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Reserving the Banquet Room 
Sahm’s requires a$150.00 deposit to reserve the private banquet room for your event.  Deposits are credited to 

your final bill and are non-refundable regarding any form of cancellation.   
Due to the increased demand for the banquet room in December, a $350.00 deposit will be required and then 

credited to your final bill. 
 
 

Room Capacity 
The banquet room holds a maximum of 60 people.  We require a 

minimum of 16 people in order to book the room. 
 
 

Room Rental Fee 
A room rental and set up charge of $3.00 per person applies to all events.  The maximum time limit 

on the private room is four hours, unless prior arrangements have been made. 
 
 

Head Count Guarantee 
A guaranteed attendance figure is required 

two business days prior to the event date. 
This figure is considered the minimum number for billing purposes.     

 
 

Service Charge 
A service charge of 20% applies to all food and beverage prices.  This charge goes toward the hourly 

wage of the catering staff and additional expenses incurred when using the room.   
Tipping your server is at your discretion.  

 
 

Payment Policy 
Payment is due at the end of your event.  We accept MasterCard, Visa,  

American Express, Discover, and Diners Club.  Tax exempt clients: Organizations that are tax 
exempt must provide the certificate of exemption  
two business days prior to the event date.   

We are required by law to charge sales tax if the certificate is not provided.   
 
 

Menus 
The following menus are suggested for your convenience and can be customized to meet your specific 

needs.  Prices shown are per person and are subject to change. 
Menu selections must be received one week prior to the event.   
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Breakfast & Brunch Menu 

 
Continental Breakfast Buffet  
Our world famous sour cream coffee cake 

Fresh seasonal fruit 
Assorted varieties of yogurt & granola bars 

Fresh baked biscuits , bagels or croissants with butter & preserves 
Assorted bottled juices, coffee & decaf, and soft drinks 

$9.99 
 
 
 

Hot Breakfast Buffet 
 Egg Casserole with sausage & cheese, ham & cheese, or vegetarian & cheese 

OR 
Quiche with herb cheese & sausage, broccoli cheddar, veggie, or country king 

(other varieties of egg casserole and quiche available) 
 

 sliced bacon or country sausage links 
Breakfast potatoes 

Fresh seasonal fruit 
Our world famous sour cream coffee cake 

Fresh baked biscuits, croissants, or bagels with butter & preserves 
Assorted bottled juices, coffee & decaf, and soft drinks 

$13.59 
 
 
 

Brunch Buffet 
Our world famous sour cream coffee cake 

Fresh seasonal fruit 
Breakfast potatoes 

Sliced bacon & country sausage links 
Assorted bottled juices, coffee & decaf, and soft drinks 

 
Choose 3 of the following: 

Eggs benedict served on a croissant 
Quiche or egg casserole 

French Toast 
Pancakes 

Homemade biscuits and gravy 
Honey baked ham 

Herb crusted roast pork loin 
$15.59 
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Cold Luncheon Buffets 
All cold luncheon buffets include your choice of two salads, potato chips or pretzels, choice of one dessert, and 

iced tea, soda, and coffee.  Add soup to any buffet for $2.00 per person. 
 

Deli Buffet    $9.99 
Served with ham, turkey, roast beef, white and wheat breads, American, Swiss, and Muenster cheeses, lettuce, 

tomato, pickle, mayonnaise, and mustard  
 

 Deli Deluxe Buffet    $10.99 
Served with chicken salad, tuna salad, ham, turkey, roast beef, croissants, white and wheat breads, 

American, Swiss, and Muenster cheeses, lettuce, tomato, pickle, 
 mayonnaise, and mustard 

 
Assorted Tray of Wraps (choose a variety of up to three) $12.99 

California, chicken Caesar, horsey club, southwest chicken, chicken salad, vegetarian 
 

Soup, Salad, Rolls & Butter $11.99 
 

Soups 
 

Alaskan clam chowder- chili- cream of chicken artichoke- broccoli cheddar- 
 

 potato bacon-  chicken noodle- chicken and rice- chicken corn chowder- cheddar ale,  
 

southwest chicken tortilla- tomato Florentine-  vegetable- and many more!!! 
 
 

Salads  
 

Traditional Tossed Salad with Spring mix lettuce topped with tomatoes, cucumbers, red onion, homemade 
croutons, and served with ranch, French, and our house dressing 

 
 

Caesar Salad tossed with tomatoes, mushrooms, and seasoned croutons 
 
 

Tavern Tossed Salad Julienne Genoa salami, ham, black olives, diced Roma tomatoes, red onions, roasted 
walnuts, and crumbled Feta cheese tossed with mixed lettuce and our balsamic vinaigrette dressing 

 

Greek Salad tossed in feta vinaigrette and topped with feta cheese, Kalamata olives, Roma tomatoes, and red 
onions 

Cranberry Poppy Seed Salad tossed in cranberry poppy seed dressing and topped with dried cranberries, 
cucumbers, roasted walnuts, crumbled feta cheese 

 
 

Southwestern Salad topped with black olives, scallions, Roma tomatoes,  
tortilla straws, shredded cheese and served with salsa ranch and creamy lime dressing 

 

Layered Salad layered with cauliflower, bacon, red onions, and a  
parmesan mayonnaise dressing 

 

Fresh Seasonal Fruit Salad with grapes, honeydew, cantaloupe, and pineapple 
 

Rotini Pasta Salad mixed with fresh mozzarella cheese, salami, broccoli, carrots, and tossed with your choice 
of ranch dressing or Italian vinaigrette 

Cranberry Poppy Seed Salad tossed in cranberry poppy seed dressing and topped with dried cranberries, 
cucumbers, roasted walnuts, crumbled feta cheese 

 Spring Mix Bruschetta topped with Roma tomatoes, fresh basil and garlic, and crumbled Feta cheese 
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Hot Luncheon Buffets 
All hot lunch buffets include your choice of salad, starch, choice of fresh vegetable,  

fresh baked bread and butter, iced tea, coffee, or soda.  
 

$15.99 
 

Entrées (choice of 2) 
 

Lasagna layered with ground beef and a blend of four cheeses  
and baked in our homemade marinara sauce 

 

Vegetable Lasagna layered with spinach, mushrooms, diced Roma tomatoes,  
fresh basil, cilantro, parsley, homemade alfredo sauce, mozzarella and ricotta cheese 

 

Fried Chicken tossed in cornmeal breading and fried to a golden brown 
Baked Chicken seasoned with herbs and spices 

 

Homemade Meatloaf seasoned and baked with a tomato brown sugar glaze 
 

Roast Pork Loin seasoned with herbs and spices then roasted and sliced 
 

Chicken Parmesan chicken breast baked and topped with our homemade marinara sauce, parmesan, and 
mozzarella cheese 

 

Vegetable Fettuccini Alfredo tossed with bell peppers, broccoli, scallions,  
and mushrooms in a tomato cream sauce 

 

Chicken Fettuccini Alfredo tossed with seasoned chicken breast, broccoli,  
diced Roma tomatoes, and mushrooms in a creamy alfredo sauce 
Beef Sirloin sliced and served in a mushroom bordelaise sauce 

Tilapia Parmesan topped with a parmesan spread and baked to a golden brown 
Chicken Avocado lightly seasoned, grilled with extra virgin olive oil, and topped with our avocado black bean 

salsa. 
Tomato Basil Chicken sautéed in extra virgin olive oil with fresh garlic, basil, and diced Roma tomatoes, 

and deglazed with white wine and chicken stock 
Or 

Fajita Bar southwestern spiced steak and chicken strips,  peppers, onions, shredded cheese, sour cream, 
guacamole, refried beans, black bean corn relish, salsa, lettuce, tomato,  pico de gallo, Spanish rice, soft shells, 

hard shells, tortilla chips, con queso dip, cornbread, and butter 
 

 
 

 

         Starches 
 

Baked Potatoes served with sour cream and butter 
Rice Pilaf topped with scallions & tomatoes 

Roasted Redskin Potatoes topped with parsley 
Twice Baked Potato Casserole baked with cheddar cheese 

Mashed Potatoes fresh homemade mashed potatoes with side of gravy 
Penne Alfredo topped with parmesan cheese 

 
Vegetables 

 
Steamed Green Beans 

Green Bean Almondine 
Green Bean Casserole 

Baby Carrots 
California Medly 
Sauteed Zucchini 
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Served Luncheons 
Choose any combination of SIX entrees, sandwiches, or salads to create your customized menu.   All served 

luncheons include iced tea, coffee, and soda 
 

Entrées $15.99 
 

Sirloin Steak an 8oz top sirloin mesquite grilled to order, topped with parsley butter,  and served with the 
fresh vegetable of the day and a baked potato. 

 

Baby Back Ribs a half rack of tender, slow cooked ribs grilled over mesquite and basted with our homemade 
BBQ sauce and served with French fries and the fresh vegetable of the day. 

Homemade Meatloaf topped with a tomato brown sugar glaze, baked, sliced and served with mashed 
potatoes and fresh vegetable of the day. 

Tempura Shrimp four jumbo Gulf shrimp battered tempura style, served with a side of cocktail sauce, rice, 
and fresh vegetable of the day. 

Chicken or Steak Stir Fry served with broccoli, bok choy, snow peas, bell peppers, water chestnuts, bamboo 
shoots, cabbage, carrots, and bean sprouts stir fried 

with fresh garlic in our house stir fry sauce, and served over rice. 
 

Chicken Linguini chicken breast strips seasoned with tarragon, sautéed with fresh garlic, mushrooms, diced 
Roma tomatoes, broccoli florettes, and scallions in 

an herb cream sauce, tossed with linguini noodles, and topped with walnuts. 
 

Fried Cod Platter North Atlantic cod fillets beer battered and fried golden brown and served with French 
fries and fresh vegetable of the day. 

Chicken Avocado lightly seasoned, grilled with extra virgin olive oil, and topped with our avocado black bean 
salsa and served with rice and the fresh vegetable of the day. 

Tomato Basil Chicken sautéed in extra virgin olive oil with fresh garlic, basil, and diced Roma tomatoes, 
and deglazed with white wine and chicken stock and served with a baked potato and the fresh  

vegetable of the day. 
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Salads $9.99 
 

Southwestern Chicken Salad topped with mesquite grilled southwest chicken breast strips, cucumbers, 
black olives, Roma tomatoes, scallions, shredded cheddar and mozzarella cheese, tortilla straws, and sides of 

salsa ranch and creamy lime dressings. 
 

Chop Salad topped with diced turkey breast, baked ham, bacon, broccoli, cauliflower, Roma tomatoes, hard 
boiled egg, scallions, shredded cheddar and  

mozzarella cheese.  Served with your choice of dressing. 
Tavern Tossed Salad julienne Genoa salami, ham, black olives, diced Roma tomatoes, red onions, roasted 

walnuts, and crumbled Feta cheese tossed with mixed lettuce and our balsamic vinaigrette dressing 
 

Mediterranean Chicken Salad served with diced Roma tomatoes, kalamata olives, red onions, cucumbers, 
parmesan and feta cheese crumbles, bell peppers, and pine nuts served over mixed lettuce and tossed in a feta 

vinaigrette.   
 
 

J.R.’s Taco Salad topped with taco seasoned ground beef, shredded cheddar and mozzarella cheese, Roma 
tomatoes, scallions, tortilla straws,  

sour cream, salsa, and ranch.  
 

Fried or Grilled Chicken Salad served with fried or grilled chicken breast strips,  
hard boiled egg, Roma tomatoes, red onions, cucumbers, shredded cheddar and mozzarella cheese, and your 

choice of dressing.  
Chicken Salad Plate our homemade recipe with 100% chicken breast, served over shredded lettuce with 

fresh cut fruit and saltine crackers. 
Chicken Cranberry Poppy Seed Salad chicken breast strips grilled,  

dried cranberries, cucumbers, roasted walnuts, crumbled feta cheese,  
served over mixed lettuce tossed in cranberry poppy seed dressing. 

Black and Bleu Chop chopped blackened chicken breast, bleu cheese crumbles, Roma tomatoes, cucumbers, 
scallions, and bacon served over mixed lettuce tossed in our bleu cheese dressing. 

Steak Avocado beef tenderloin strips grilled to order, crumbled bleu cheese, avocado slices, Roma tomatoes, 
cucumbers, scallions, and avocado black bean salsa served over mixed lettuce tossed in avocado ranch dressing. 
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Sandwiches $10.99 

 
All sandwiches served with your choice of pasta salad, cottage cheese,  

fresh fruit, or French fries. 
Additional toppings .50 extra. 

 
 
 

The Burger a fresh half pound ground beef patty grilled to order and served on a toasted knot bun with 
lettuce, tomato, onion, and mayonnaise. 

 

Breaded Tenderloin an Indiana favorite served on a toasted knot bun with lettuce, tomato, and mayonnaise.  
 

Reuben Roll homemade corned beef sliced thin, grilled with sauerkraut, and served in a Sahm’s rye hoagie 
roll with 1000 island dressing and Swiss cheese and grilled golden brown. 

 

 Cod Sandwich a mild North Atlantic cod fillet, blackened or beer battered, served on a toasted knot bun with 
lettuce, tomato, and a side of tarter sauce. 

 

Club Sandwich ham, turkey, bacon, Swiss and American cheese, stacked on wheat bread with lettuce, 
tomato, and mayonnaise. 

 

Chicken Salad Croissant our homemade recipe made with 100% chicken breast and served on a croissant 
with lettuce and tomato. 

 

Spinach Melt our spinach mix grilled with sliced bacon, tomatoes, alfalfa sprouts, cheddar and mozzarella 
cheese on toasted wheat bread. 

 

Breaded or Grilled Cordon Bleu boneless chicken breast topped with grilled sliced ham and Swiss cheese 
served on a toasted knot bun with lettuce, tomato, and mayonnaise. 

 
 

Grilled Chicken Sandwich boneless chicken breast served on a toasted knot bun with lettuce, tomato, and 
mayonnaise. 

 

Buffalo Chicken Breast boneless chicken breast breaded and tossed in our homemade buffalo sauce and 
served on a toasted knot bun with lettuce, tomato,  

and a side of blue cheese or ranch dressing. 
 

BLT slices of bacon stacked on toasted white bread with lettuce,  
tomato, and mayonnaise. 

 

Veggie Melt our spinach dip grilled with sautéed bell peppers and mushrooms, muenster and mozzarella 
cheese, and alfalfa sprouts on homemade wheat bread. 

 
 

Meatloaf Sandwich homemade meatloaf sliced and served on grilled white bread  
with caramelized onions, sliced American and muenster cheese,  

and a tomato brown sugar glaze. 
 

Four Cheese American, Swiss, mozzarella, muenster cheeses, bacon,  
and tomato served on toasted white bread. 

The Unsinkable slices of ham, turkey breast, and Swiss cheese rolled in homemade white bread with 
mustard sauce, battered, and fried golden brown. 

Steak Sandwich Beef tenderloin brochettes grilled to order and topped with sautéed onions, mushrooms, 
bell peppers, and mozzarella cheese served on a toasted hoagie bun with a side of au jus. 

 

 
 
 
 
 

Hot Dinner Buffets 
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All dinner buffets include your choice of salad, starch, vegetable,  
fresh baked bread and butter, and iced tea, coffee, and soda 

 

$19.99 
 

Dinner Entrées (choice of 2) 
 

Chicken Breast Marsala sautéed with sweet marsala wine sauce and mushrooms 
 

Chicken Breast Piccata sautéed with capers, fresh garlic, and mushrooms  
in a white wine and lemon sauce 

 

Top Sirloin roasted medium, sliced, and served with sautéed herb mushrooms  
and a fresh horseradish cream sauce  

 

Grilled Mediterranean Chicken topped with mushrooms, Roma tomatoes, bell peppers, Kalamata olives, 
artichokes, and fresh garlic sautéed 

in extra virgin olive oil and deglazed with white wine 
 

Jumbo Shrimp Roma jumbo Gulf shrimp sautéed with fresh garlic and fresh diced Roma tomatoes in extra 
virgin olive oil and tossed with fresh basil, pine nuts, and linguini noodles and topped with crumbled Feta 

cheese 
 

Pork Tenderloin Brochettes served in a shallot bordelaise sauce 
 

Roast Pork Loin seasoned with herbs and spices then roasted and sliced 
 

Portabella Artichoke Manicotti portabella mushroom strips sauteed with artichokes, diced Roma 
tomatoes, and shallots in an herb cream sauce  

and served over ricotta stuffed manicotti  
 

Steak Diane beef tenderloin medallions sautéed with fresh garlic, shallots,  
and mushrooms and deglazed with cognac 

Herb Stuffed Chicken stuffed with herb cream cheese rolled in bread crumbs and baked 
Grilled Fresh Atlantic Salmon topped with lemon butter 

Chicken Cordon Bleu lightly seasoned and grilled with ham, Swiss cheese, and Dijon mustard sauce 
 

 
 

Starches  
 

Baked Potatoes served with sour cream and butter 
 

Rice Pilaf topped with scallions & tomatoes 
 

Roasted Redskin Potatoes topped with parsley 
 

Twice Baked Potato Casserole baked with cheddar cheese 
 

Mashed Potatoes fresh homemade mashed potatoes with side of gravy 
Penne Alfredo 

 
 

Vegetables 
 

Steamed Green Beans 
Green Bean Almondine 
Green Bean Casserole 

Baby Carrots 
California Medly 
Sauteed Zucchini 
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Served Dinners 
All served dinners include a traditional tossed salad with assorted dressings, bread and butter, soda, iced tea, 

and coffee.  Customized menus can be provided.   
 

Package A 
Chicken Marsala a boneless chicken breast sautéed with sweet marsala wine and sliced mushrooms.  Served 

with redskin potatoes and the fresh vegetable of the day. 
 

Top Sirloin 8oz top sirloin mesquite grilled to order and topped with parsley butter.  Served with a baked 
potato and the fresh vegetable of the day. 

 

Chicken Linguini chicken breast strips seasoned with tarragon, sautéed with fresh garlic, mushrooms, diced 
Roma tomatoes, broccoli florettes, and scallions in an herb cream sauce, tossed with linguini noodles, and 

topped with walnuts. 
Tilapia Parmesan topped with a parmesan spread and baked to a golden brown served with rice pilaf and 

the fresh vegetable of the day. 
Manicotti stuffed with ricotta cheese and topped with our homemade marinara sauce.   

 

$16.99 
 

Package B 
 

New York Strip 8oz New York Strip mesquite grilled to order and topped with parsley butter.  Served with a 
baked potato and the fresh vegetable of the day. 

(12 oz. Strip available for additional $4.00) 
 

Stuffed Chicken Breast stuffed with herb cream cheese rolled in bread crumbs and baked.  Served with 
roasted redskin potatoes and fresh vegetable of the day. 

 

Atlantic Salmon a fresh Atlantic salmon fillet mesquite grilled and brushed with a sesame soy sauce and 
topped with citrus butter.  Served with rice pilaf  

and a fresh vegetable of the day. 
 

Pasta Primavera bowtie pasta served with zucchini, squash, broccoli, carrots, bell peppers, and mushrooms 
tossed in our homemade marinara.  

 

Baby Back Ribs a full rack of ribs mesquite grilled and basted with our homemade BBQ sauce.  Served with a 
baked potato and the fresh vegetable of the day. 

 
 

$18.99 
 

Package C 
 

Filet Mignon 5oz filet mignon mesquite grilled to order and topped with sautéed herb mushrooms.  Served 
with a baked potato and the fresh vegetable of the day. 

(8 oz. Filet available for additional $4.00) 
 

Mediterranean Chicken or Salmon sautéed with bell peppers, mushrooms, diced Roma tomatoes, onions, 
kalamata olives, and fresh garlic in extra virgin olive oil, deglazed with white wine, and finished with fresh basil 

and pine nuts.  
 Served with rice pilaf and the fresh vegetable of the day.  

 

Sauteed Jumbo Shrimp jumbo gulf shrimp sautéed in a fresh garlic basil butter and deglazed with lemon 
juice and white wine. 

Served with rice pilaf and the fresh vegetable of the day. 
 

Portabella Mushroom Penne tossed in an herb cream sauce with Roma tomatoes, red onions, and green 
peppers.  

 

Prime Pork Loin medallions grilled and basted with a tangy grilling sauce.  Served with roasted redskin 
potatoes and fresh vegetable of the day. 

 
 

$21.99 
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Kids’ Meals Served Dinners 
(choice of 3) 

 
All kids’ meals are served with fries, chips, or fresh fruit. 

 
 

$5.99 
 
 

Hamburger/Cheeseburger 
 

Chicken Fingers 
 

Grilled Cheese 
 

Hot Dog 
 

Turkey Sandwich 
 

Cheese Quesadilla 
 

Chicken Cheese Quesadilla 
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Hors D’oeuvres 
The packages are designed for hors d’oeuvre buffets and include iced tea, coffee, and soft drinks.  If you 

would like ala carte pricing, please inquire. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Package A    $15.99 
 Choose three hot and four cold hors d’oeuvres 

 
Package B   $17.99 

Choose four hot and five cold hors d’oeuvres 
 
 

 

Hot Choices 
 

Hawaiian Chicken Kabobs 
Cream Cheese Wontons 
Stuffed Mushroom Caps 

Meatballs with Burgundy Sauce 
Lightly Breaded Chicken Breast Strips 

Cajun Style Chicken Breast Strips 
Grilled Buffalo Chicken Breast Strips 

Rumaki 
Mini Quiche 

Teriyaki Pork Kabobs 
Buffalo Chicken Wings 

Hot Spinach Artichoke Dip 
Buffalo Chicken Sliders 

Cheeseburger Sliders 
Mesquite Grilled Keilbasa 

Country Fried Chicken Wings 
Mini Chicken Cordon Bleu 

Fresh Crab Puff Pastries 
Sirloin Steak Kabobs 

Scallop Rumaki 

Cold Choices 
 

Bruschetta 
Stuffed Celery 

Cream Cheese Cucumbers 
Fresh Fruit Tray 

Fresh Vegetable Tray & Dips 
Assorted Cheese & Crackers 

Nine Layer Dip with Tortilla Chips 
Antipasto Tray 

Finger Sandwiches 
Assorted Mini Wraps 

Homemade Salsa and Guacamole or Con 
Queso Dip with Tortilla Chips 

Gorgonzola Pesto Cheese Spread 
Hummus 

Crab Cocktail Spread 
Smoked Salmon Tray 
Large Shrimp Cocktail 

Jumbo Shrimp with Arugula & Prosciutto 
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Dessert Selections 
Desserts are priced by the slice.  Choose 3 for a customized menu. 

 
Delicious Tollhouse Pie with Vanilla Ice Cream 

$4.99 
 

Fudge Brownie Delight with Vanilla Ice Cream 
$4.99 

 
Triple Layer Carrot Cake 

$3.99 
 

Angel Food Cake with Strawberry Topping 
$3.99 

 
Bread Pudding with Bourbon Vanilla Sauce 

$3.29 
 

Sahm’s Homemade Key Lime Pie 
$3.79 

 
Sahm’s Homemade Chocolate Éclair Pie 

$3.79 
 

Dessert Trays  
Mix and match any of the following items to create your own dessert trays.  The desserts will be bite size 

squares, which will give your guests the option to taste more than just one!!! 
 

Cheesecake Squares 
Chocolate Chip & Oatmeal Raisin Cookies 

Carrot Cake Squares 
Fudge Brownie Squares 

Tollhouse Squares 
Sahm’s World Famous Coffee Cake 

 
Choice of one dessert item $1.99 

 

Choice of two dessert items $2.79 
 

Choice of three dessert items $3.49 
 

Choice of four dessert items $3.99 
 
 

We realize that there may be occasions when you may want to have a “special 
dessert” or even a personalized cake.  You are welcome to bring in your own dessert 

for a $40 fee which includes having your server cut and serve the dessert on our 
china. 
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Bar Services 
 

All bar drinks are priced the same as our restaurant and pub and are subject to change. 
The following bar packages are available.  Please specify your choices when planning your event.  Drink 

orders will be taken by your catering staff. 
 

Host Bar – Unlimited 
All alcoholic beverages will be offered to your guests free of charge and will be billed to the host tab.  

 
Host Bar – Beer & Wine only 

Beer and wine will be offered free of charge to your guest.  Your guests will pay for any mixed drinks they order. 
 

Cash Bar 
 All alcoholic beverages will be paid for by your guests.   
You will not be responsible for the cost of any alcohol.  

 
 
 
 

Wine may be purchased by the bottle.  You are welcome to choose a specific wine from our wine list to offer to 
your guests.  The wine list changes frequently so please ask for a copy of the current list when planning your 

event.   
Wine must be specified prior to your event. 

 
Champagne may be purchased by the bottle.  We offer two choices: 

Korbel & Moet Chandon White Star 
Please specify this when planning your event to obtain prices.  Champagne must be ordered in advance. 

 
 
 

Exclusive Bar Service 
For groups of 16-48 we can set up a private bar in the room.  You may choose to do the host bar package, cash 

bar package, or a combination of both. 
In addition to the cost of the alcohol,  there is a $30.00 per hour bartender fee and a $150.00 set up fee. 

 
 
 
 

Thank you for planning your event at Sahm’s Tavern & Cafe!! 
 
 


