. NOT
ALL INGREDIENTS ARE LISTED IN THE MENU.




PARTY PLATTERS

CHICKEN WING PLATTER
Choose 2 Sauces: Buffalo,
Sweet Chili, Mango Habanero,
BBQ,
Garlic Parmesan, Cajun Dry
Rub. Served with Ranch &
Celery

25 Wings - $40

50 Wings - $75

100 Wings -$145

CHICKEN TENDER
PLATTER
Hand Battered Buttermilk
Tenders, Honey Mustard
Dipping Sauce

20 Tenders - $100

40 Tenders - $190

80 Tenders -$360

PULLED CHICKEN SLIDER

PLATTER

Pulled Chicken, Pickled Onion,

Dill, Pickle Slices, BBQ Sauce
20 Sliders - $100

40 Sliders - $190
80 Sliders -$360

BEEF SLIDER PLATTER
Beef Sliders, Sauteed Onions,
Dill Pickle Slices, Yellow
Mustard, Mayonnaise,
American Cheese

20 Sliders - $85
40 Sliders - $165
80 Sliders -$320

NACHO PLATTER

Fresh Tortilla Chips, White Queso,
Pulled Pork, Chili, Roma Tomatoes,
Iceberg Lettuce, Green Onion,
Sliced Jalapefios, Sour Cream

Serves 8-10 - $45

HOTDOG PLATTER
Hotdogs, Ketchup, Yellow
Mustard, Diced Onions, Pickle
Relish, Buns

Serves 10-15 - $60
Serves 45-50 - $190

DELI PLATTER
Various Lunch Meats, Sliced
Cheeses, Breads, Condiments
Serves 10-15 - $155
Serves 45-50 - $490

SEASONAL VEGGIE PLATTER
Serves 10-15 - $45
Serves 45-50 - $140

SEASONAL FRUIT PLATTER
Serves 10-15 - $90
Serves 45-50 - $285

MEAT & CHEESE PLATTER
Serves 10-15 - $135
Serves 45-50 - $425




PARTY PLATTERS '

HOUSE SALAD

Serves 10-15 - $65
Serves 45-50 - $205

CAESAR SALAD

Serves 10-15 - $65
Serves 45-50 - $205

CHICKEN CAESAR SALAD
Serves 10-15 - $120
Serves 45-50 - $380

FRIED PICKLES PLATTER
Cornmeal Dusted, Served with
Buttermilk Ranch

Serves 10-15 - $60

Serves 45-50 - $190

TOASTED RAVIOLI PLATTER
Jumbo Beef Ravioli,Herbed
Bread-crumbs, Marinara,
Shaved Parmesan Cheese
Serves 10-15 - $100
Serves 45-50 - $315

SPANIKOPITA PLATTER
Serves 10-15 - $110
Serves 45-50 - $350

PIGS IN A BLANKET

PLATTER
Serves 10-15 - $130
Serves 45-50 - $415

CHIPS & SALSA
Serves 10-15 - $30
Serves 45-50 - $95

CHIPS & QUESO PLATTER
Serves 10-15 - $45
Serves 45-50 - $140

MINI CORNDOG PLATTER
Serves 10-15 - $90
Serves 45-50 - $300

TATER TOT PLATTER
Serves 10-15 - $80
Serves 45-50 - $250

PIZZA - 14" (10 SLICES)
Cheese - $20
Pepperoni - $21
Veggie - $22
The Meats - $24
BBQ Chicken - $26

BAGELS & CREAM CHEESE
Serves 20 - $120

CHEESECAKE BITES
Serves 50 - $145

CHURRO BITES
Serves 10-15 - $45
Serves 45-50 - $140

COOKIE PLATTER
Serves 10-15 - $40
Serves 45-50 - $125

BROWNIE PLATTER
Serves 10-15 - $45
Serves 45-50 - $140




PRINIK PACKAGE gs ¢

NON-ALCOHOLIC

Coffee Pot (Serves 10 Guests)
$10

Case of Water (30 Bottles)
$55

Bottled Water
$3 per bottle

Unlimited Non-Alcoholic Drink
Package
$6 per Guest

STANDARD BAR

-160z Domestic Draft Beer
- Domestic Bottled Beers

- Hard Seltzers

- House Wine

- Standard Liquors

- Basic Cocktails

$10 per Drink Ticket
(0]~
$32 per Guest - 2 Hours

$42 per Guest - 3 Hours
$49 per Guest - 4 Hours

CASH BAR

Guests are responsible for
their own alcoholic beverage
purchases.

HOSTED BAR

Charges Based on Guest
Consumption

BEER + WINE

- 160z Domestic Draft Beer
- Domestic Bottled Beers

- Hard Seltzers

- House Wine

$8 per Drink Ticket
(0] >

$27 per Guest - 2 Hours
$37 per Guest - 3 Hours
$44 per Guest - 4 Hours

PREMIUM BAR

-160z Domestic Draft Beer
- Domestic Bottled Beers

- Hard Seltzers

- House Wine

- Call & Premium Liquors

- Craft Cocktails

- Bubbles

$12 per Drink Ticket
OR
$42 per Guest - 2 Hours

$52 per Guest - 3 Hours
$59 per Guest - 4 Hours

Note: We are happy to
accommodate special
bar orders if given
advance notice.

+Plus 20% service charge and applicable tax.







	EVENT
	Guide

	Continental Breakfast
	$15+ per person
	Assorted Bagels · Cream Cheese · Breakfast Parfaits · Muffins · Fruit
	Available Until 2pm
	Served with Regular & Decaffeinated Coffee ·
	Iced Tea · Soda


	Brunch Buffet
	$21+ per person
	Scrambled Eggs · Sausage Links · Applewood Smoked Bacon · Hash Browns · Pancakes
	Available Until 2pm
	Served with Regular & Decaffeinated Coffee ·
	Iced Tea · Soda
	+Plus 20% service charge and applicable tax.
	Minimum guest count of 20 required.



	SCAN TO BOOK!

