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BRUNCH
¯ĠϗB Ġϗ:áý¯;i

$39.00 per person

Chilled orange, grapefruit and apple juice
Assorted fruit yogurt cups
House - made granola
Fresh cut fruit garnished with seasonal berries
Freshly baked croissants, muffins, danish and bagels
Assorted jellies, butter, and cream cheese
Baby green salad, shredded carrots, grape tomatoes, sliced cucumbers, creamy
and vinaigrette dressings
Fluffy scrambled eggs *
Home - fried potatoes
Parmesan chicken breast, with spinach and hollandaise sauce
Pan seared salmon, caper tomato garlic sause *
Seasonal vegetables

CHOICE OF ONE
French toast or buttermilk pancakes, whipped cream, bananas, walnuts, maple
flavored syrup and butter

CHOICE OF ONE
Applewood smoke bacon, pork sausage, turkey sausage.

Regular and decaffeinated coffees, hot tea
Selection of assorted soft drinks



HOT CREAMY  OATMEAL, RAISINS, BROWN SUGAR
ϟ́΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

SMOKED SALMON, CAPERS, CHOPPED EGG, RED ONIONS *
ϟ̽̾΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

CRISPY APPLEWOOD SMOKED BACON, PORK OR TURKEY
SAUSAGE *
ϟ́΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

Ǭ,ĉăěħĂ×ė ÓĲêěĉėĹǣ ,ĉăěħĂĔĢêĉă ĉá sÀĳ ĉė ¤ăÓ×ėÍĉĉù×Ó ^×ÀĢǢ 6ââě ĉė w×ÀáĉĉÓ ^ÀĹ IăÍė×Àě× Ģç× sêěù ĉá @ĉĉÓÌĉėă× Iüüă×ěě





LIGHTER FARE
$22.00 per person

VEGETABLE WRAP
Eggplant, zucchini, squash, avocado spread, spring mix,
tomato, balsamic vinaigrette, flour tortilla
$21.00 per person

CROISSANT CLUB
Select two
Fresh roasted turkey breast, smoked ham, roast beef, tuna
salad or chicken salad
Lettuce, tomato, potato chips
$21.00 per person

GRILLED CHICKEN CEASAR SALAD WRAP *
Crisp romaine, herbed croutons, parmigiana reggiano cheese,
traditional Caesar dressing, flour tortilla, potato chips, pickle
$23.00 per person

SALADS *
Chicken salad, Tuna salad with mixed greens
$24.00 per person

GRILLED CHICKEN CAESAR SALAD *
Romaine hearts, roasted tomatoes, shaved parmigiana
reggiano cheese, caesar dressing
$25.00 per person

Includes regular and decaffeinated coffees, iced tea

Chef selection of dessert 

*



ENTREÉS

éJ£J;öϗº¯J
ÞǛƈƨŢϗáƈœϗΒ
Potato gratin, seasonal vegetables, au jus
sauce
$40.00 per person

Þ ¯ϗéJ áJBϗ£ý­Þϗ;á :ϗ; ¡JϗΒ
Old Bay tarter sauce, dirty rice
$36.00 per person

áº éöJBϗ;º£BϗĚ öJáϗé £­º¯ϗΒ
Citrus caper butter sauce, seasonal
vegetables, rice pilaf
ϟ̿̿΅̼̼ϗǘŢǛϗǘŢǛǣƴn

:ý; ön¯nϗ ­ öá ;n ¯
Smoked pork cheek infused tomato sauce
$29.00 per person

éºýöiJá¯ϗÞºöϗáº éöϗ
Root vegetables, traditional beef gravy 
$33.00 per person

áº éöJBϗϗ:áJ éöϗºaϗ;in;¡J¯
Stuffed with spinach, mushroom, sun dried
tomato, provolone. Port wine mushroom
sauce
$33.00 per person

bán££JBϗ;in;¡J¯ϗ ¯BϗÞJéöºϗÞJ¯¯JϗÞ éö
Grilled chicken breast, pancetta, blistered
cherry tomatoes, creamy basil pesto sauce
$29.00 per person

Ǭ,ĉăěħĂ×ė ÓĲêěĉėĹǣ ,ĉăěħĂĔĢêĉă ĉá sÀĳ ĉė ¤ăÓ×ėÍĉĉù×Ó ^×ÀĢǢ 6ââě ĉė w×ÀáĉĉÓ ^ÀĹ IăÍė×Àě× Ģç× sêěù ĉá @ĉĉÓÌĉėă× Iüüă×ěě



LUNCH BUFFETS
All lunch buffets include: freshly brewed coffee, decaffeinated
coffee, soft drinks or iced tea

BARBECUE
$35.00 per person

STARTERS 
­ƈșŢśϗœķœȚϗżǛŢŢƪǣΆϗŻǛŢǣƃϗżķǛśŢƪϗȓŢżŢǯķœƟŢǣΆϗǛķƪŔƃϗśǛŢǣǣƈƪżϗķƪś
œķƟǣķƨƈŔϗȓƈƪķƈżǛŢǯǯŢ
öǛƈΪŔƴƟƴǛŢśϗŔƴƟŢǣƟķȔ

ENTREES

éJ£J;öϗöiáJJ
iķƨœǷǛżŢǛǣΆϗœŢŢŻϗƃƴǯśƴżǣΆϗbǛƈƟƟŢśϗǣķǷǣķżŢϗȔƈǯƃϗǣķǷǯţŢś
ǘŢǘǘŢǛǣϗķƪśϗƴƪƈƴƪǣΆϗ::àϗŔƃƈŔƜŢƪΆϗżķǛśŢƪϗœǷǛżŢǛΆϗǯǷǛƜŢȚϗœǷǛżŢǛΆ
ŔƃƈƟƈϗ

SIDES
Baked beans, corn bread, vegetable of the day, blue cheese slaw

GARNISHES
Sliced cheeses, lettuce, tomato, onion, pickles, ketchup,
mustard, mayonnaise

DESSERT
Sliced watermelon, pecan pie, cookies

THE DELI
ϟ̼̿΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

STARTERS
­ƈșŢśϗœķœȚϗżǛŢŢƪǣΆϗŻǛŢǣƃϗżķǛśŢƪϗȓŢżŢǯķœƟŢǣΆϗǛķƪŔƃϗśǛŢǣǣƈƪżϗķƪś
œķƟǣķƨƈŔϗȓƈƪķƈżǛŢǯǯŢ

éƴǷǘϗśǷϗ~ƴǷǛ

ÞƴǯķǯƴϗǣķƟķśΆϗœǛƴŔŔƴƟƈϗǣķƟķśΆϗœƟǷŢϗŔƃŢŢǣŢϗǣƟķȔϗ

GARNISHES
Lettuce, tomato, red onion and pickles, lite mayonnaise, dijon
mustard, relish, spicy mustard, assorted sandwich breads and
rolls

ENTREES - SANDWICH
SELECT THREE
Smoked turkey breast, roast beef, smoked ham, and Geneoa
salami
American, provolone and Swiss cheeses

All wraps may be made gluten free upon request by
substituting bread choice for gluten free tortilla wrap

WRAP IT UP
$31.00 per person

ENTREES
SELECT THREE

BUFFALO CHICKEN
Shredded lettuce, tomato, blue cheese dressing

ROASTED VEGETABLE
Grilled eggplant, zucchini, Portabello mushrooms, onions and
peppers, pesto spread

PESTO CHICKEN
Baby spinach, pesto sauce, sun dried tomatoes

GARNISHES AND DESSERT
Potato chips, assorted cookies, brownies

DESSERTS
Cookies, brownies

Ǭ,ĉăěħĂ×ė ÓĲêěĉėĹǣ ,ĉăěħĂĔĢêĉă ĉá sÀĳ ĉė ¤ăÓ×ėÍĉĉù×Ó ^×ÀĢǢ 6ââě ĉė w×ÀáĉĉÓ ^ÀĹ IăÍė×Àě× Ģç× sêěù ĉá @ĉĉÓÌĉėă× Iüüă×ěě



Ǭ,ĉăěħĂ×ė ÓĲêěĉėĹǣ ,ĉăěħĂĔĢêĉă ĉá sÀĳ ĉė ¤ăÓ×ėÍĉĉù×Ó ^×ÀĢǢ 6ââě ĉė w×ÀáĉĉÓ ^ÀĹ IăÍė×Àě× Ģç× sêěù ĉá @ĉĉÓÌĉėă× Iüüă×ěě

LUNCH BUFFETS
All lunch buffets include: freshly brewed coffee, decaffeinated coffee, soft
drinks or iced tea

SLIDER SAMPLER
$31.00 per person

éö áöJáé
Mixed baby greens, fresh garden vegetables, ranch dressing and balsamic
vinaigrette

J¯öáJJé
Beef burger with caramelized onions and blue cheese crumbles
Turkey burger with boursin cheese and cranberry mayonnaise
Seared crab cake with red pepper aioli

GARNISHES
Potato chips, pickles and accompaniments

SOUP AND SALAD BUFFET
$31.00 per person

éºýÞé
SELECT TWO
 Tomato bisque, minestrone, broccoli cheddar, gumbo, beef vegetable

é £ Bϗ: á
Baby mixed greens, romaine lettuce, sliced cucumbers, shredded carrots, cherry
tomatoes, chopped button mushrooms, diced bell peppers, chickpeas, sunflower
seeds, applewood bacon bits, chicken salad, a selection of creamy and vinaigrette
dressings, olive oil and vinegar

BJééJáö
Assorted cheesecake and fresh cut fruit

*Consumer Advisory: Consumption of Raw or Undercooked Meat, Eggs or Seafood
May Increase the Risk of Food borne Illness



BREAKS





Bn¯¯Já









PACKAGE ONE
ϟ̿̾΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

DOMESTIC AND INTERNATIONAL CHEESE DISPLAYS
BƴƨŢǣǯƈŔϗķƪśϗƈƪǯŢǛƪķǯƈƴƪķƟϗŔƃŢŢǣŢǣΆϗśǛƈŢśϗŻǛǷƈǯϗķƪśϗƪǷǯǣΆ
ķǣǣƴǛǯŢśϗŔǛķŔƜŢǛǣϗķƪśϗŻƟķǯœǛŢķśǣ

VEGETABLE CRUDITE
aǛŢǣƃϗǣŢķǣƴƪķƟϗȓŢżŢǯķœƟŢǣΆϗǘķǛƨŢǣķƪϗǘŢǘǘŢǛŔƴǛƪϗśƈǘ

SERVER PASSED SELECTIONS
éJ£J;öϗöiáJJ
ęŢżŢǯķœƟŢϗǣǘǛƈƪżϗǛƴƟƟǣΆϗöƃķƈϗŔƃƈƟƈϗśƈǘǘƈƪżϗǣķǷŔŢϗ
éŢǣķƨŢϗŔƃƈŔƜŢƪΆϗƃƴƪŢȚϗƨǷǣǯķǛśϗśƈǘǘƈƪżϗǣķǷŔŢ
éŔķƟƟƴǘǣϗȔǛķǘǘŢśϗƈƪϗœķŔƴƪ
ÞƈżǣϗƈƪϗķϗœƟķƪƜŢǯΆϗBƈƙƴƪϗƨǷǣǯķǛśϗśƈǘǘƈƪżϗǣķǷŔŢ
:ŢŢŻϗǣķǯķȚΆϗǘŢķƪǷǯϗśƈǘǘƈƪżϗǣķǷŔŢ
éƃķȓŢśϗœŢŢŻϗǯŢƪśŢǛƟƴƈƪϗƴƪϗŔǛƴǣǯƈƪƈΆϗƃƴǛǣŢǛķśƈǣƃϗǣķǷŔŢ

PACKAGE TWO
ϟ̿̈́΅̼̼ϗǘŢǛϗǘŢǛǣƴƪ

DOMESTIC AND INTERNATIONAL CHEESE DISPLAYS
BƴƨŢǣǯƈŔϗķƪśϗƈƪǯŢǛƪķǯƈƴƪķƟϗŔƃŢŢǣŢǣΆϗśǛƈŢśϗŻǛǷƈǯϗķƪśϗƪǷǯǣΆ
ķǣǣƴǛǯŢśϗŔǛķŔƜŢǛǣϗķƪśϗŻƟķǯœǛŢķśǣ

MARINATED GRILLED VEGETABLES
éǷƪśǛƈŢśϗǯƴƨķǯƴŢǣΆϗƨǷǣƃǛƴƴƨǣΆϗǣȔŢŢǯϗǛŢśϗǘŢǘǘŢǛǣΆϗƴƟƈȓŢǣΆ
ķǛǯƈŔƃƴƜŢϗƃŢķǛǯǣΆϗŢżżǘƟķƪǯϗķƪśϗȤǷŔŔƃƈƪƈΆϗǣȔŢŢǯϗœķƟǣķƨƈŔ
żƟķȤŢ

SERVER PASSED SELECTIONS
éJ£J;öϗöiáJJ
ęŢżŢǯķœƟŢϗǣǘǛƈƪżϗǛƴƟƟǣΆϗöƃķƈϗŔƃƈƟƈϗśƈǘǘƈƪżϗǣķǷŔŢϗϗ
éŢǣķƨŢϗŔƃƈŔƜŢƪΆϗƃƴƪŢȚϗƨǷǣǯķǛśϗśƈǘǘƈƪżϗǣķǷŔŢ
éŔķƟƟƴǘǣϗȔǛķǘǘŢśϗƈƪϗœķŔƴƪ
ÞƈżǣϗƈƪϗķϗœƟķƪƜŢǯΆϗBƈƙƴƪϗƨǷǣǯķǛśϗśƈǘǘƈƪżϗǣķǷŔŢ
;ƃƈŔƜŢƪϗǣķǯķȚΆϗǘŢķƪǷǯϗśƈǘǘƈƪżϗǣķǷŔŢ
éƃķȓŢśϗœŢŢŻϗǯŢƪśŢǛƟƴƈƪϗƴƪϗŔǛƴǣǯƈƪƈΆϗƃƴǛǣŢǛķśƈǣƃϗǣķǷŔŢ
­ƈƪƈϗŔǛķœϗŔķƜŢǣΆϗºƟśϗ:ķȚϗǯķǛǯŢǛϗśƈǘǘƈƪżϗǣķǷŔŢ
éƨƴƜŢśϗǣķƟƨƴƪϗƴƪϗŔǷŔǷƨœŢǛΆϗŔǛŢƨŢϗŻǛķƈŔƃŢϗķƪśϗśƈƟƟ
aǛŢǣƃϗƨƴȤȤķǛŢƟƟķϗķƪśϗǛƴķǣǯŢśϗǛŢśϗǘŢǘǘŢǛϗǣƜŢȔŢǛ

Β

Ǭ,ĉăěħĂ×ė ÓĲêěĉėĹǣ ,ĉăěħĂĔĢêĉă ĉá sÀĳ ĉė ¤ăÓ×ėÍĉĉù×Ó ^×ÀĢǢ 6ââě ĉė w×ÀáĉĉÓ ^ÀĹ IăÍė×Àě× Ģç× sêěù ĉá @ĉĉÓÌĉėă× Iüüă×ěě

PACKAGES

RECEPTION
ƟƟϗśƈǣǘƟķȚϗǣǯķǯƈƴƪǣϗķǛŢϗśŢǣƈżƪŢśϗǯƴϗœŢϗǣŢƟŻΪǣŢǛȓŢϗœǷǯϗƨķȚœŢ

ǘǛŢǣŢƪǯŢśϗœȚϗķƪϗķǯǯŢƪśķƪǯϗǘŢǛϗ̓́ϗżǷŢǣǯǣϗķǯϗϟ̽̾́ϗǘŢǛ
ķǯǯŢƪśķƪǯϗ



RECEPTION
Minimum of 25 guests is required

All display stations are designed to be self-serve but maybe
presented by an attendant per 75 guests at $125 per attendant

Display stations must accopany a reception package or in quantities
of three. Prices are for one hour of service

DISPLAY STATIONS

DOMESTIC AND INTERNATIONAL CHEESE DISPLAYS
Domestic and international cheeses, dried fruit and nuts, assorted
crackers and flatbreads
$10.00 per person

VEGETABLE CRUDITE
Fresh seasonal vegetables, parmesan peppercorn dip
$10.00 per person

BRUSCHETTA
Tomato, onion and bruschetta, sun dried tomatoes and Kalamata olive
tapenades, garlic crostini and grilled pita
$11.00

MEXICAN
Warm soft flour tortillas and corn tortilla chips, ground chicken, beef,
jack cheese, green chilies, jalapeono peppers, lettuce, pico de gallo,
sour cream, guacamole, black beans.
$15.00 per person

SLIDERS
Beef, grilled chicken
$19.00 per person

GRILL STATION
Prime rib, horseradish cream sauce, au jus
$25 per person

CHICKEN AND WAFFLES
Fresh made belgian waffles, crispy fried chicken, butter, maple
flavored syrup, sriracha honey, tangy BBQ sauce, sausage gravy
$18.00 per person

MAC & CHEESE
Lobster gruyere, mushrooms, truffle cheese, bacon and sharp
white cheddar
$14.00 per person

PASTA STATION
Rigatoni, asparagus, sun-dried tomatoes, shitake mushrooms
and white wine sauce penne pasta, smoked chicken and garlic
cream sauce
$16.00 per person

PASTA STATION - Select Two

WILD MUSHROOM RAVIOLI
Parmesan cream sauce

PENNE PASTA
Grilled chicken, penne pasta, garlic cream sauce 

ROASTED VEGETABLE RAVIOLI 
Red Pepper Sauce

RIATONI
Sun-dried tomatoes, asparagus, shiitake mushrooms, white
wine sauce

Fettuccine with creamy Alfredo Sauce
















