
Sidel’s Restaurant & Catering 
1202 N Main Ave  570.343.6544 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Basic Package 
  $25.95 per person includes 2 choices and 3 side dishes 
 

 
 

 

 
Tender Strips of Chicken Butter Garlic sauce 

Grilled sliced Honey Ham 
Stuffed Eggplant Marinara topped w/mozzarella cheese 

Sausage and Peppers en traditional sauce 

 

Casual Package  
$29.95 per person includes 2 choices and 3 side dishes 
 

    

 
Baked Fillet of Flounder 

 w/creamed crabmeat stuffing 

Baked Stuffed Chicken Cutlet 
Chicken Cordon Bleu ala marsala 

Sliced Bourbon Pork Loin 

Baked Vegetable Lasagna en cream sauce 

Baked Traditional Cheese Lasagna 
 

Elegant Package 
 $33.95 per person includes 2 choices and 3 side dishes 
 

 

 

 

 
Creamy Lobster Carbonara 

Baked Haddock or Alaskan Cod Herb and Butter 
Fillet of Salmon Lemon Butter sauce  

Sliced Roasted Beef au jus 
Hand Pounded Veal Culet Française o/toast Points 

Baked Louisiana Lobster Mac-n- Cheese 
Baked Black Angus Beef Wellington en wine sauce 

Sauté Shrimp Prima Vera en Italian Olive Oil and 
Garlic Sauce tossed with pasta 

 

Choice of Side Dishes 

Potatoes: Mashed, Lyonnaise, Scalloped, Au Gratin, or Roasted; White Rice, Rice 
Pilaf, Spanish Rice; Penne: Butter garlic, Red sauce, Sorrentino, or Marinara, 
Seasonal Vegetables: garlic cream, teriyaki glaze, dill butter, or simple butter, 
Simple Salad: mixed greens tossed White balsamic vinaigrette  

Additional items available per Chef Richie, may include up-charge 



 

 

 

 

 

 

 

 

 

 

 

May I thank you in advance for allowing Sidel’s to be part of your 
special event. All packages include a choice of 3 side dishes 
(example: Simple salad with mixed green with our white balsamic 
vinaigrette, Penne Sorrentino, Seasonal Fresh Vegetable) fresh sliced 
Italian bread and butter. Prices are in house only, off-premise may 
be subject to additional fee. Gratuity at 20% and sales tax at 6% 
additional. Not finding something that suits you, look over our 
restaurant dinner menu, or bring in your own ideas. We want you 
and your guests to be pleased and will make accommodations.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sophisticated Package 
  Market Price, Package arranged by Chef Richie 
 

  

 

8oz. Fillet Mignon with Wine & Mushroom,  
*9-16 oz. Brazilian rock lobster 

14-16 oz.  Black Angus New York Strip teak 
Chilean Sea Bass Citrus glazed 

or Warm Horseradish Sauce 
*14-16 oz New Zealand Rack of Lamb 
*Grilled Shrimp and Scallop skewers 

 

 

Hors d'oeuvre Menu 
Assorted Cocktail Sandwiches       
Italian Tortellini Salad                              Mini Beef Wellington  

Fresh Mozzarella & Roasted Bell Peppers     Beef Braciole 

Chicken Teriyaki Skewers                     Mini Crab cakes 

Assorted Stuffed Mushrooms        Assorted Stuffed Clams 

Italian Antipasto          Assorted Eggrolls   
Sausage & Artichoke Puffs       Shrimp Casino  
  Chilled Shrimp Cocktail  with Zesty Sauce 

Prices based on party size, minimum 30, and menu items  
 

Homestyle Soups $3.95 per person    $ 6.95 per person 

*Chicken Noodle       *Vegetable Barley        *Crab Bisque 

*Roasted Red Pepper  *Pasta Fagoli         *Lobster Bisque 

*Sausage Creole      *Butternut Squash Bisque 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cocktails & More  
*Limitations may apply 

Standard Open Bar Package 

Well Vodka, Gin, Rum, Whiskey, Bourbon, used to mix Two-part drinks.  Choice of 2 

domestic beers* Choice of 1 House Red and 1 White wine. Bar mixers, soda, juices, 

water and ice. {In house Events can choose from Draft selection} 
 

Silver Package 

Stateside, Stoli, Smirnoff, or Absolute Vodka, Beefeater or Tanqueray Gin, Jose Cuervo 

Tequila, Southern Comfort, Jack Daniels Whiskey, Old Grand Dad Bourbon, Captain 

Morgan Rum or Bacardi Rum,  used to mix Two-part drinks, Martinis and Manhattans. 
Choice of 1 House Red and White wines. Bar mixers, soda, juices, water and ice. {In 

house Events can choose from Draft selection} 
 

Gold Package 

Ketel One Vodka, Bombay Sapphire gin, 1800 Tequila, Jack Daniels Whiskey or Jameson 

Irish Whiskey, Captain Morgan Rum or Bacardi Rum, Dewar’s Scotch, used to mix Two-

part drinks, Martinis and Manhattans. Premium Red and White wines,  
Bar mixers, soda, juices, water and ice. {In house Events can choose from Draft 

selection} 
 

Platinum Package 

Grey Goose Vodka or Thatcher’s Vodka, Hendrix Gin, 1800 Tequlia, Crown Royal 

Whiskey, Gosling dark Rum, Johnny Walker Red Scotch, Makers Mark or Knob Creek 

Bourbon, Top shelves Liquors along with Bar mixers, soda, juices, water and ice. {In 

house Events can choose from Draft selection}  
 

Add-ons 

Macallan 12, Glenlivet, Bulleit Bourbon, Blanton’s Bourbon, Magellan Gin, Patron Gin, 

Johnny Walker Black, Jim Beam Rye Whiskey, Three Chord Bourbon, Ballotin Chocolate 

Whiskey, Woodford Bourbon, Basil Hayden Bourbon, American Honey Bourbon, Remy 

Martin Brandy, ask for Cordial selection 

 

Beer & Wine Package 

Choice of 2 domestic beers*, Choice of 1 House Red and 1 White wine, bar mixers, soda, 

juices, water and ice. {In house Events can choose from Draft selection} 

 

Additional choices may be added with approval of Chef Richie 

 
 

 

Specialty & Signature Cocktails Sidel’s team can craft a specialty drink unique to your event, or a signature cocktail that 

complements the season. Our mixologists can create entirely new cocktails based on 

your liquor of choice and favorite flavors. Or we can put a twist on an old classic for a 

tasty and refreshing drink. 



 

  

 

FAQs 

 

Sidel’s can provide you with a Full Liquor License for your off-premise 
event (known as a one-day caterers permit). 
We practice responsible dispensing of alcohol. All bar packages include non-

alcoholic mixers, such as orange juice, cranberry juice, pineapple juice and sodas. 

Rentals are not included in bar packages (i.e. Glassware, tables for the bars, linens, 

and serving trays). 20% Admin Charge on all events. 
We do not offer cash bar services. All of our bar pricing is done on a per-person 
basis. 
 
 
Will I be able to keep the liquor that was not consumed during the event? 
Our bar packages are based on rate per person per hour, not based on consumption. 

The liquor is supplied in excess and will be picked up at the conclusion of the event.  

 

 
What if my event runs longer than the agreed hours? 
We try to accommodate any changes or client requests. Client will be billed for the 

additional hours on the bar package and staff. 
 
 
Can I request specific alcohol or specialty cocktail? 
Yes, Sidel’s will be happy to accommodate any custom requests. 
 
Can I pick from different Packages? Yes, Sidel’s believes you should choose what you would like to serve at your special 
event. Prices may vary. 

 
Can you provide a Liquor License for my event? 
Yes, Sidel’s can provide the liquor permit for your event in conjunction to a food 

catering agreement, There is an application fee for us to file for the Caterer's One 

Day Permit and the client will be responsible for this fee. Bar catering service 

provided by us will include Sidel’s approved bartenders. We cannot provide a 

permit for donated liquor or beverages provided by a client or someone else.  
 
 
Does Sidel’s provide a COI for our event? 
Yes, please let us know if your event requires a certificate of insurance (COI) as soon 

as you find out to allow time for processing. We provide Liquor Liability. 
 
 
Can I pay the bartenders directly for any extra time?  
You may not pay the bartenders directly. All payments for bartending services must 

be made through Sidel’s. You will be sent an updated invoice post event for your 

final balance. 
 
 
Will the bartenders clean after the event? 
Bartenders will assist with event breakdown; meaning restoring the venue back to 

its original condition and gathering garbage to leave it in the designated area. The 

bartenders will not have cleaning products and will not be responsible for things 

such as mopping, sweeping etc. 

 


