
 

 

Thank You for Your Interest in Route 46 
Route 46 Entertainment District® is Seminole County’s new entertainment hot spot! Guests experience the 
charm of old Florida highway culture with a modern day spin, as Route 46 offers casual and fine dining, 
entertainment, live music, dancing, and so much more!  Whether it’s an outing with family and friends, a 
dinner date for two, or a venue for car and racing enthusiasts taking in the unique automobilia, - Route 46 

has it all! 
 

Route 46 Entertainment District® offers a true out-of-the-ordinary setting for an event. From board meetings 
to parties, any type of event can be hosted on the property. Offsite catering and party packages are available 

with a wide array of culinary options: smoked barbecue meat, unique desserts, delectable hors d'oeuvres, 
steak/seafood ensembles, and more! 

 
The Smokehouse at Route 46® – Perfect for any occasion.  Savory, bold, smoked meats offered with fast 

service in a cozy cabin setting, with take-out and catering options available.  It’s not your typical barbecue, 
sauce is not required! 

 
Monroe’s at Route 46® – Upper casual dining specializing in classic American cuisine.  Everything from 

steak to seafood presented in an intimate atmosphere with truly inspiring flavors, making it an exceptional 
dining experience. 

 
The Saloon at Route 46® – A refined lounge with cozy spaces, constructed of handcrafted oak woods. 
Partake in a classic cocktail, appetizer, dinner, and great conversation. It’s perfect for an evening with 

friends. 
 

Garage Bar at Route 46™ – Not your parents’ watering hole! It’s cool, flirtatious and combustive. 
Celebrating the indisputable craftsmanship of vintage cars, the Garage Bar takes you on an exhilarating ride 

by incorporating classic car collectibles with innovative lighting and sound effects. Along with the high-
octane music and entertainment, it’s your destination for unabashed fun from happy hour to late night. You 

have to experience the roar of the Garage Bar! 
 

The Main Stage at Route 46™ – An intimate outdoor stage and dance floor featuring live acts, with local 
and regional bands and DJs. This is where you can dance the night away and be a part of the show! 

 
 

Route 46 Entertainment District® celebrates the bygone days of old American roadways by infusing and 
showcasing memorabilia, petroliana, and automobilia throughout the property.  The décor provides a 

backdrop to the distinctive personality of each venue, as well as highlighting their individual flavors and 
sounds.  It’s truly a captivating entertainment experience! 

 
Nestled between Daytona Beach and Orlando’s tourist attractions on the I-4 corridor, Route 46 

Entertainment District® is the perfect destination for all ages and personalities. Offering a wide variety of 
dining and entertainment experiences in the northern Orlando market, Route 46 Entertainment District® is 

accommodating, convenient and most importantly fun!   
 

Route 46 Entertainment District® is privately owned and operated. It was developed based on the love of 
old roadway culture, which encapsulates the integrity and pride of craftsmanship and service of that era. We 
are proud that Route 46 Entertainment District® is operated under a team of individuals who share the same 

goal – to deliver the ultimate experience to our guests! 



 

 

Party Menu Options 
Starter Sampler - Medley of Appetizers 

 
Tier One: 

CHERRY WOOD-SMOKED CHICKEN WINGS 
Fresh wings slow-smoked in our special rub and tossed in a spicy garlic sauce. 

 
FRESH FRUIT PLATE 

Seasonal fruit sliced fresh and served with a yogurt dipping sauce 
 

MONROE'S CHICKEN TENDERS  
Hot fried chicken tenders served with tangy BBQ dipping sauce. 

 
FRESH GARDEN VEGETABLE CRUDITE AND ARTISAN CHEESES  

Seasonal fresh veggies and artisan cheeses with zesty buttermilk dipping sauce. 
 

SPINACH AND ARTICHOKE DIP 
A creamy mixture of Monterey jack and cheddar cheese blended with spinach, artichoke hearts, and applewood-

smoked bacon. Served with garlic toast points. 
 

Tier Two: 
GRILLED GATOR TAIL  

Flat-grilled with garlic and red pepper spice, served with orange blossom honey mustard. 
 

LOADED POTATO SKINS  
Stuffed with applewood bacon, cheddar cheese, jalapenos and sour cream, these are not for the mild at heart! 

 
SAUSAGE MUSHROOMS 

Jumbo mushroom caps generously stuffed with savory, smoked sausage. 
 

FRIED CALAMARI  
Lemon pepper breaded and fried golden brown, served with a sweet Thai chili dip. 

 
SCALLOPS & CRABMEAT DIP 

Fresh scallops and crabmeat baked in an Asian-based cream dip served with garlic toasts. 
 

COOL CRAB DIP 
Our signature homemade creamy dip loaded with tender crab, shrimp, shallots, celery and carrots.  



 

 

Tier Three: 
MONROE'S SHRIMP COCKTAIL 

Chilled jumbo shrimp with our signature cola cocktail sauce. 
 

THE SALOON BBQ BACON-WRAPPED SHRIMP  
Jumbo shrimp wrapped in applewood-smoked bacon, grilled and basted to perfection with a tangy barbecue glaze. 

 
APPLEWOOD-SMOKED BBQ SCALLOPS 

Scallops wrapped in applewood-smoked bacon and skewered, grilled, and basted with a tangy barbeque glaze. 
 

CHICKEN AND STEAK SKEWERS  
The perfect skewers! Speared chicken and steak served with our fiery sambal and queso dipping sauces. 

 
SHRIMP AND SCALLOP CEVICHE 

Sliced tender shrimp and scallops marinated in citrus lime juice, cilantro, red and green peppers, jalapenos and 
shallots. 

 
Beverage Service 

Non-alcoholic beverages service includes soft drinks and iced tea/water. 
 

Appetizer service is a one-two hour period. Food is replenished as needed. Portions are estimated by 5-6 appetizers 
per guest (ex. 5-6 scallops per guest, 5-6 wings per guest). If an appetizer portion is consumed, appetizers will be 
available for ordering at a la carte price. Some appetizers will be served in chafing ware and platters, while others 

will be butler-passed (all dependent on menu selection).  
 

Choice of three appetizers from Tier One and one choice from Tier Two: 
Price per Person 

$15.00++   
 

Choice of three appetizers from Tier One and Two: 
Price per Person 

$20.00++   
 

Choice of three appetizers from Tier One, choice of two appetizers from Tier 
Two and choice of one appetizer from Tier Three: 

Price per Person 
$23.00++   

 
Choice of three appetizers from Tier One, choice of two appetizers from Tier 

Two and choice of two appetizers from Tier Three: 
Price per Person 

$26.00++   



 

 

20% gratuity and 7 % sales tax not included. Prices subject to change at anytime. 
Dinner Menu Packages 

DeSoto Dinner Buffet 
 

SALAD STATION 
Classic Garden and Caesar salad station with fresh mixed greens and romaine, a medley of fresh 

vegetables and toppings with signature homemade dressings.  
 

SMOKED CHICKEN 
Our signature smoked chicken with cherrywood.  

 
TILAPIA "ETOUFFEE" 

Grilled tilapia filet topped with a Creole shrimp etouffee sauce. 
 

VEGETABLE OR MEAT LASAGNA 
Choice of lasagna generously stuffed with fresh vegetables or Italian sausages and meats with ricotta. 

Note: Parties over 60 can have both lasagnas at no additional cost.  
 

ROASTED RED POTATOES 
 

CREAMED SPINACH 
 

STEAMED VEGETABLES 
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 
 

Beverage Service 
Non-alcoholic beverages service included: soft drinks, tea or coffee 

 

Price per Person 
$25.00++  

 
CARVING STATION 

Choice of one signature meat – ham smoked with Oak and Applewood or turkey with 
Cherrywood served with savory sauces and assortment of breads. 

 

Price per Person 
$30.00++  



 

 

20% gratuity and 7 % sales tax not included. Prices are subject to change at any time. Limited to parties of 40 or more.  



 

 

Eldorado Buffet 
 

FRESH GARDEN VEGETABLE CRUDITE AND ARTISAN CHEESES 
Seasonal fresh veggies and artisan cheeses with zesty buttermilk dipping sauce. 

 
SPINACH AND ARTICHOKE DIP 

A creamy mixture of Monterey jack and cheddar cheese blended with spinach, artichoke hearts, and applewood-
smoked bacon. Served with garlic toast points. 

 
SALAD STATION 

Classic Garden and Caesar salad station with fresh mixed greens and romaine, a medley of fresh 
vegetables and toppings with signature homemade dressings.  

 
 CARVING STATION 

Choice of Ham smoked with Oak and Applewood, Turkey smoked with Cherrywood or Steamship Beef Round 
smoked with Mesquite and Pecan. Served with savory sauces and assortment of breads.  

 
CHICKEN DUET 

Twin chicken breasts stuffed generously with spinach and parmesan cheese. 
 

MAHI MAHI "ETOUFFEE" 
Grilled filet topped with a Creole shrimp etouffee sauce. 

 
 

STEAMED VEGETABLES 
 

ROASTED RED POTATOES 
 
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Beverage Service 
Non-alcoholic beverages service included: soft drinks, tea or coffee 

 

Price per Person 
$30.00++  

Limited to parties of 25 or more. 
20% gratuity and 7 % sales tax not included. Prices are subject to change at any time. 



 

 

El Camino Buffet 
 

CHERRY WOOD-SMOKED CHICKEN WINGS 
Fresh wings slow-smoked in our special rub and tossed in a spicy garlic sauce. 

 
SAUSAGE MUSHROOMS 

Jumbo mushroom caps generously stuffed with savory, smoked sausage. 
 

SALAD STATION 
Classic Garden and Caesar salad station with fresh mixed greens and romaine, a medley of fresh 

vegetables and toppings with signature homemade dressings. 
 

SMOKED PRIME RIB 
Slow smoked with mesquite and served with au jus. 

 
CHICKEN DUET 

Twin chicken breasts stuffed generously with spinach and parmesan cheese. 
 

RIBS 
A full rack of our famous smoked ribs served with cinnamon smoked apples.  

 
VEGETABLE OR MEAT LASAGNA 

Choice of lasagna generously stuffed with fresh vegetables or Italian sausages and meats with ricotta. 
Note: Parties over 60 can have both lasagnas at no additional cost.  

 
STEAMED VEGETABLES 

 
ROASTED RED POTATOES 

 
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Beverage Service 
Non-alcoholic beverages service included: soft drinks, tea or coffee 

 

Price per Person 
$35.00++  

Limited to parties of 25 or more. 
20% gratuity and 7 % sales tax not included. Prices are subject to change at any time. 



 

 

 Thunderbird Buffet 
 

FRESH GARDEN VEGETABLE CRUDITE AND ARTISAN CHEESES 
Seasonal fresh veggies and artisan cheeses with zesty buttermilk dipping sauce. 

 
COOL CRAB DIP 

Our signature homemade creamy dip loaded with tender crab, shrimp, shallots, celery and carrots.   
 

SHRIMP AND SCALLOP CEVICHE 
Sliced tender shrimp and scallops marinated in citrus lime juice, cilantro, red and green peppers, jalapenos 

and shallots. 
 

SALAD STATION 
Classic Garden and Caesar salad station with fresh mixed greens and romaine, a medley of fresh 

vegetables and toppings with signature homemade dressings. 
 

SMOKED PRIME RIB 
Slow smoked with mesquite and served with au jus. 

 
STUFFED SHRIMP AND LOBSTER 

 
VEGETABLE OR MEAT LASAGNA 

Choice of lasagnas generously stuffed with fresh vegetables or Italian sausages and meats with ricotta. 
Note: Parties over 60 can have both lasagnas at no additional cost.  

 
STEAMED VEGETABLES 

 
ROASTED RED POTATOES 

 
SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Beverage Service 
Non-alcoholic beverages service included: soft drinks, tea or coffee 

 

Price per Person 
$40.00++  

 
Limited to parties of 25 or more. 

20% gratuity and 7 % sales tax not included. Prices are subject to change at any time.  



 

 

Smoked Sampler 
All-You-Can-Eat Buffet 

Signature smoked bbq for guests to enjoy.  
 

ST. LOUIS RIBS 
SMOKED CHICKEN 

PULLED PORK 
Served with mini buns and barbecue sauce 

 
 

Buffet includes the choice of three side items:  
 

BAKED BEANS 
Our original savory baked beans – You’ll want the recipe. 

 
POTATO SALAD  

It’s better than your mother’s recipe, made with hand-cut potatoes in creamy goodness.  
 

COLESLAW  
Homemade chopped coleslaw with fresh carrots and cabbage.  

 
TOSSED CABIN SALAD  

Fresh field greens, cherry tomatoes, red onions and sliced cucumber served with a medley of 
homemade dressings.  

 
SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Beverage Service 
Non-alcoholic beverages service included: soft drinks, tea or coffee 

 

Price per Person 
$30.00++  

 
 

20% gratuity and 7 % sales tax not included. Prices are subject to change at any time. 



 

 

Smoked Sampler Stations 

All-You-Can-Eat-Sampler Stations 
This the perfect set-up for reception or party—casual dining with stations placed throughout the 

event party for your guests to sample, dine and mingle. 
 

 
PULLED PORK/CHICKEN QUESADILLAS  

AND SMOKED CHICKEN WINGS 
Quesadillas served with fresh salsa, sour cream and guacamole. Hot, Medium and Mild – delicious 

smoked and flash fried wings with homemade bleu cheese dressing. 
 

CARVING STATIONS – HAM AND TURKEY 
Signature meats – ham smoked with Oak and Applewood and turkey with Cherrywood served with 

savory sauces and assortment of breads. 
 

RIBS – ST. LOUIS 
Signature style St. Louis pork ribs served with guest’s choice of mild and spicy barbeque sauce.  

We won’t forget the wet naps! 
 

PULLED PORK AND SLICED BEEF SANDWICHES 
Sandwich samplers served with barbeque sauce.  

 
COLESLAW, CREAMED SPINACH, POTATO SALAD AND BAKED 

BEANS 
All the sides you need with good smoked meat barbeque – fresh cut coleslaw, creamed spinach and 

our signature baked beans.  
 

TOSSED CABIN SALAD STATION 
Fresh field greens, cherry tomatoes, red onions and sliced cucumber served with a medley of 

homemade dressings.  
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Price per Person 
$37.00++  

 
Limited to parties of 75 or more.  

 



 

 

20% gratuity and 7 % sales tax not included. Prices subject to change at anytime. 



 

 

The Model T 
 

Appetizer 
Soup of the Day 

 
House Salad  

 
Entrée 

(Choice of) 
 

SPICY CHICKEN PASTA 
Rosemary and garlic roasted chicken breast sautéed in a spicy cream sauce served over linguini. 

 
SURF & SIRLOIN 

8oz sirloin topped with lump crab meat and hollandaise. 
 

ST. LOUIS RIBS 
A full rack of our famous smoked ribs. Served with cinnamon 

smoked apples.  
 

MAHI MAHI "ETOUFFEE" 
Grilled filet topped with a Creole shrimp etouffee sauce. 

 
All entrees include fresh baked bread with sugarcane butter. 

 
SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

 
Beverage Service 

Non-alcoholic service included – soft drinks, tea or coffee. 
 

Price per Person 
$30.00++  

 
20% gratuity and 7 % sales tax not included. Prices subject to change at anytime.  



 

 

The Duisenberg 
 

Appetizer  
(Platters serve 8-10 guests) 

 
Fried Calamari, Lake Jessup Gator, Scallops & Crabmeat Dip, 

Sausage Stuffed Mushrooms 
 

House Salad 
 

Entrée 
(Choice of) 

 
LOBSTER RAVIOLI 

Lobster ravioli sautéed with roasted mushrooms, shrimp, and finished with a 
touch of roasted red pepper sauce. 

 
SUGAR MILL SHRIMP & SCALLOPS 

Skewered and grilled plump and sweet. 
 

SMOKED PRIME RIB 
Slow smoked with mesquite and served with au jus. 

 
CHICKEN DUET 

Twin chicken breasts stuffed generously with spinach and parmesan cheese. 
 

All entrees include fresh baked bread with sugarcane butter, baked potato, and vegetable of the day. 
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

 
Beverage Service 

Non-alcoholic service included – soft drinks, tea or coffee. 
 

Price per Person 
$37.00++  

 
20% gratuity and 7 % sales tax not included. Prices subject to change at anytime. 



 

 

The Packard 
 

Appetizer 
(Platters serve 8-10 guests) 

 
Fried Calamari, Lake Jessup Gator, Jumbo Gulf Cocktail Shrimp 

Sausage Stuffed Mushrooms 
 

House Salad 
 

Entrée 
(Choice of) 

 
BONE-IN RIBEYE 

16oz ribeye seared rich and flavorful.  
    

TWIN LOBSTER TAIL 
Cold water lobster tails grilled or broiled with sugarcane garlic butter. 

 
SEAFOOD PASTA 

Jumbo shrimp, salmon, and scallops sautéed with roasted mushrooms served 
with a light cream sauce over linguini.. 

 
PORK CHOPS 

Bone-in pork chops served with cinnamon smoked apples. 
 

All entrees include fresh baked bread with sugarcane butter, baked potato, and vegetable of the day 
 

SWEET NOTHINGS STATION 
Assortment of mini mousse desserts:  

KEY LIME MOUSSE - CHOCOLATE MOUSSE - STRAWBERRY SHORTCAKE 

Beverage Service 
Non-alcoholic service included – soft drinks, tea or coffee. 

 
Price per Person  

$45.00++  
 

20% gratuity and 7 % sales tax not included. Prices subject to change at anytime.  
 


