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APPETIZERS

Choose an assortment of appetizers to create a personalized package for your event.
All prices are per person & replenishable for Thour.
If 2 or more Signature Specialty Appetizers are chosen, the price will default to the
Signature Specialty Package price.
(minimum of 20 guests)

Bold Basics Signature Specialties

choosed...... 13 choose§... 15
choose4..... 15 choose.. 18
Garlic Knots Traditional, Cauliflower, or Boneless Wings
twisted breadsticks stuffed with garlic & choose up to 2 different sauces
smothered in garlic butter, romano cheese, & buffalo, bbg, spicy bbq, garlic parmesan,
basil served with marinara sauce mango habanero, chili lime, or honey sriracha
Caprese Skewers served with ranch or bleu cheese dressing
grape tomatoes, fresh mozzarella pearls, Sliders
& fresh basil drizzled with balsamic cheeseburger, pulled pork, buffalo chicken, or blt
Bruschetta served on mini brioche buns (choose up to 2)
toasted crostinis topped with a classic Italian Meatballs
bruschetta mix of roma tomatoes, garlic, h& rolled meatballs with beef & pork in
fresh basil, fresh grated romano, marinara sauce topped with fresh grated
olive oil & fresh mozzarella romano cheese
Potato Skins . Swedish Meatballs
h& cut rustic potatoes topped with h& rolled meatballs with beef & pork

cheddar cheese, bacon, green onions
& sour cream
Chips with Salsa & Guacamole
h& cut corn tortillas fried to perfection
served with homemade guacamole & salsa
Mozzarella Sticks
crispy, golden brown mozzarella sticks served
with marinara sauce
Pretzel Bites
bite-sized pieces of pretzel sprinkled with
salt & served with cheddar cheese sauce

smothered in a savory creamy brown gravy

Sweet Brussel Sprouts
roasted brussels sprouts over sweet ricotta
cheese finished with hot honey & balsamic glaze

Chicken Tenders
h&-breaded & fried to crispy golden brown
served with ranch or bbg sauce

Chicken Quesadillas
grilled flour tortillas filled with mozzarella &
cheddar cheeses, chicken, served with
guacamole, pico de gallo, & sour cream
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Beer Nuggets ' ) )
bite-sized pieces of deep-fried pizza dough Crispy Fried Calamari
tossed in grated romano & garlic butter mixed fresh calamari with sliced lemon &
served with marinara & nacho cheese pepperoncini peppers served with
Stuffed Mushrooms lemon garlic aioli & chipotle aioli
baked button mushrooms stuffed with Scratch Made Reuben Egg Rolls
whipped goat cheese & fresh basil h&-rolled eggq rolls stuffed with beer-braised
Fried Cauliflower corned beef, bavarian sauerkraut, caraway
crispy fried cauliflower drizzled with . seeds & wisconsin brlck.cheese,
creamy cilantro sriracha sauce fried golden brown & served with housemade

1000 Isl& sauce



Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

SPECIALTY TRAYS

Offered a la carte to compliment your choice of food package.
Small serves 20-30 guests
Large serves 40-50 guests

Seasonal Fresh Veggie Tray served with Ranch

small.....40
large......75
Seasonal Fresh Fruit Tray served with Vanilla Greek Yogurt
small.....40
large....75
Charcuterie Board
small......125
large .....225



PIZZA BUFFET

$16 per person
(minimum of 20 guests)
replenishable for 1hour

Includes 1House Salad
(mixed greens, grape tomato, cucumber, cheddar cheese, red onions, & green peppers
served with Chef's Italian dressing)
1Appetizer
1Starch
Three 1-Topping Pizzas

Starches (choose 1) | Pizza Toppings (choose 1 per pizza)

Appetizers (choose 1)

Garlic Knots Baked Mostaccioli Sausage Red Onion
Bruschetta Spaghetti & Meatballs Pepperoni Bell Pepper
Chips with Salsa & Guacamole Fettuccini Alfredo Bacon Grape Tomato
Mozzarella Sticks Mac & Cheese Chicken Black Olive
Pretzel Bites Penne alla Vodka Ham Fresh Basil
Beer Nuggets Garlic Mashed Potatoes Italian Beef Pepperoncini
Cheese Quesadillas Oven Roasted Potatoes Garlic Pineapple
Fried Cauliflower Spinach Mushroom
Stuffed Mushrooms Hot Giardiniera
Caprese Skewers

Upgrades

» Add S1/person for Parmesan Breadsticks Tray

» Add S1/person per Specialty Pizza

e Add $2/person for upgrading to Specialty Salad

» Add $2/person for adding Chicken, Italian Sausage, or Ground Beef to Pasta
» Add S3/person for additional Appetizer Tray

Specialty Salads: Chopped, Greek, Southwest, Chicken Caesar, or Caprese

Specialty Pizzas: Bacon Cheeseburger, Geno, Buffalo Chicken, Honey Sriracha Chicken,
Luau, Italian Beef Combo, Greek Pesto, Goat, Margherita, BBQ Chicken, Meat Bomb, BLT,
Roasted Veggie, Bacon Jalapeno Popper, Garlic Parmesan Chicken, Spicy Taco, Supreme,
Mac & Cheese, Southwest Veggie

Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.



Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

TACO BUFFET

S18 per person
(minimum of 20 guests)
replenishable for 1hour

Includes 2 Meat Choices
(chicken, steak, chorizo, pork carnitas, &/ or grilled shrimp)
Flour & Corn Tortillas
Cilantro Lime Rice or Mexican Rice
Toppings
(lettuce, tomatoes, cheese, white onions, & cilantro)
Sauces
(sour cream, guacamole, & salsa)
Warm Tortilla Chips

FAJITA BUFFET

$18 per person
(minimum of 20 guests)
replenishable for 1hour

Includes 1House Salad

(mixed greens, grape tomato, cucumber, cheddar cheese, red onions, & green peppers

served with Chef's Italian dressing)
Includes 2 Fajita Choices
(chicken, steak, shrimp, or vegetarian)
Flour Tortillas
Cilantro Lime Rice or Mexican Rice
Warm Tortilla Chips
Toppings & Sauces
(sour cream, guacamole, & salsa verde)



Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

FAMILY STYLE BUFFET

Replenishable for 1 hour

Option 1 Option 2 Option 3
$19 $23 $27
1Entrée 2 Entrées 3 Entrées
1Salad 1Salad 1Salad
1Starch 2 Starches 2 Starches
1Dessert 1 Dessert 1Dessert
Seasonal Sautéed Veggies Seasonal Sautéed Veggies Seasonal Sautéed Veggies

Chopped Baked Mostaccioli
Greek Spaghetti & Meatballs
Southwest Fettuccini Alfredo
Chicken Caesar Mac & Cheese
Caprese Penne alla Vodka

Garlic Mashed Potatoes
Oven Roasted Potatoes

Chicken Parmigiana
Eggplant Parmigiana
Greek Lemon Chicken
Italian Beef *
Italian Sausage with Roasted Peppers
Parmesan Crusted Salmon Caprese *
Crispy Chicken Romano

Salads (choose 1) Starches (choose 1) Desserts (choose 1)

Cheesecake

c

ookies

Brownies
Cinnamon Sugar Donut Holes
Ice Cream Sundae Buffet
Tiramisu
Key Lime Pie

Steak Kebabs *
Chicken Kebabs
Chicken Piccata

Entrées (choose 2)

Salmon Piccata *

Three 1-Topping Piz
Shrimp Scampi
Chicken Marsala

Zas

*add $3 per person



VIP_BUFFET

$23 per person
(minimum of 20 guests)
replenishable for 1 hour

Includes 1House Salad
(mixed greens, grape tomato, cucumber, cheddar cheese, red onions, & green peppers
served with Chef's Italian dressing)
1 Appetizer
1Starch
Parmesan Breadsticks
Seasonal Vegetables

*add $3 per person

Upgrades

e Add $2/person for upgrading to Specialty Salad

» Add $2/person for adding Chicken, Italian Sausage, or Ground Beef to Pasta
e Add S$3/person for additional Appetizer, Pasta, or Dessert

e Add S5/person for additional Entrée

2 Entrees
1Dessert
1 Apetiers (chouse)
g Garlic Knots Baked Mostaccioli Cheesecake
.}% Hot Giardiniera Knots Spaghetti & Meatballs Cookies
2 Chips with Salsa & Guacamole Fettuccini Alfredo Brownies
S Mozzarella Sticks Mac & Cheese Cinnamon Sugar Donut Holes
§ Pretzel Bites Penne alla Vodka Ice Cream Sundae Buffet
% Beer Nuggets Garlic Mashed Potatoes Tiramisu
é Cheese Quesadillas Oven Roasted Potatoes Key Lime Pie
‘% Chicken Parmigiana Steak Kebabs *
2 Eggplant Parmigiana Chicken Kebabs
E Greek Lemon Chicken Chicken Piccata
;% Italian Beef * Salmon Piccata *
% Italian Sausage with Roasted Peppers Three 1-Topping Pizzas
g:; Parmesan Crusted Salmon * Shrimp Scampi
é Crispy Chicken Romano Chicken Marsala




REFERENCE

Desserly

Brownies
triple chocolate chunk brownie batter baked & served warm

Cinnamon Sugar Donut Holes
donut dough fried to order & tossed in cinnamon sugar drizzled with warm chocolate sauce

Cookies
chocolate chunk cookie dough with real vanilla baked & served warm

Ice Cream Buffet

Capannari Vanilla Ice Cream, Sprinkles, Cherries, Whipped Cream, Chocolate Sauce, & Caramel Sauce
Key Lime Pie

scratch made smooth & creamy filling with the perfect blend of tart & sweet served in a graham
cracker crust

Suzy’s Cream Cheesecake

famous wisconsin made new york style cheesecake with a graham cracker crust topped with house
made strawberry compéte

Tiramisu

italian delicacy made with sweet mascarpone filling & layered with espresso dipped lady fingers
topped with cocoa powder

Drieg
Chicken Parmigiana
h& breaded chicken breast topped with marinara & mozzarella
Chicken Piccata
chicken breast lightly fried & topped with lemon caper sauce
Chicken Skewers
grilled marinated chicken breast, sweet onion, green pepper medley
Eggplant Parmigiana
h& breaded eggplant topped with marinara & mozzarella
Greek Lemon Chicken
boneless chicken breast marinated in an herbed lemon garlic sauce baked to a crispy golden brown
Italian Beef with Au Jus
locally sourced Italian beef with sweet peppers & au jus served with warm half rolls & hot giardiniera

Italian Sausage with Roasted Peppers

locally sourced Italian beef with sweet peppers & au jus served with warm half rolls & hot giardiniera
Parmesan Crusted Salmon

baked atlantic salmon fillet with a parmesan & herb crust over white rice & seasonal vegetables
served with a lemon cream sauce

Salmon Piccata

-/*\ wild salmon lightly fried & topped with lemon caper sauce

Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

Steak Skewers
grilled marinated tender steak, sweet onion, green pepper medley



Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

REFERENCE
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Caprese
sliced tomatoes, fresh mozzarella, red onions, mixed greens, olive oil, fresh basil, & balsamic glaze

Chopped

romaine & iceberg lettuce, bacon, avocado, diced cucumber, feta, diced tomatoes, green onions, &
ditalini pasta tossed in poppyseed vinaigrette

Greek

romaine, mixed greens, red onions, diced tomatoes, pepperoncini peppers, green peppers, black
olives, & crumbled feta cheese tossed in house-made greek dressing

Chicken Caesar

romaine lettuce, shaved parmesan, chicken, & croutons tossed in house-made caesar dressing

Southwest

mixed greens, black beans, corn salsa, diced tomatoes, mozzarella, fried corn tortilla strips &
cilantro tossed in house-made ranch dressing

Sorches

Baked Mostaccioli

penne rigate noodles tossed in marinara topped with mozzarella cheese & fresh basil
Fettuccini Alfedo

fettuccini noodles tossed in our scratch made alfredo sauce & herbs

Garlic Mashed Potatoes

light & creamy mashed potatoes whipped with garlic butter & herbs

Mac & Cheese

cavatappi noodles tossed in our creamy white cheddar cheese sauce topped with
fresh grated romano

Oven Roasted Potatoes

sliced potatoes tossed in olive oil & herbs roasted to a crispy golden brown

Penne alla Vodka

penne rigate noodles tossed in our creamy vodka sauce & herbs topped with fresh grated romano
Spaghetti & Meatballs

spaghetti noodles tossed in marinara topped with h& rolled beef & pork italian meatballs & fresh
grated romano



BAR PACKAGES

Beer & Wine

Cabernet Sauvignon Labaracksauvignon

Open Bar

With this package, your guests order what

Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

*Drink tickets are available upon request.

Cabernet Sauvignon

(black cherry, mango)

Premium Liquor

All bar packages include soft drinks. Prices are per person.
$100 per 50 guests for Bartender Fee

House Bar Premium Bar Deluxe Bar

2 Hour .26 2 Hour .30 2 Hour .38 2 Hour .42
3 Hour .32 3 Hour .....38 3 Hour.....46 3 Hour.....50
4 Hour .48 4 Hour .....46 4 Hour ......54 4 Hour .....58
Domestic Beer Domestic Beer Domestic Beer Domestic Beer
Miller Lite Miller Lite Miller Lite Miller Lite
Coors Light Coors Light Coors Light Coors Light
Bud Light Bud Light Bud Light Bud Light
Budweiser Budweiser Budweiser Budweiser
Miller High Life Miller High Life Miller High Life Miller High Life
Pabst Blue Ribbon Pabst Blue Ribbon Pabst Blue Ribbon Pabst Blue Ribbon
Coors Banquet Coors Banquet Coors Banquet Coors Banquet
House Wine House Wine House Wine House Wine
“Pinot Grigio Pinot Grigio Pinot Grigio Pinot Grigio
Sauvignon Blanc Sauvignon Blanc Sauvignon Blanc Sauvignon Blanc
Chardonnay Ch.ardonn.ay Chardonnay Chardonnay
Pinot Noir Pinot Noir Pinot Noir Pinot Noir
Prosecco Prosecco Prosecco Prosecco

Cabernet Sauvignon

M Imported Bottles Imported Bottles
Station 34 Vodka & Cans & Cans
Gilbey's Gin Angry Orchard Angry Orchard
Seagrams 7 Pacifico Pacifico
Seagrams VO Michelob Ultra Michelob Ultra
J&B Corona Extra Corona Extra
Bacardi Heineken Heineken
Jim Beam Heineken (0.0) Heineken (0.0)
Corazon Tequila Stella Artois Stella Artois
White Claw White Claw

(black cherry, mango)

Deluxe Liquor

they want to drink, & you are given the tab at Tito's “Grey Goose
the end of the event. Wristb&s are required Absolut Ketel One
for any 21+ guests that will be drinking. Captain Morgan Jack Daniels
Tdanqueray Maker's Mark
amesan Woodford Reserve
Cash Bar Crown pral Knob Creek
With this package, your guests order & Pat?grilglitlver Casamigos Blanco
i Don Juli
pay for what they want to drink. Johnnie Walker Black G(IJgnIil\J/elftJ

**DOUBLE SHOTS & ENERGY DRINKS ARE NOT INCLUDED. Guests will have to pay separately for these items.
a,— *Ask us about adding craft beer to your package for an additional charge per person.

**If you would like to serve a “specialty drink” at your event, there will be an extra charge of $2 dollars per person per hour.
***If there is a specific bottle of liquor you would like at your event, please contact us regarding availability & pricing.




POLICIES

Venue
Station 34's event space offers a beautiful & secluded space for your next event! We have seating
for up to 50 guests, with sliding glass doors for more privacy. For larger parties, the event space
& connecting second floor loft are available for up to 100 guests. We offer on-site parking, as well
as plenty of local street parking. Wheelchair access is available. Public restrooms are located on
the main level of the restaurant.

Food & Beverage Policies
To ensure the safety of your guests & following the Illinois Liquor Control Commission, no drinks
are permitted outside the building. No outside food & beverages are permitted as well. Station 34
has the right to ID any individual under the age of 35. Station 34 bartenders have the right to deny
service. This policy is to protect all parties involved during your event with us. In-house & online
food & beverage specials are not valid for events.
Thank you for your cooperation.

Food & Beverage Minimum
The prices reflected on the Special Events Menu are the base amounts that are required to be
spent on food & beverage during your event. To avoid a $250 room fee, the minimum required is
the purchase of one food package for an event of 20 adult guests for events occurring Monday-
Thursday & 25 adult guests for events occurring Friday-Sunday. This minimum does not include
tax, gratuity or event fees - deposit &/or bartender fees.

Deposit
A non-refundable $150 deposit is required to secure a date for your event, which will be used
towards your final bill. Until the deposit & signed Event Contract is received, the space can be
reserved by another party.

Decorations
The client is responsible for the set-up & take-down of any & all décor. Glitter & confetti are
prohibited. If any décor remains after the event, the deposit will be kept & not used towards the
final bill. THERE IS NO EXCEPTION TO THIS POLICY.

Reservations
The final food & beverage selections & final guaranteed guest count is required 7 days prior to
your event date. Final charges will be based on the final guaranteed guest count provided 7
days prior to the event. If additional guests attend your event, your final bill will be charged
accordingly & if additional guest count is greater than 5 guests over the final guaranteed guest
count provided 7 days prior to the event, Station 34 cannot guarantee the amount of food &/or
seating for that many additional guests. Any changes made less than 7 days prior to your event
will require an additional 10% event-change service charge. You are responsible for the payment
of additional guests, food &/or beverage &/or services on the final bill.

Payment
Final payments are based on the Event Contract total & must be paid at the end of your event. Any
additional charges accumulated during the event will be charged to your credit card within 5 business days.

Event Fees
Ry,

Menus are subject to 18% gratuity & an 11% food & beverage sales tax. St&ard pricing is subject to change.

1% tax — Mount Prospect, IL food & beverage tax is st&ard & subject to change. 18%
X gratuity — 18% of the food & beverage subtotal is used to support restaurant staff working
behind the scenes for your event to guarantee a smooth & enjoyable experience. Additional
gratuity is voluntary & at your digression. $100 bartender fee — events with alcohol require 1
bartender per 50 guests.
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	appetizers
	Choose an assortment of appetizers to create a personalized package for your event.   All prices are per person & replenishable for 1 hour. If 2 or more Signature Specialty Appetizers are chosen, the price will default to the Signature Specialty Package price. (minimum of 20 guests)
	Bold Basics
	Signature Specialties
	choose 3            13 choose 4            15
	choose 3            15 choose 4            18

	Garlic Knots
	twisted breadsticks stuffed with garlic & smothered in garlic butter, romano cheese, & basil served with marinara sauce

	Caprese Skewers

	SPECIALTY TRAYS
	Offered a la carte to compliment your choice of food package. Small serves 20-30 guests Large serves 40-50 guests
	Seasonal Fresh Veggie Tray served with Ranch
	small
	large

	Seasonal Fresh Fruit Tray served with Vanilla Greek Yogurt
	small
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	225


	pizza buffet
	$16 per person (minimum of 20 guests) replenishable for 1 hour
	Includes 1 House Salad  (mixed greens, grape tomato, cucumber, cheddar cheese, red onions, & green peppers  served with Chef's Italian dressing)  1 Appetizer 1 Starch Three 1-Topping Pizzas
	Appetizers  (choose 1)

	taco buffet
	$18 per person (minimum of 20 guests) replenishable for 1 hour

	FAjita buffet
	family style buffet
	Replenishable for 1 hour

	VIP BUFFET
	$23 per person (minimum of 20 guests) replenishable for 1 hour
	Includes 1 House Salad  (mixed greens, grape tomato, cucumber, cheddar cheese, red onions, & green peppers  served with Chef's Italian dressing)  1 Appetizer 1 Starch Parmesan Breadsticks Seasonal Vegetables 2 Entrees 1 Dessert

	Reference
	Brownies
	triple chocolate chunk brownie batter baked & served warm

	Cinnamon Sugar Donut Holes
	donut dough fried to order & tossed in cinnamon sugar drizzled with warm chocolate sauce

	Cookies

	Reference
	Caprese
	sliced tomatoes, fresh mozzarella, red onions, mixed greens, olive oil, fresh basil, & balsamic glaze

	Chopped
	romaine & iceberg lettuce, bacon, avocado, diced cucumber, feta, diced tomatoes, green onions, & ditalini pasta tossed in poppyseed vinaigrette

	Greek
	romaine, mixed greens, red onions, diced tomatoes, pepperoncini peppers, green peppers, black olives, & crumbled feta cheese tossed in house-made greek dressing

	Chicken Caesar
	romaine lettuce, shaved parmesan, chicken, & croutons tossed in house-made caesar dressing

	Southwest
	mixed greens, black beans, corn salsa, diced tomatoes, mozzarella, fried corn tortilla strips & cilantro tossed in house-made ranch dressing

	Starches
	Baked Mostaccioli
	penne rigate noodles tossed in marinara topped with mozzarella cheese & fresh basil

	Fettuccini Alfedo
	fettuccini noodles tossed in our scratch made alfredo sauce & herbs

	Garlic Mashed Potatoes


	Bar packages
	All bar packages include soft drinks.  Prices are per person. $100 per 50 guests for Bartender Fee
	Beer & Wine
	House Bar
	Premium Bar
	Deluxe Bar
	2 Hour
	3 Hour

	Open Bar
	Angry Orchard Pacifico Michelob Ultra Corona Extra Heineken Heineken (0.0) Stella Artois White Claw
	(black cherry, mango)

	Angry Orchard Pacifico Michelob Ultra Corona Extra Heineken Heineken (0.0) Stella Artois White Claw
	(black cherry, mango)

	With this package, your guests order what they want to drink, & you are given the tab at the end of the event. Wristb&s are required for any 21+ guests that will be drinking.
	Premium Liquor
	Deluxe Liquor
	Tito's Absolut Captain Morgan Tanqueray Jameson Crown Royal Bulleit Patrón Silver Johnnie Walker Black
	Grey Goose Ketel One Jack Daniels Maker's Mark Woodford Reserve Knob Creek Casamigos Blanco Don Julio Glenlivet


	Cash Bar
	With this package, your guests order & pay for what they want to drink.   *Drink tickets are available upon request.
	**DOUBLE SHOTS & ENERGY DRINKS ARE NOT INCLUDED. Guests will have to pay separately for these items.  *Ask us about adding craft beer to your package for an additional charge per person.   **If you would like to serve a “specialty drink” at your event, there will be an extra charge of $2 dollars per person per hour.  ***If there is a specific bottle of liquor you would like at your event, please contact us regarding availability & pricing.
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	Venue
	Station 34’s event space offers a beautiful & secluded space for your next event! We have seating for up to 50 guests, with sliding glass doors for more privacy. For larger parties, the event space & connecting second floor loft are available for up to 100 guests. We offer on-site parking, as well as plenty of local street parking. Wheelchair access is available. Public restrooms are located on the main level of the restaurant.

	Food & Beverage Policies
	To ensure the safety of your guests & following the Illinois Liquor Control Commission, no drinks are permitted outside the building. No outside food & beverages are permitted as well. Station 34 has the right to ID any individual under the age of 35. Station 34 bartenders have the right to deny service. This policy is to protect all parties involved during your event with us. In-house & online food & beverage specials are not valid for events.  Thank you for your cooperation.

	Food & Beverage Minimum
	The prices reflected on the Special Events Menu are the base amounts that are required to be spent on food & beverage during your event. To avoid a $250 room fee, the minimum required is the purchase of one food package for an event of 20 adult guests for events occurring Monday-Thursday & 25 adult guests for events occurring Friday-Sunday. This minimum does not include tax, gratuity or event fees - deposit &/or bartender fees.

	Deposit
	A non-refundable $150 deposit is required to secure a date for your event, which will be used towards your final bill. Until the deposit & signed Event Contract is received, the space can be reserved by another party.

	Decorations
	The client is responsible for the set-up & take-down of any & all décor. Glitter & confetti are prohibited. If any décor remains after the event, the deposit will be kept & not used towards the  final bill. THERE IS NO EXCEPTION TO THIS POLICY.

	Reservations
	The final food & beverage selections & final guaranteed guest count is required 7 days prior to your event date. Final charges will be based on the final guaranteed guest count provided 7 days prior to the event. If additional guests attend your event, your final bill will be charged accordingly & if additional guest count is greater than 5 guests over the final guaranteed guest count provided 7 days prior to the event, Station 34 cannot guarantee the amount of food &/or seating for that many additional guests. Any changes made less than 7 days prior to your event will require an additional 10% event-change service charge. You are responsible for the payment of additional guests, food &/or beverage &/or services on the final bill.

	Payment
	Final payments are based on the Event Contract total & must be paid at the end of your event. Any additional charges accumulated during the event will be charged to your credit card within 5 business days.

	Event Fees
	11% tax — Mount Prospect, IL food & beverage tax is st&ard & subject to change. 18% gratuity — 18% of the food & beverage subtotal is used to support restaurant staff working behind the scenes for your event to guarantee a smooth & enjoyable experience. Additional gratuity is voluntary & at your digression. $100 bartender fee — events with alcohol require 1 bartender per 50 guests.



