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Thank you for choosing Louie’s Trophy House to host your event!
Please review all the details of our contract.

RESERVING THE BACKROOM
No private backroom reservation is guaranteed until completed, signed contract is received and
approved by Louie’s management.

Louie’s requires a refundable deposit to hold the back room. Deposit will be returned when the party
booked, spends equal to or more than deposit placed on food or beverage. (Does not include 20%
gratuity for catered food, or server tip.) Deposit may be placed with cash, check or credit card placed on
file. Deposits are due 30 days prior to your party

DAY/NIGHT OF THE WEEK DEPOSITS (MINIMUM SPEND)
Monday-Thursday Day Time 4 or less hours- $100

Monday-Thursday Evening 4 or less hours- $250

Friday-Sunday Day Time 4 or less hours- $250

Friday-Sunday Evening 4 or less hours- $500

An accurate guest count is required when booking your party. To ensure proper staffing, the guest
amount must be confirmed 14 days prior to your party’s date. The signer of this contract will be charged
for the time slot agreed upon, whether you fulfill the full amount of time or not. Selected time slots
cannot be changed once this paper is signed.

CANCELLATIONS

30 days or prior to your event, deposit will be fully refunded.

10-29 days prior to your event half of the deposit will be refunded.
10 or Less DAYS to your event, deposit will no longer be refunded.

DINING

Patrons have the option of ordering off regular menu or choosing items from our catered menu. All
dining options must be confirmed and agreed upon no less than 15 days prior to your event. We DO
NOT allow ANY outside food or beverage. We do allow one dessert per party, if approved by Louie’s
management. Any dessert must come from a reputable licensed baker.

DECORATIONS

Absolutely no touching, decorating or moving of any of the animal mounts or wall décor. Parties have
45 minutes pre-event to decorate, and 30 minutes post event to remove decorations. If more time is
desired, or staff help is required for decorating that may be arranged 15 days prior to your event. Addi-
tional fees are subject to be added for additional time, or staffing.

DAMAGES
The signee of this contract is subject to be charged for any damages of Louie’s property caused by and
guest attending their event.

Event Holder Name(s)

Event Holder Signature (s)
Date Signed

Date of Event
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CONTACT RESERVELOUIES@GMAIL.COM
LOUIE’'S TROPHY HOUSE- 629 WALBRIDGE ST. KALAMAZ00, MI 49007 - 269-385-9359
LOUIE'S CORNER BAR - 7177 WEST  AVE. KALAMAZ00, MI 49009 - 269-743-7722

VEGETABLE
$2.50 PER PERSON

Broccoli, carrots, celery, cauliflower, cherry tomatoes,
and cucumbers.

FRUIT
$3.25 PER PERSON

Cantaloupe, honeydew, watermelon, pineapple,
strawberries, kiwi with raspberry yogurt dip.

CHEESE
$3.25 PER PERSON

Cheddar, Swiss, and pepper jack with assorted crackers.

MEAT & CHEESE
$4.50 PER PERSON

Ham, salami and turkey with American, Swiss, and
pepper jack cheese with assorted crackers.

CHIPS & SALSA
$2.00 PER PERSON

House-made salsa served with bi-colored tortilla chips.

CON QUESO
$2.25 PER PERSON

House-made queso served with bi-colored tortilla chips.

Add chili +$2.75 per person

SPINACH & ARTICHOKE DIP
$3.25 PER PERSON

House-made dip served with flat-bread and tortilla
chips.

SPICY SMOKED GOUDA

(RAB DIP
$4.75 PER PERSON

House-made dip served with flat-bread and tortilla

SALADS

GARDEN SALAD
$4.00 PER PERSON

Crisp blend of iceberg and romaine lettuce, topped with
tomato, cucumber, red onion, shredded jack cheese blend
and croiitons.

Choice of 2 dressings:

Bleu cheese, French, Italian, ranch or 1000 Island

CAESAR SALAD
$4.50 PER PERSON

Romaine lettuce, grated Parmesan and croiitons.

WINGS (BONE IN & BONELESS)
$1.85 PER WING

Sauce options:

= Louie’s cherry cola BBQ

- Garlic Parmesan

« Cowboy

- Sweet & spicy

- Buffalo

Dry rubs: Lemon pepper or Cajun

SMALL FEEDS 2 | LARGE FEEDS 4

All pizzas feature whole milk mozzarella cheese with our homemade crust.
Small 12" or large 16" Toppings: small 12" + 1.00 and large 16" + 1.50
MEATS: pepperoni, sausage, ham, chicken, bacon.

VEGGIES: onion, green pepper, mushroom, black olive, green olive, pineapple,
jalapeiio, tomato, banana peppers.

Gluten-free cauliflower crust available for small pizzas only +3

CHEESE SMALL - $12 LARGE - $16
1TOPPING SMALL - 513 LARGE - $17
2 TOPPING SMALL - $14 LARGE - $18

3 TOPPING SMALL - $15 LARGE - $19

MINI MEATBALLS
.35¢ PER MEATBALL

Mini meatballs tossed with our house pizza sauce and topped with Parmesan cheese.

*NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
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CONTACT RESERVELOUIES@GMAIL.COM
LOUIE'S TROPHY HOUSE- 629 WALBRIDGE ST. KALAMAZ00, MI 49007 - 269-385-9359
LOUIE'S CORNER BAR - 7177 WEST Q AVE. KALAMAZ00, MI 49009 - 269-743-7722

ORIGINAL LOUIE BURGER $12.00 PER PERSUN

(SUB GRILLED CHICKEN OR + $3.00 FOR VEGETARIAN PATTY)

1/21b. burger served with lettuce, tomato, onion, pickle. Add cheese +$1.00.
Ketchup, mustard or mayo prowded Served with house- -chips.

BEEF $6.00 PER PERSDN
GRILLED CHICKEN $8.00 PER PERSON

Served with shredded lettuce, tomato, onion, shredded jack cheese,
house-made salsa with hard or soft shell tortilla.

INCLUDES WATER, COFFEE OR TEA

Soda or lemonade + $1.80 per person

Protecin Choices:
« CHICKEN MARSALA

- BBQ CHICKEN BREAST

« HOUSE-SMOKED PULLED PORK

- HOUSE-SMOKED BEEF BRISKET
(RDDITIONAL + $1.25)

P
1 Entree pacHage:
[ ]

« PROTEIN CHOICE + 1 SIDE = $13.00
« PROTEIN CHOICE + 2 SIDES = $14.50
« PROTEIN CHOICE + 3 SIDES = $16.00

el
= Entree pacKkage:
[

« PROTEIN CHOICE + 1 SIDE = $16.00
« PROTEIN CHOICE + 2 SIDES = $17.50
« PROTEIN CHOICE + 3 SIDES = $19.00

HOT

- LOADED MASHED POTATOES
« BAKED MAC & CHEESE

« SEASONAL VEGETABLE

« WILD RICE

« RICE PILAF

- LOUIE’S BAKED BEANS

« POTATO SALAD
« MACARONI SALAD

« PASTA PRIMAVERA
« COLESLAW

« TOSSED SALAD
(CHOICE OF 2 DRESSINGS)

*NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS



