
 

(909) 866-4644 

40797 Big Bear Blvd 

Big Bear Lake 

California 92315 

 

Catering Menu 

 7.75% sales tax, and 21% 
taxable service charge for 
staffed events, will be 
added to all food and 
beverage charges.  

 Prices subject to change. 
Menu items subject to 
availability. 

 25% deposit of estimated 
total and signed contract 

due at time of booking.  
 Non-alcoholic champagne 

offered with all cham-
pagne toasts. 

 $100 equipment deposit 
required (when applica-
ble). 

 Please refer to our Event 
Contract for more infor-
mation. 

 

Call (909) us at 866-4644 or contact our Banquet 

Manager directly at (909) 963-6432 or email 

BANQUETS@NOTTINGHAMSTAVERN.COM  

to start planning your event!

Hosting a party, business meeting 
 or other event? 

 

Let our chefs prepare a 

delicious meal for you! 
 

We can deliver, you can pick it up, or our 
professional staff will serve your guests! 

 

We can make any event special from  

a casual picnic to a formal wedding! 

 

Bar service available! 
 

We can work with any budget. 

Call us today! 

               Lodging available at: 

 

 

ROBINHOODRESORTS.COM 

(909) 866-4643 

Casual ............................................................. $1pp 

Paper serviceware: paper plates, plastic utensils, paper napkins 

Beverages served with styrofoam cups or paper cups ......... 50¢pp 

Semi-Formal ................................................... 
$
5pp 

Elegant plastic serviceware: plastic plates, silvertone plastic 
utensils, heavy paper napkins 

Add plastic cups .................................................................... 50¢pp 

Add plastic champagne glasses .............................................. $1pp 

Formal (Deposit required, if unstaffed) ................... 
$
10pp 

Ceramic serviceware: ceramic plates, metal utensils, water 
goblets, linen napkins 

Add extra water goblets or ceramic mugs ............................... $2pp 

Add champagne glasses ......................................................... $3pp 

 

Delivery Only ............................................ 
$
50/event 

Within 3 mile radius. Items arrive in plastic/aluminum containers. 

Delivery & Formal Set-Up  ...................... 
$
100/event 

Menu items are set up in electric warmers or chafing dishes, and 
metal/ceramic serviceware, on two banquet tables with table 
clothes. Includes pick up of items. (Deposit required, if unstaffed) 

Table Setting ............................................... 
$
5/table 

Includes table cloth, water carafe, salt & pepper 

Set-up of Tables and/or Chairs ................. Varies 

Trash Removal ......................................... 
$
50/event 

 

Buffet ........................................ 
$
25/hour per staff member 

General staff needs, individual needs may vary.  

 



BOOTLEG BUFFET 

Select one entrée: Marinated Tri-Tip, Chicken 
Picatta, Basil Chicken, or Blackened Salmon. 
Choose one: mashed potatoes or wild rice. Also 
includes: sautéed vegetables, green salad, and 
rolls. $25pp 

BOOTLEG DELUXE 

Guests receive both: 6oz of Marinated Tri-Tip and 
6oz of Chicken Picatta, Basil Chicken, or Blackened 
Salmon. Choose one: mashed potatoes or wild rice. 
Also includes: sautéed vegetables, green salad, 
and rolls. $29pp 

ITALIAN BUFFET 

Grilled chicken, spaghetti noodles, penne pasta, 
marinara, alfredo, meat sauce, green salad and 
rolls. $21pp 

CHEESEBURGERS** 

1/3lb. Beef patties, (garden patties added upon request), 

brioche buns, cheese, lettuce, tomatoes, onions, 
and french fries. Choose one: pasta salad, green 
salad, or fresh fruit. $25pp 

MEXICAN BUFFET 

Choose one: grilled chicken, ground beef, or sliced 
steak. Choose two: flour tortillas, corn tortillas, corn 
taco shells, or tostada salad shells. Also includes: 
sautéed onions and bell peppers, refried beans, 
spanish rice, tomatoes, cheese, sour cream and 
salsa. $25pp 

PRIME RIB BUFFET 

8oz Prime rib with cabernet au jus, sautéed vegeta-
bles, garlic cream cheese mashed potatoes, green 
salad, and rolls. $34pp 

 

**Minimum of 50 guests. Requires a chef at $25/hr 

Minimum of 30 guests Minimum of 30 guests   

SANDWICH EXPRESS 

Assorted sandwiches: ham, turkey, tuna salad 
and cheese. Choice of one: chilled pasta salad, 
green salad, or fruit bowl. $13pp 

SANDWICH DELUXE  

Above, with choice of two sides. $14pp 

BAKED POTATO BAR 

Baked potatoes served with toppings: homemade 
chili, bacon, broccoli, chives, cheese, butter, sour 
cream. green salad. $13pp 

PASTA BUFFET 

Grilled chicken strips, marinara sauce, alfredo 
sauce, spaghetti noodles, penne pasta and rolls. 
$16pp 

TACO BAR 

Choose one: grilled chicken or ground beef. Also 
includes: flour tortillas, corn taco shells, lettuce, 
tomatoes, cheese, refried beans, sour cream and 
salsa. $14 pp 

BUILD-A-SALAD BAR 

Fresh greens served with toppings: grilled chick-
en, bacon, cheese, olives, carrots, egg slices, to-
matoes, cucumbers, and croutons. dressing and 
rolls. $14pp 

CHEESEBURGERS** 

Half pound beef patties, (garden patties added upon 

request), brioche buns, cheddar cheese slices, to-
matoes, lettuce, onions, and french fries. $18pp 

 

Minimum of 30 guests   

CONTINENTAL 

Assorted Danish, Croissants, & Muffins, and 
Fresh Fruit Bowl. $13pp 

THE SPEAKEASY 

Scrambled Eggs, Breakfast Potatoes, and Fresh 
Fruit Bowl. Choose one: Bacon or Sausage. 
$15pp  

FRENCH TOAST 

French Toast, Scrambled Eggs, and Fresh Fruit 
Bowl. Choose one: Bacon or Sausage. $16pp 

WARM OPTIONS 

Rolls & Butter .................. $1pp 

Soup Station .................... $4pp 

Min. 50p; includes two soups 

Buffalo Wings .... $9 1/2 dz,$17/dz. 

Duck Wings ................ $14 for 5 

Jalapeño Poppers* ....... $17/dz. 

Potato Wedges ............. $12/dz. 

Beef Sliders*................. $36/dz. 

Cheese Quesadilla .......... $7ea. 

Chicken Quesadilla ......... $9ea. 

Shrimp Quesadilla ........... $9ea. 

Nachos .......................... $20ea. 
$35/dz. 

 . $37/dz. 

 .. $20/dz. 

 .. $18/dz. 

 $40/dz. 

 $9sm, $17lg 

Caramelized Brie .......... $12 ea. 

Cheese Puffadillas ....... /4halves 

Bruschetta $8, Seafood $10,  

or Grilled Chicken $9 
 

COOL CHOICES 

Cheese & Cracker Tray ... $4pp 

Fresh Vegetable Platter... $3pp 

Tortilla Chips and Salsa .. $3pp 

Fresh Fruit Bowl .............. $3pp 

Green Salad .................... $3pp 

Caesar Salad................... $3pp 

Chilled Pasta Salad ......... $3pp 

Cookie Platter .................. $3pp 

Croissant Sandwiches .. $60/dz. 

Assorted meats & cheeses 

Chilled Shrimp .............. $24/dz. 

Shrimp Cocktail .............. $9 ea. 

Deviled Eggs* ............... $16/dz. 

Crab Cakes ..................... $7ea. 

Bruschetta .................... $24/dz. 
 

*Requires a minimum 7 days notice

Cake Cutting & Service .... $5pp 
$5pp 

Cookie Platter ................... $3pp 

 .. $7pp 

 

Drinks ............................... $2pp 

Canned soda and bottled 
water 

Beverage Bar ................. $3pp 

Includes iced water plus 
choice of two: coffee, hot 
tea, iced tea, lemonade or 
choice of soda. Choice of 3 
with 50 or more guests. 
 

Available for  
Private Events Only 

Full Bar .............. $175 per bar 
Includes $25 offsite liquor 
license, two week notice 
required. Nottinghams sets 
alcohol prices. Minimum 
food purchase required. 

Bartender ............ $25 per hour 

SPIRITS 

Champagne Toast ............ $3pp 

Non alcoholic champagne included 

Champagne .................. $20/btl. 

Sparkling Cider ............. $10/btl. 

House Wine ..................... $8/gl. 

House Wine .................. $20/btl. 

Domestic Beer ................. $7/pt. 

Imported Beer ................. $8/pt. 

Well Alcohol .................... $8/gl. 

 


