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Appetizer & Dessert Guide

Great Beginnings... 

Sweet Endings.



Served in quantities of 50 Pieces*

Cold Selections

Spiral Wraps
Choice of juicy turkey, corned beef, or vegetables wrapped in a fresh
�our tortilla with herb infused cream cheese and vegetable spread. Each 
wrap is cut into a bite-sized, mouth-watering spiral. -  60$

Bruschetta
A marriage of tomato and basil pesto spread lavishly over grilled slices
of ciabatta bread and topped with fresh parmesan cheese. -  50$

Shrimp Cocktail
A generous display of fresh shrimp served on ice with lemon and a
wasabi spiked cocktail sauce. -  72$

Chicken Fiesta Bites
Seasoned shredded chicken breast and a zestfully �avored cream cheese
taco dip are placed on a slices of grilled ciabatta bread and topped with
a blend of cheeses. -  64$

Fresh Fruit Tray
A summery staple that is at home in any season. A sweet spread of 
honeydew, cantaloupe, pineapple, mango and grapes served with a 
sweet and creamy yogurt dipping sauce. -  42$

*The following items serve approximately 25 guests:

Antipasti Platter
Imported and domestic meats and cheeses combine to form this 
impressive platter which also features an assortment of olives and 
marinated and grilled vegetables. -  82$

Beer Bread & Cheese Tray
Toasted stout ale and barley bread served with a homemade sharp
cheddar cheese spread containing caramelized onions, European
lager and spices. -  32$

Grande Fruit & Cheese Platter
A liberal spread including the most in-season fruits and dipping sauce
along with mounds of various cheeses. -  88$

Dip Trio
Homemade tomato salsa, fresh guacamole and roasted red pepper
hummus.  Served with tortilla chips, grilled ciabatta, and pecan
barley bread. -  48$

Cheese & Cracker Tray
Pepper Jack, provolone, Swiss and cheddar cheese cubed and served
 with an assortment of crackers. -  60$

Cheese & Sausage Platter
Pepper Jack, provolone, Swiss and cheddar cheeses are piled high and
accompanied by irresistibleslices of seasoned sausage. -  78 $

Fresh Vegetable Tray
A colorful selection of crunchy carrots, crispy celery, cherry tomatoes, 
fresh zucchini and yellow squash with ranch dipping sauce. -  34$Desserts

Served in quantities of Two Dozen (24)

Coconut Lemon Bars
A tart yet smooth lemon �lling and shreds of fresh coconut atop a
chewy and sweet pie crust base. -  30 $

Flavored Cheesecake
Rich and mouthwatering slices of cheesecake available in your choice of
amaretto, snickers, New York, raspberry, marble or Kahlua. -  35$

Oven Fresh Cookies
Choice of chocolate chip, peanut butter, sugar or oatmeal. -  12$

Tea Cookies
A traditional, crisp shortbread cookie rolled in confectioner’s sugar. -  10$

Sugar-Free Cheesecake or Seasonal Pie
A health conscience way to enjoy a slice of deletable dessert. -  35$

Apple Pie Slices
A sweet and cinnamony American standard. -  30$

Decadent Chocolate Brownies
Moist brownies generously baked and topped with rich chocolate. -  28$

Carrot Cake
Perfectly spiced slices of rich and creamy carrot cake goodness. -  28$

Petit Fours
Moist sponge cake cut in to small squares and topped with a rolled fondant 
icing, giving the bite sized treats a smooth, decorative coating.  -  26$

Mini-Éclairs
Flaky pastries �lled with a whipped vanilla cream and generously topped
with sweet chocolate glaze. -  24$

Mini Cream Pu�s
Crisp and �u�y pastries abundantly �lled with a vanilla sweet cream and 
sprinkled with powdered sugar.  -  24$

Decorated Sheet Cake
A custom inscribed cake decorated to your color and design speci�cations.
Available in chocolate, white, yellow, marble, spice or banana.  -  54  Full Cake$

$-  34  Half Cake

Co�ee Service
Douwe Egbert’s regular and deca�nated co�ee served fresh. -  1/person$

For something even more
special & unique, consider
dessert platters or bu�ets.

Yogurt Parfait
Vanilla yogurt layered with seasonal fresh fruit topped with a dallop of 
whipped cream, presented in individual servings. -  44$

*

Chocolate Raspberry Fantasy
Devil’s food cake layered with raspberry mousse and topped with a rich
chocolate ganache. -  46$

*

Tiramisu
Individual servings of delicate shortbread layered with a sweet and creamy
co�ee �lling, topped with Bailey's �avored chocolate sauce. -  48$

*

*�ese specialty desserts may serve as substitutes to any lunch or dinner dessert for       1/person.$

Bar Service General Information

Guarantees
Your �nal attendance guarantee is needed in our o�ce 3 business days prior to your event.  We will
set and prepare for 3% above for events less than 175, and 2% for those larger.  Our minimum charge
to you will be the guaranteed number or actual, whichever is greater.  Events with less than 35 persons
or a $500 total bill will be subject to an additional service fee.

All deposits are non-refundable.  Cancellations must be made ten (10) business days prior to your
event, otherwise you will be held liable for all estimated costs.

Cancellation

Deposits & Payments
Reservation:                    Rental Fee Due
21 Days Prior to Event:       75% of Catering Bill Due
30 Days Following Event:   Remainder of Invoice Due
University Departments are not required to place deposits, however, a valid university FOAPAL
number must be provided at the time of reservation.  You will receive an invoice and your account
will be charged in full no later than 15 days following your event.

Taxes/Gratuities
Indiana sales tax, 7%, will be added to all applicable charges. Non-pro�t organizations outside
the university should notify us in advance.  An 18% gratuity will be added to your bill.

Prices
Prices are correct at the time of printing.  We will con�rm prices when you �nalize your menu.

Alcohol Service
We reserve the right to restrict the service of alcoholic beverages in compliance with the policies of
the State of Indiana and the Univeristy of Notre Dame.  “Shots” are not served at Legends of Notre
Dame.  Promotional or daily specials are not valid for private events.  Last call will be made 30
minutes prior to the contracted end time of the event; the bar will close 15 minutes a�er last call.

Policies
No food or beverage may be brought into the facility.  Additionally, all food and beverages le� over
from any function remain the property of Legends of Notre Dame and may not be removed from
the facility.
Smoking is not permitted in any part of Legends of Notre Dame.

Hosted Bar
In chosing a hosted bar, you will pay $75 per hour for each bartender or
the amount of actual bar charges, whichever is greater, plus 18% gratuity.
You may opt to limit the available alcohol selections, such as “beer, soda
and house wines only” or “full bar, minus top shelf ”, etc.

Pricing

Cash Bar
A cash bar simply implies that guests will have the ability to purchase
beverages on their own.  Should your guests not purchase a minimum
of $75 per hour per bartender worth of drinks, you will be billed the
di�erence plus 18% gratuity.

One dedicated bartender for every 75 people based on the guaranteed
count for the duration of the event unless otherwise requested.

House Wines
Cabernet Sauvignon, Merlot, Chardonnay and White Zinfandel.
Glass  $4.25    |    Bottle  $17.00

Draught Beer
One of the largest selection of domestic, import and cra� beers in the area.
Domestic Pint    $3.00    |    Import/Cra� Pint  $4.00

Mixed Drinks
Wells  $3.75    |    Calls/Classics  $4.75    |    Specialty Drinks  $5.25 & up

Premium Wines
A premium assortment of white and red wines are available.
Pricing varies by choice and ranges from $20-$30 per bottle.

Champagne, frozen drinks, bottled beer and other choice beverages available upon request.

Appetizer & Dessert Guide

        hether you’re looking for that great beginning or a sweet ending,
we’ve got you covered.  We can create a spectacular appetizer display,
serve hors d’oeuvres butler style or place them directly on guests’
tables.  Similarly, desserts can also be presented as a display, served
or pre-set at guests’ tables.  Whatever you decide, including appetizers
and desserts with your meal is the perfect way to impress your guests.

�ank you for choosing Legends of Notre Dame to host your event.
You’ll come to realize that we are an extraordinarily unique venue
with many special amenities.  �e Club at Legends is a state of the
art, �exible facility backed up by enticing menu o�erings and �rst

class service. We look forward to serving you.

As with all of our menus, this booklet is primarily designed to serve 
as a guide and is just a sampling of what we are able to o�er. It is our 
hope that you �nd something you like here, however, if you prefer a
variation on one of the items or something entirely di�erent, please

do not hesitate to ask. We seek to give you the exact event you
desire. Not sure what you want?  �at’s not a problem either! Our 

catering manager and chef are specialists in creating custom menus.  

W

     kip your meal all together!S
~ OR ~

An increasingly popular option for many event planners is to forego
traditional bu�ets or served dinners, replacing them with various
appetizer and dessert stations.  Several service areas consisting of
your selection of heavy hors d’oveures  and desserts will be placed 
throughout the room.  Each station can carry a culinary, seasonal
or ethnic theme that is varied or cohesive as you wish.  �is is a 
unique and impressive option that will leave your guests grati�ed.  

Served in quantities of 50 Pieces

Hot Selections

Marinated Crostini
In Italian, “crostini” means “little toasts,” and that’s a very accurate
description of the basis for this specialty item. Ciabatta bread, grilled
to perfection, is topped with savory basil marinated chicken, steak or
vegetables and capped by melted parmesan cheese. -  68$

Chicken Skewers 
Tender strips of delicious, marinated chicken, skewered then wood�re
grilled and topped with a choice of tangy Asian, Jamaican jerk or 
zesty chipotle sauce. -  74$

Stu�ed Mushrooms
Savory mushroom caps brimming with a delectable blend of seafood 
and parmesan cheese, topped with seasoned breadcrumbs and baked 
until golden brown. -  80$

Bacon Wrapped Scallops
�e scrumptious �avor of our salt water scallops is complemented
wonderfully by the sweet and smokey aroma of the applewood bacon
in which it is wrapped. -  72$

Spicy Pepper Jack cheese, sweet caramelized onions, and your choice 
of smoked beef brisket, shredded smoked pork, or chipotle barbecue
chicken, all smothered in barbecue sauce and fused between fresh 
�our tortillas to create one of our most popular dishes. -  68

Quesadillas

$

Egg Rolls
Your choice of pork, shrimp, or vegetable egg rolls, golden browned to
crispy perfection and served with a tangy Asian sauce. -  68$

Dip Trio
Creamy spinach dip, rich three cheese and tomato dip, and a palatable 
seafood dip combine to o�er something for everyone. Served with 
toasted ciabatta, pecan barley bread and corn chips. -  45$

Fried Mozzarella
Mozzarella cheese, rolled and fried in your choice of jalapeño or plain
breading, and served with warm marinara dipping sauce. -  50$

Mini Quiche
To a �aky pastry cup, we add a �avor-�lled custards including onion,
bacon and spinach. Served golden brown in quantites of 60 pieces. -  50$

�ese classic, irresistible appetizers are available in three �avorful varieties: 
barbecue, Italian, or sweet and sour. -  45$

Cocktail Meatballs

Grande Coconut Shrimp
Giant breaded shrimp with subtle hints of coconut, served warm and
crispy with a spiced up mango dipping sauce. -  88$

For something even more
special & unique, ask
about our carving stations.

Steak Kabobs
Generous portions of tender steak are placed on skewers between
chunks of fresh peppers and onions and wood�re grilled to perfection.
Remarkable in presentation and taste, these kabobs are accopanied by 
a creamy blue cheese dipping sauce. -  86$





Served in quantities of 50 Pieces*

Cold Selections

Spiral Wraps
Choice of juicy turkey, corned beef, or vegetables wrapped in a fresh
�our tortilla with herb infused cream cheese and vegetable spread. Each 
wrap is cut into a bite-sized, mouth-watering spiral. -  60$

Bruschetta
A marriage of tomato and basil pesto spread lavishly over grilled slices
of ciabatta bread and topped with fresh parmesan cheese. -  50$

Shrimp Cocktail
A generous display of fresh shrimp served on ice with lemon and a
wasabi spiked cocktail sauce. -  72$

Chicken Fiesta Bites
Seasoned shredded chicken breast and a zestfully �avored cream cheese
taco dip are placed on a slices of grilled ciabatta bread and topped with
a blend of cheeses. -  64$

Fresh Fruit Tray
A summery staple that is at home in any season. A sweet spread of 
honeydew, cantaloupe, pineapple, mango and grapes served with a 
sweet and creamy yogurt dipping sauce. -  42$

*The following items serve approximately 25 guests:

Antipasti Platter
Imported and domestic meats and cheeses combine to form this 
impressive platter which also features an assortment of olives and 
marinated and grilled vegetables. -  82$

Beer Bread & Cheese Tray
Toasted stout ale and barley bread served with a homemade sharp
cheddar cheese spread containing caramelized onions, European
lager and spices. -  32$

Grande Fruit & Cheese Platter
A liberal spread including the most in-season fruits and dipping sauce
along with mounds of various cheeses. -  88$

Dip Trio
Homemade tomato salsa, fresh guacamole and roasted red pepper
hummus.  Served with tortilla chips, grilled ciabatta, and pecan
barley bread. -  48$

Cheese & Cracker Tray
Pepper Jack, provolone, Swiss and cheddar cheese cubed and served
 with an assortment of crackers. -  60$

Cheese & Sausage Platter
Pepper Jack, provolone, Swiss and cheddar cheeses are piled high and
and accompanied by irresistible slices of seasoned sausage. -  78 $

Fresh Vegetable Tray
A colorful selection of crunchy carrots, crispy celery, cherry tomatoes, 
fresh zucchini and yellow squash with ranch dipping sauce. -  34$Desserts

Served in quantities of Two Dozen (24)

Coconut Lemon Bars
A tart yet smooth lemon �lling and shreds of fresh coconut atop a
chewy and sweet pie crust base. -  30 $

Flavored Cheesecake
Rich and mouthwatering slices of cheesecake available in your choice of
amaretto, snickers, New York, raspberry, marble or Kahlua. -  35$

Oven Fresh Cookies
Choice of chocolate chip, peanut butter, sugar or oatmeal. -  12$

Tea Cookies
A traditional, crisp shortbread cookie rolled in confectioner’s sugar. -  10$

Sugar-Free Cheesecake or Seasonal Pie
A health conscience way to enjoy a slice of deletable dessert. -  35$

Apple Pie Slices
A sweet and cinnamony American standard. -  30$

Decadent Chocolate Brownies
Moist brownies generously baked and topped with rich chocolate. -  28$

Carrot Cake
Perfectly spiced slices of rich and creamy carrot cake goodness. -  28$

Petit Fours
Moist sponge cake cut in to small squares and topped with a rolled fondant 
icing, giving the bite sized treats a smooth, decorative coating.  -  26$

Mini-Éclairs
Flaky pastries �lled with a whipped vanilla cream and generously topped
with sweet chocolate glaze. -  24$

Mini Cream Pu�s
Crisp and �u�y pastries abundantly �lled with a vanilla sweet cream and 
sprinkled with powdered sugar.  -  24$

Decorated Sheet Cake
A custom inscribed cake decorated to your color and design speci�cations.
Available in chocolate, white, yellow, marble, spice or banana.  -  54  Full Cake$

$-  34  Half Cake

Co�ee Service
Douwe Egbert’s regular and deca�nated co�ee served fresh. -  1/person$

For something even more
special & unique, consider
dessert platters or bu�ets.

Yogurt Parfait
Vanilla yogurt layered with seasonal fresh fruit topped with a dallop of 
whipped cream, presented in individual servings. -  44$

*

Chocolate Raspberry Fantasy
Devil’s food cake layered with raspberry mousse and topped with a rich
chocolate ganache. -  46$

*

Tiramisu
Individual servings of delicate shortbread layered with a sweet and creamy
co�ee �lling, topped with Bailey's �avored chocolate sauce. -  48$

*

*�ese specialty desserts may serve as substitutes to any lunch or dinner dessert for       1/person.$

Bar Service General Information

Guarantees
Your �nal attendance guarantee is needed in our o�ce 3 business days prior to your event.  We will
set and prepare for 3% above for events less than 175, and 2% for those larger.  Our minimum charge
to you will be the guaranteed number or actual, whichever is greater.  Events with less than 35 persons
or a $500 total bill will be subject to an additional service fee.

All deposits are non-refundable.  Cancellations must be made ten (10) business days prior to your
event, otherwise you will be held liable for all estimated costs.

Cancellation

Deposits & Payments
Reservation:                    Rental Fee Due
21 Days Prior to Event:       75% of Catering Bill Due
30 Days Following Event:   Remainder of Invoice Due
University Departments are not required to place deposits, however, a valid university FOAPAL
number must be provided at the time of reservation.  You will receive an invoice and your account
will be charged in full no later than 15 days following your event.

Taxes/Gratuities
Indiana sales tax, 7%, will be added to all applicable charges. Non-pro�t organizations outside
the university should notify us in advance.  An 18% gratuity will be added to your bill.

Prices
Prices are correct at the time of printing.  We will con�rm prices when you �nalize your menu.

Alcohol Service
We reserve the right to restrict the service of alcoholic beverages in compliance with the policies of
the State of Indiana and the Univeristy of Notre Dame.  “Shots” are not served at Legends of Notre
Dame.  Promotional or daily specials are not valid for private events.  Last call will be made 30
minutes prior to the contracted end time of the event; the bar will close 15 minutes a�er last call.

Policies
No food or beverage may be brought into the facility.  Additionally, all food and beverages le� over
from any function remain the property of Legends of Notre Dame and may not be removed from
the facility.
Smoking is not permitted in any part of Legends of Notre Dame.

Hosted Bar
In chosing a hosted bar, you will pay $75 per hour for each bartender or
the amount of actual bar charges, whichever is greater, plus 18% gratuity.
You may opt to limit the available alcohol selections, such as “beer, soda
and house wines only” or “full bar, minus top shelf ”, etc.

Pricing

Cash Bar
A cash bar simply implies that guests will have the ability to purchase
beverages on their own.  Should your guests not purchase a minimum
of $75 per hour per bartender worth of drinks, you will be billed the
di�erence plus 18% gratuity.

One dedicated bartender for every 75 people based on the guaranteed
count for the duration of the event unless otherwise requested.

House Wines
Cabernet Sauvignon, Merlot, Chardonnay and White Zinfandel.
Glass  $4.25    |    Bottle  $17.00

Draught Beer
One of the largest selection of domestic, import and cra� beers in the area.
Domestic Pint    $3.00    |    Import/Cra� Pint  $4.00

Mixed Drinks
Wells  $3.75    |    Calls/Classics  $4.75    |    Specialty Drinks  $5.25 & up

Premium Wines
A premium assortment of white and red wines are available.
Pricing varies by choice and ranges from $20-$30 per bottle.

Champagne, frozen drinks, bottled beer and other choice beverages available upon request.

Appetizer & Dessert Guide

        hether you’re looking for that great beginning or a sweet ending,
we’ve got you covered.  We can create a spectacular appetizer display,
serve hors d’oeuvres butler style or place them directly on guests’
tables.  Similarly, desserts can also be presented as a display, served
or pre-set at guests’ tables.  Whatever you decide, including appetizers
and desserts with your meal is the perfect way to impress your guests.

�ank you for choosing Legends of Notre Dame to host your event.
You’ll come to realize that we are an extraordinarily unique venue
with many special amenities.  �e Club at Legends is a state of the
art, �exible facility backed up by enticing menu o�erings and �rst

class service. We look forward to serving you.

As with all of our menus, this booklet is primarily designed to serve 
as a guide and is just a sampling of what we are able to o�er. It is our 
hope that you �nd something you like here, however, if you prefer a
variation on one of the items or something entirely di�erent, please

do not hesitate to ask. We seek to give you the exact event you
desire. Not sure what you want?  �at’s not a problem either! Our 

catering manager and chef are specialists in creating custom menus.  

W

     kip your meal all togehter!S
~ OR ~

An increasingly popular option for many event planners is to forego
traditional bu�ets or served dinners, replacing them with various
appetizer and dessert stations.  Several service areas consisting of
your selection of heavy hors d’oveures  and desserts will be placed 
throughout the room.  Each station can carry a culinary, seasonal
or ethnic theme that is varied or cohesive as you wish.  �is is a 
unique and impressive option that will leave your guests grati�ed.  

Served in quantities of 50 Pieces

Hot Selections

Marinated Crostini
In Italian, “crostini” means “little toasts,” and that’s a very accurate
description of the basis for this specialty item. Ciabatta bread, grilled
to perfection, is topped with savory basil marinated chicken, steak or
vegetables and capped by melted parmesan cheese. -  68$

Chicken Skewers 
Tender strips of delicious, marinated chicken, skewered then wood�re
grilled and topped with a choice of tangy Asian, Jamaican jerk or 
zesty chipotle sauce. -  74$

Stu�ed Mushrooms
Savory mushroom caps brimming with a delectable blend of seafood 
and parmesan cheese, topped with seasoned breadcrumbs and baked 
until golden brown. -  80$

Bacon Wrapped Scallops
�e scrumptious �avor of our salt water scallops is complemented
wonderfully by the sweet and smokey aroma of the applewood bacon
in which it is wrapped. -  72$

Spicy Pepper Jack cheese, sweet caramelized onions, and your choice 
of smoked beef brisket, shredded smoked pork, or chipotle barbecue
chicken, all smothered in barbecue sauce and fused between fresh 
�our tortillas to create one of our most popular dishes. -  68

Quesadillas

$

Egg Rolls
Your choice of pork, shrimp, or vegetable egg rolls, golden browned to
crispy perfection and served with a tangy Asian sauce. -  68$

Dip Trio
Creamy spinach dip, rich three cheese and tomato dip, and a palatable 
seafood dip combine to o�er something for everyone. Served with 
toasted ciabatta, pecan barley bread and corn chips. -  45$

Fried Mozzarella
Mozzarella cheese, rolled and fried in your choice of jalapeño or plain
breading, and served with warm marinara dipping sauce. -  50$

Mini Quiche
To a �aky pastry cup, we add a �avor-�lled custards including onion,
bacon and spinach. Served golden brown in quantites of 60 pieces. -  50$

�ese classic, irresistible appetizers are available in three �avorful varieties: 
barbecue, Italian, or sweet and sour. -  45$

Cocktail Meatballs

Grande Coconut Shrimp
Giant breaded shrimp with subtle hints of coconut, served warm and
crispy with a spiced up mango dipping sauce. -  88$

For something even more
special & unique, ask
about our carving stations.

Steak Kabobs
Generous portions of tender steak are placed on skewers between
chunks of fresh peppers and onions and wood�re grilled to perfection.
Remarkable in presentation and taste, these kabobs are accopanied by 
a creamy blue cheese dipping sauce. -  86$



Served in quantities of 50 Pieces*

Cold Selections

Spiral Wraps
Choice of juicy turkey, corned beef, or vegetables wrapped in a fresh
�our tortilla with herb infused cream cheese and vegetable spread. Each 
wrap is cut into a bite-sized, mouth-watering spiral. -  60$

Bruschetta
A marriage of tomato and basil pesto spread lavishly over grilled slices
of ciabatta bread and topped with fresh parmesan cheese. -  50$

Shrimp Cocktail
A generous display of fresh shrimp served on ice with lemon and a
wasabi spiked cocktail sauce. -  72$

Chicken Fiesta Bites
Seasoned shredded chicken breast and a zestfully �avored cream cheese
taco dip are placed on a slices of grilled ciabatta bread and topped with
a blend of cheeses. -  64$

Fresh Fruit Tray
A summery staple that is at home in any season. A sweet spread of 
honeydew, cantaloupe, pineapple, mango and grapes served with a 
sweet and creamy yogurt dipping sauce. -  42$

*The following items serve approximately 25 guests:

Antipasti Platter
Imported and domestic meats and cheeses combine to form this 
impressive platter which also features an assortment of olives and 
marinated and grilled vegetables. -  82$

Beer Bread & Cheese Tray
Toasted stout ale and barley bread served with a homemade sharp
cheddar cheese spread containing caramelized onions, European
lager and spices. -  32$

Grande Fruit & Cheese Platter
A liberal spread including the most in-season fruits and dipping sauce
along with mounds of various cheeses. -  88$

Dip Trio
Homemade tomato salsa, fresh guacamole and roasted red pepper
hummus.  Served with tortilla chips, grilled ciabatta, and pecan
barley bread. -  48$

Cheese & Cracker Tray
Pepper Jack, provolone, Swiss and cheddar cheese cubed and served
 with an assortment of crackers. -  60$

Cheese & Sausage Platter
Assorted cheese cubes are dressed with red wine vinegar and basil and
accompanied by slices of seasoned sausage. -  78 $

Fresh Vegetable Tray
A colorful selection of crunchy carrots, crispy celery, cherry tomatoes, 
fresh zucchini and yellow squash with ranch dipping sauce. -  34$Desserts

Served in quantities of Two Dozen (24)

Coconut Lemon Bars
A tart yet smooth lemon �lling and shreds of fresh coconut atop a
chewy and sweet pie crust base. -  30 $

Flavored Cheesecake
Rich and mouthwatering slices of cheesecake available in your choice of
amaretto, snickers, New York, raspberry, marble or Kahlua. -  35$

Oven Fresh Cookies
Choice of chocolate chip, peanut butter, sugar or oatmeal. -  12$

Tea Cookies
A traditional, crisp shortbread cookie rolled in confectioner’s sugar. -  10$

Sugar-Free Cheesecake or Seasonal Pie
A health conscience way to enjoy a slice of deletable dessert. -  35$

Apple Pie Slices
A sweet and cinnamony American standard. -  30$

Decadent Chocolate Brownies
Moist brownies generously baked and topped with rich chocolate. -  28$

Carrot Cake
Perfectly spiced slices of rich and creamy carrot cake goodness. -  28$

Petit Fours
Moist sponge cake cut in to small squares and topped with a rolled fondant 
icing, giving the bite sized treats a smooth, decorative coating.  -  26$

Mini-Éclairs
Flaky pastries �lled with a whipped vanilla cream and generously topped
with sweet chocolate glaze. -  24$

Mini Cream Pu�s
Crisp and �u�y pastries abundantly �lled with a vanilla sweet cream and 
sprinkled with powdered sugar.  -  24$

Decorated Sheet Cake
A custom inscribed cake decorated to your color and design speci�cations.
Available in chocolate, white, yellow, marble, spice or banana.  -  54  Full Cake$

$-  34  Half Cake

Co�ee Service
Douwe Egbert’s regular and deca�nated co�ee served fresh. -  1/person$

For something even more
special & unique, consider
dessert platters or bu�ets.

Yogurt Parfait
Vanilla yogurt layered with seasonal fresh fruit topped with a dallop of 
whipped cream, presented in individual servings. -  44$

*

Chocolate Raspberry Fantasy
Devil’s food cake layered with raspberry mousse and topped with a rich
chocolate ganache. -  46$

*

Tiramisu
Individual servings of delicate shortbread layered with a sweet and creamy
co�ee �lling, topped with Bailey's �avored chocolate sauce. -  48$

*

*�ese specialty desserts may serve as substitutes to any lunch or dinner dessert for       1/person.$

Bar Service General Information

Guarantees
Your �nal attendance guarantee is needed in our o�ce 3 business days prior to your event.  We will
set and prepare for 3% above for events less than 175, and 2% for those larger.  Our minimum charge
to you will be the guaranteed number or actual, whichever is greater.  Events with less than 35 persons
or a $500 total bill will be subject to an additional service fee.

All deposits are non-refundable.  Cancellations must be made ten (10) business days prior to your
event, otherwise you will be held liable for all estimated costs.

Cancellation

Deposits & Payments
Reservation:                    Rental Fee Due
21 Days Prior to Event:       75% of Catering Bill Due
30 Days Following Event:   Remainder of Invoice Due
University Departments are not required to place deposits, however, a valid university FOAPAL
number must be provided at the time of reservation.  You will receive an invoice and your account
will be charged in full no later than 15 days following your event.

Taxes/Gratuities
Indiana sales tax, 7%, will be added to all applicable charges. Non-pro�t organizations outside
the university should notify us in advance.  An 18% gratuity will be added to your bill.

Prices
Prices are correct at the time of printing.  We will con�rm prices when you �nalize your menu.

Alcohol Service
We reserve the right to restrict the service of alcoholic beverages in compliance with the policies of
the State of Indiana and the Univeristy of Notre Dame.  “Shots” are not served at Legends of Notre
Dame.  Promotional or daily specials are not valid for private events.  Last call will be made 30
minutes prior to the contracted end time of the event; the bar will close 15 minutes a�er last call.

Policies
No food or beverage may be brought into the facility.  Additionally, all food and beverages le� over
from any function remain the property of Legends of Notre Dame and may not be removed from
the facility.
Smoking is not permitted in any part of Legends of Notre Dame.

Hosted Bar
In chosing a hosted bar, you will pay $75 per hour for each bartender or
the amount of actual bar charges, whichever is greater, plus 18% gratuity.
You may opt to limit the available alcohol selections, such as “beer, soda
and house wines only” or “full bar, minus top shelf ”, etc.

Pricing

Cash Bar
A cash bar simply implies that guests will have the ability to purchase
beverages on their own.  Should your guests not purchase a minimum
of $75 per hour per bartender worth of drinks, you will be billed the
di�erence plus 18% gratuity.

One dedicated bartender for every 75 people based on the guaranteed
count for the duration of the event unless otherwise requested.

House Wines
Cabernet Sauvignon, Merlot, Chardonnay and White Zinfandel.
Glass  $4.25    |    Bottle  $17.00

Draught Beer
One of the largest selection of domestic, import and cra� beers in the area.
Domestic Pint    $3.00    |    Import/Cra� Pint  $4.00

Mixed Drinks
Wells  $3.75    |    Calls/Classics  $4.75    |    Specialty Drinks  $5.25 & up

Premium Wines
A premium assortment of white and red wines are available.
Pricing varies by choice and ranges from $20-$30 per bottle.

Champagne, frozen drinks, bottled beer and other choice beverages available upon request.

Appetizer & Dessert Guide

        hether you’re looking for that great beginning or a sweet ending,
we’ve got you covered.  We can create a spectacular appetizer display,
serve hors d’oeuvres butler style or place them directly on guests’
tables.  Similarly, desserts can also be presented as a display, served
or pre-set at guests’ tables.  Whatever you decide, including appetizers
and desserts with your meal is the perfect way to impress your guests.

�ank you for choosing Legends of Notre Dame to host your event.
You’ll come to realize that we are an extraordinarily unique venue
with many special amenities.  �e Club at Legends is a state of the
art, �exible facility backed up by enticing menu o�erings and �rst

class service. We look forward to serving you.

As with all of our menus, this booklet is primarily designed to serve 
as a guide and is just a sampling of what we are able to o�er. It is our 
hope that you �nd something you like here, however, if you prefer a
variation on one of the items or something entirely di�erent, please

do not hesitate to ask. We seek to give you the exact event you
desire. Not sure what you want?  �at’s not a problem either! Our 

catering manager and chef are specialists in creating custom menus.  

W

     kip your meal all togehter!S
~ OR ~

An increasingly popular option for many event planners is to forego
traditional bu�ets or served dinners, replacing them with various
appetizer and dessert stations.  Several service areas consisting of
your selection of heavy hors d’oveures  and desserts will be placed 
throughout the room.  Each station can carry a culinary, seasonal
or ethnic theme that is varied or cohesive as you wish.  �is is a 
unique and impressive option that will leave your guests grati�ed.  

Served in quantities of 50 Pieces

Hot Selections

Marinated Crostini
In Italian, “crostini” means “little toasts,” and that’s a very accurate
description of the basis for this specialty item. Ciabatta bread, grilled
to perfection, is topped with savory basil marinated chicken, steak or
vegetables and capped by melted parmesan cheese. -  68$

Chicken Skewers 
Tender strips of delicious, marinated chicken, skewered then wood�re
grilled and topped with a choice of tangy Asian, Jamaican jerk or 
zesty chipotle sauce. -  74$

Stu�ed Mushrooms
Savory mushroom caps brimming with a delectable blend of seafood 
and parmesan cheese, topped with seasoned breadcrumbs and baked 
until golden brown. -  80$

Bacon Wrapped Scallops
�e scrumptious �avor of our salt water scallops is complemented
wonderfully by the sweet and smokey aroma of the applewood bacon
in which it is wrapped. -  72$

Spicy Pepper Jack cheese, sweet caramelized onions, and your choice 
of smoked beef brisket, shredded smoked pork, or chipotle barbecue
chicken, all smothered in barbecue sauce and fused between fresh 
�our tortillas to create one of our most popular dishes. -  68

Quesadillas

$

Egg Rolls
Your choice of pork, shrimp, or vegetable egg rolls, golden browned to
crispy perfection and served with a tangy Asian sauce. -  68$

Dip Trio
Creamy spinach dip, rich three cheese and tomato dip, and a palatable 
seafood dip combine to o�er something for everyone. Served with 
toasted ciabatta, pecan barley bread and corn chips. -  45$

Fried Mozzarella
Mozzarella cheese, rolled and fried in your choice of jalapeño or plain
breading, and served with warm marinara dipping sauce. -  50$

Mini Quiche
To a �aky pastry cup, we add a �avor-�lled custards including onion,
bacon and spinach. Served golden brown in quantites of 60 pieces. -  50$

�ese classic, irresistible appetizers are available in three �avorful varieties: 
barbecue, Italian, or sweet and sour. -  45$

Cocktail Meatballs

Grande Coconut Shrimp
Giant breaded shrimp with subtle hints of coconut, served warm and
crispy with a spiced up mango dipping sauce. -  88$

For something even more
special & unique, ask
about our carving stations.

Steak Kabobs
Generous portions of tender steak are placed on skewers between
chunks of fresh peppers and onions and wood�re grilled to perfection.
Remarkable in presentation and taste, these kabobs are accopanied by 
a creamy blue cheese dipping sauce. -  86$
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