
Private Dining Guide
3830 S Lafountain St

Kokomo, IN  46902 
765-453-9125

GCKokomo@GrindstoneCharleys.com         



Please choose one salad and 3–4 entrées to make up the menu for the event. Your 
Personalized Menus will be printed and ready upon your arrival. The package price includes 
a non-alcoholic beverage, baked potato or mashed potatoes, and bread service.

Package One:  $28 per person

SALAD CHOICES  
Choose One:

	 •  Traditional Dinner Salad: Mixed Greens / Red Onion / Tomatoes / 
	     Cheddar Jack Cheese / Potato Sticks

	 •  Classic Caesar: Romaine / Caesar Dressing / Shredded Parmesan / Croutons

ENTRÉE CHOICES 
Choose 3–4 Options:

	 •  Drunken Chicken: Hickory-Smoked Bacon / Pepper Jack Cheese  
	     Crispy Onion Straws / Vegetables

	 •  Hoosier Hot Plate: Breaded Tenderloin / White Gravy / Vegetables

	 •  Smothered Chicken: Swiss and Provolone Cheeses / Mushrooms / Vegetables

	 •  Top Sirloin Steak: Seasoned 6 oz. Cut / Button Mushrooms / Vegetables

 	 •  Half Rack of Ribs: Pork Baby-Back Ribs / 15 Spice Dry Rub /  
	     House BBQ Sauce / Vegetables

	 •  Atlantic Salmon: 8 oz. / Lemon Pepper Spice / Garlic Butter / Vegetables

	 •  Fried Catfish: Crispy Cornmeal Breaded Catfish Fillet / Vegetables

PLATED MEAL PACKAGE ONE



Please choose two appetizers, one salad, and 3–4 entrées to make up the menu for the event. 
Your Personalized Menus will be printed and ready upon your arrival. The package price 
includes a non-alcoholic beverage, baked potato or mashed potatoes, and bread service.  

Package Two:  $38 per person

APPETIZER CHOICES  Served Family Style  
Choose Two:  

	 •  Mozzarella Triangles: House-Made Mozzarella Triangles / Marinara Sauce

	 •  Stuffed ‘Shrooms’: Hand-Breaded Mushrooms / Herb Cheese/ Horseradish Sauce

	 •  Fried Green Tomatoes: Hand-Breaded / Parmesan / Parsley / Chipotle Ranch

	 •  Grindstone Nachos: Corn Tortilla Chips / Monterey Jack Cheese / Queso /  
	      Black Bean Corn Salsa / Jalapeños / Choice of Chipotle Chicken or Seasoned Ground 	
	      Beef / Sour Cream / Salsa 

SALAD CHOICES 
Choose One:

	 •  Traditional Dinner Salad: Mixed Greens / Red Onion / Tomatoes / Cheddar Jack 		
	      Cheese / Potato Sticks

	 •  Classic Caesar: Romaine / Caesar Dressing / Shredded Parmesan / Croutons

ENTRÉE CHOICES 
Choose 3–4:

	 •  Drunken Chicken: Hickory-Smoked Bacon / Pepper Jack Cheese / Crispy Onion 		
	      Straws / Vegetables

	 •  Hoosier Hot Plate: Breaded Tenderloin / White Gravy / Vegetables

	 •  Smothered Chicken: Swiss and Provolone Cheeses / Mushrooms / Vegetables

	 •  Top Sirloin Steak: Seasoned 6 oz. Cut / Button Mushrooms / Vegetables

 	 •  Half Rack of Ribs: Pork Baby-Back Ribs / 15 Spice Dry Rub / House BBQ Sauce / 		
	      Vegetables

	 •  Atlantic Salmon: 8 oz. / Lemon Pepper Spice / Garlic Butter / Vegetables

	 •  Fried Catfish: Crispy Cornmeal Breaded Catfish Fillet / Vegetables

PLATED MEAL PACKAGE TWO



Please choose one salad, two entrees, and two side items. Package price includes non-
alcoholic beverages and bread service. 

Buffet Style Dining:  $30 per person

SALAD CHOICES    
Choose One: 

	 •  Traditional Dinner Salad: Mixed Greens / Red Onion / Tomatoes / Cheddar Jack 		
	     Cheese / Potato Sticks

	 •  Classic Caesar: Romaine / Caesar Dressing / Shredded Parmesan / Croutons

ENTRÉE CHOICES 
Choose Two:

	 •  Baby Back Ribs: Slow Cooked Baby Back Pork Ribs / 15 Spices / BBQ glazed

	 •  Smothered Chicken: Swiss and Provolone Cheeses / Mushrooms / Onions

	 •  Salmon: 6 oz. / Lemon Pepper Spice / Rice

	 •  Three Cheese Chicken Penne: Penne Pasta / Chicken / Broccoli /  
	     Alfredo Sauce / Tomato

	 •  Hoosier Hot Plate: 6 oz. Breaded Tenderloin / White Gravy

	 •  Top Sirloin Steak: 6 oz. / Sautéed Button Mushrooms

	 •  Drunken Chicken: Hickory-Smoked Bacon / Pepper Jack Cheese /  
	     Crispy Onion Straws

SIDE CHOICES 
Choose Two:

	 •  Lumpy Mashed Potatoes
	 •  Baked Potatoes
	 •  Country Style Green Beans
	 •  Mac N Cheese
	 •  Cole Slaw

	 •  Steamed Broccoli

BUFFET STYLE DINING



Grindstone Charley’s offers the following for additional charges:

•  Dessert: Choose from: Bread Pudding / Cobbler / Cheesecake / $7 per person

•  Fresh Fruit Platter:  Assorted Seasonal Fruit / $50 per platter 
     Serves 25

•  Vegetable Platter:  Assortment of Crisp Fresh Vegetables / Ranch Dip / $50 per platter 
     Serves 25

•  Traditional Wings:  Fifty Crispy Jumbo Chicken Wings / Choice of Sauce / Carrots and 		
    Celery / Ranch or Bleu Cheese Dressing / $100 per platter 
     Serves 10

Table linens and linen napkins also available.

 

ADDITIONS TO PACKAGES



GUARANTEES  
A guaranteed head count is required for all meal functions 7 days prior to your event.  
This figure will be considered the minimum for billing purposes. Final billing will be based 
on your guarantee or the actual number in attendance, whichever is higher.

DEPOSITS AND CONTRACTS 
We require a signed contract and valid credit card information upon booking an event in 
our banquet facility. This information is required as a deposit and guarantees your event 
date and time. Nothing will be charged to your credit card unless the event is canceled, 
in which case you will be charged a cancellation fee of $100, if canceled less than 30 days 
prior to the event.

PAYMENT/BILLING 
Payment is due immediately upon completion of the event unless other arrangements 
have been made prior to the event. An itemized invoice will be presented at the completion 
of the event. All charges will be based upon the guaranteed or actual attendance, 
whichever is greater. Cash, Visa, Master Card, Discover, and American Express are the 
preferred forms of payment. Business checks are accepted with prior approval.

GRATUITY, TAX, AND FEES 
The addition of gratuity can be added to the bill before it is presented. Suggested gratuity 
for large parties is 20%. Should you wish to pre-authorize gratuity for your event please 
indicate the percentage gratuity you wish to apply, and initial. You will also have the 
opportunity to authorize gratuity the day of your event.

PLACEMENT OF EVENTS 
Grindstone Charley’s makes every attempt to accommodate all of its guests. If you are 
requesting a specific location for your event, please be sure that the location is noted 
on your contract. If no specific location is requested, management reserves the right to 
determine your event’s location based on reservations for that date.

PRIVATE DINING POLICIES
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