Noel’s Catering

Noels@ Franklin Events Center
Oﬁ‘z’ce -802-773-4628

2025 Special
Onsite Only @ Frankfin Events Center

One Hundred Guests

Stationary Appetizers
Platters featuring an assortment of cheese including Pepper Monterrey Jack, Smoked Gouda, Cheddar
& locally made Bread Crisps <l crackers. Hummus and Ranch; fresh fruit, seasonal garden vegetables.

Passed Appetizers

Bruschetta Crostini with fresh chiffonade of basil*
Artichoke Parmesan Spread with Crispy Pita Chips

Salad
Caesar salad w/ fresh baked garlic parmesan croutons and a creamy Caesar dressing

Fresh Baked Garlic Knots

Entrees
Classic Breaded Chicken Parmesan w/ fresh mozzarella cheese
Penne pasta tossed with a well-seasoned red sauce
Meatballs simmered in Classic Marinara sauce
Julienne of Chicken in a creamy Alfredo sauce, tossed with farfalle pasta

Owven roasted root vegetables.

Water to be served on the table with lemon slice

Noel’s Catering will provide all the above food items, 5 wait staff for this event.

Total cost for this menu including all the above food items / Vermont state sales tax,
and staff gratuity is $55.00 per person based on 100 guests.



The per person cost also includes the Reception hall as well as round tables for seating
and rectangular tables for the buffet (if applicable), chairs, wi-fi, house sound I the
dance floor. Our facility also offers free parking < handicap accessible bathrooms.

Noel’s does reserve the right to increase the cost per person if the number decreases substantially.
We do require a 40 % deposit on all events and the remaining balance due 14 days prior to your event.

If you would like to make any changes or have any questions, please do not hesitate to call or email.

Thank You!
William S. Noel
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