








BRUNCH

TG Gy ;i
639.00 per person

Chilled orange, grapefruit and apple juice

Assorted fruit yogurt cups

House - matle granola

Fresh cut fruit garnished with seasonal berries

Freshly baked croissants, muffins, danish and hagels
Assorted jellies, butter, and cream cheese

Bahy 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 vegetahles

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

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

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



HOT CREAMY OATMEAL, RAISINS, BROWN SUGAR
G yihiTley]

SMOKED SALMON, CAPERS, CHOPPED EGE, RED ONIDNS *
5 yiThiTtayt

CRISPY APPLEWOOD SMOKED BACON, PORK OR TURKEY
SAUSAGE *

4" yliThitleyt

Ceax lilaxee






LIGHTER FARE
§22.00 per person

VEGETABLE WRAP

Egoplant, zucchini, squash, avocado spread, spring mix,
tomato, halsamic 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 fressing

§25.00 per person

Includes regular and decaffeinated coffees, iced tea

Chef selection of dessert

*



ENTREES

eXJ;01° J

pliaTiace

Potato gratin, seasonal vegetahles, au jus
sauce

§40.00 per person

b "16J ABIEy—by;a :i; jJB
0ld Bay tarter sauce, dirty rice
$36.00 per person

& é63By;OfBIE 6Je £-° 1P
Gitrus caper butter sauce, seasonal
vegetables, rice pilaf

5 yiTiTlayn

y; Omp— 04
Smoked pork cheek infused tomato sauce
$29.00 per person

€0y6iJa 1POoIa° €y
Root vegetables, traditional beef gravy
§33.00 per person

4° 03By -aJ édiea; in; jJ

Stuffed with spinach, mushroom, sun dried
tomato, provolone. Port wine mushroom
sauce

§33.00 per person

baiEEBy; in; jJ o~ BipJEECIPT  Jp €0
Grilled chicken breast, pancetta, blistered
cherry tomatoes, creamy basil pesto sauce
§29.00 per person

Ceax lilaxee



LUNCH BUFFETS

Al lunch buffets include: freshly brewed coffee, decaffeinated
coffee, soft drinks or iced tea

BARBECUE
§35.00 per person

STARTERS
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SIDES
Baked heans, corn bread, vegetahle of the day, blue cheese slaw

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

DESSERT
Sliced watermelon, pecan pie, cookies

THE DELI
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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

BUFFALOD CHICKEN
Shredded lettuce, tomato, blue cheese dressing

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

PESTO CHICKEN
Bahy spinach, pesto sauce, sun dried tomatoes

GARNISHES AND DESSERT
Potato chips, assorted cookies, brownies

DESSERTS
Cookies, brownies



LUNCH BUFFETS

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

SLIDER SAMPLER
$31.00 per persan

60 40Jaé
Mixed haby greers, fresh gardenvegetables, rarch dressirg ard balsamic
virsigrette

J 6aJJé

Beef hurger with caramelized ariars ard 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 persan

goypé
SLECT TWO
Tanatobisque, mirestrare, bracedi cheddar, gumbq beef vegetable

é£Bya

Baby mixed greers, ranaire lettice, sliced cucumbers, shredded carrdts, cherry
tamatces, chapped buttanmushraaoms, diced bell peppers, chickpeas, surflaver
seeds, applewaal bacanbits, chickensalad, a selectiand creamy art virgigrette
dressirgs, dive al ard viregar

BJééJao
Assated cheesecake ard fresh cut fruit

“Gonsumer Advisory: Consumption of Raw or Undercooked Meat, Eggs or Seafood
May Increase the Risk of Food horne lliness





















RECEPTION
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DOMESTIC AND INTERNATIONAL CHEESE DISPLAYS
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RECEPTION

Minimum o 25 guests is required

All display statiars are desigred tobe self-serve but maybe
preserted by anatterdart per 75 guests at $25 per atterdart

Display statiars must accapary a receptionpackage a inguartities
o three. Prices are fa are hau o service

DISPLAY STATIONS

DOMESTIC AND INTERNATIONAL GHEESE DISPLAVS

Damestic ard irterratiaral cheeses, dried frut ard rts, assarted
crackers art flathreads

$0.00 per persan

VEGETABLE CRUDITE
Fresh seasaral vegetables, parmesanpeppercandip
$0.00 per persan

BRUSCHETTA

Tanatg aianartd bruschetta, sundried tanatces ard Kalamata dive
taperades, garlic crastiri ard grilled pita

$1.00

MEXICAN

Warm sdft flaur tatillas ard cantatilla chips, graund chicken beef,
jack cheese, greenchilies, jalapeaopeppers, lettiee, picode gallg
saur cream, guacamde, black bears.

$5.00 per persan

SLIDERS
Beef, grilled chicken
$9.00 per persan

GRILL STATION
Prime rib, harseradish cream saLce, aujus
$25 per persan

CHICKEN AND WAFFLES

Fresh made belgianwaffles, crispy fried chicken butter, maple
flavared syrup, sriracha harey, targy BBQ saLce, sausage gravy
$8.00 per persan

MAG & CHEESE

Lchster gruyere, mushroams, truffle cheese, bacanard sharp
white cheddar

$4.00 per persan

PASTA STATION
Rigatari, asparagus, suntdried tanatces, shitake mushrooms
ard white wire saLce perre pasta, smcked chickenar garlic
cream saLce
$6.00 per persan

PASTA STATION - Slect wo

WILD MUSHROOM RAVIOLI
Parmesancream sace

PENNE PASTA
Grilled chickery perre pasta, garlic cream sauce

ROASTED VEGETABLE RAVIOLI
Red Pepper SLce

RIRTONI
Snrdried tanatces, asparagus, shiitake mushraams, white
wire sauce

Fettuccine with creamy Alfredo Sauce
























