
BREAKFAST

Cheese Blintz
With Fresh Fruit, Baby Red Potatoes Grilled with 

Sweet Peppers or Hash Browns
$11.50 Per Person

All American
Fluffy Scrambled Eggs, Hickory Smoked Bacon, Baby Red Potatoes Grilled with

Sweet Peppers or Hash Browns
$12.50 Per Person

French Toast
Texas Egg Bread Dipped in Cinnamon Egg Batter,
Hickory Smoked Bacon, Maple & Blueberry Syrup

$11.50 Per Person

Fresh Fruit Plate
Sliced Seasonal Fruit with an Apple Walnut Bran Muffin

$11.00 Per Person

Southwest Scrambler
Scrambled Eggs with Sweet Peppers, Mushrooms, & Onions, Topped with Cheddar Cheese,

Baby Red Potatoes Grilled with Sweet Peppers or Hash Browns
$13.00 Per Person

Eggs Benedict
Poached Eggs & Canadian Bacon Atop a Toasted English Muffin Topped with Hollandaise Sauce,

Baby Red Potatoes Grilled with Sweet Peppers or Hash Browns
$15.00 Per Person

Steak & Eggs
Charbroiled 6oz. Filet Mignon, & Fluffy Scrambled Eggs,

Baby Red Potatoes Grilled with Sweet Peppers or Hash Browns
$17.00 Per Person

All Breakfast Selections Include a Fresh Fruit Juice Selection, a Variety of Breakfast Pastries,
Butter & Preserves, Freshly Brewed Coffee, Tea, Decaffeinated Coffee, & Milk

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



BREAKFAST BUFFET
(Minimum 25 People)

Fresh Sliced Fruit Medley, Brown Sugar, Sour Cream, & Yogurt

Chef's Assortment of Pastries & Sweets

Fluffy Scrambled Eggs
Baby Red Potatoes Grilled with Sweet Peppers

French Toast with Maple Syrup

Choice of One
Hickory Smoked Bacon & Sausage, Grilled Ham, or Corned Beef Hash

Hot Apple Cobbler

$15.95 Per Person

All Breakfast Buffets Include Freshly Brewed Coffee, Tea, Decaffeinated Coffee, Milk, & Assorted Juices

BUFFET BRUNCH
(Minimum 25 People)

Fresh Sliced Fruit Medley, Brown Sugar, Sour Cream, & Yogurt

Garden Green Salad with Choice of Two Dressings
Bowtie Pasta Salad with Sun Dried Tomatoes

Choice of Two
Omelettes Made to Order*

(Ingredients: Mushrooms, Peppers, Onions, Ham, Cheddar Cheese, & Salsa)
Traditional Eggs Benedict

Grilled Breast of Chicken with Roasted Pepper Pesto Sauce
Roasted Pork Loin with Apple Chutney

Choice of One
Hickory Smoked Bacon & Sausage, Grilled Ham, or Corned Beef Hash

Fresh Seasonal Vegetables
Grilled Baby Red Potatoes with Sweet Peppers

Chef's Assortment of Pastries & Sweets

$17.45 Per Person

*Specialty Chef is Available for an Additional Charge of $50.00

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



BREAKS
(Minimum 15 People)

Continental Breakfast
Assortment of Chilled Juices

Chef's Selection of Assorted Baked Goods
Butter & Jellies

Freshly Brewed Coffee, Tea, Decaffeinated Coffee, & Milk
$8.00 Per Person

Build Your Own Deluxe Continental Breakfast
For an Additional Price, Add the Following to Your Continental Buffet

Croissant Sandwich (Choice of Bacon or Sausage)
$5.00 Per Person

An Array of Sliced Seasonal Fruits
$3.25 Per Person

Bagels & Cream Cheese
$2.50 Per Person

Assorted Cold Cereals
$2.00 Per Person

Assorted Yogurt
$2.50 Per Person

All Day Break Package

Continental Breakfast
Assortment of Juices, Fresh Fruit Platter, Chef's Bakery Goods, Freshly Brewed Coffee, Decaffeinated Coffee, 

Flavored Herbal Teas, & Milk

Mid Morning Beverage Refresh
Freshly Brewed Coffee, Decaffeinated Coffee, Flavored Herbal Teas, & Milk

Afternoon Break
Freshly Brewed Coffee, Decaffeinated Coffee, Flavored Herbal Teas, Milk, 

Assorted Sodas, Cookies, & Fudge Brownies

$17.50 Per Person
Add a Croissant Sandwich for $5.00 Per Person

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



BREAK ITEMS
Baked Goods

Selected Baked Goods
Served with Butter & Preserves

$18.00 Per Dozen

Chef's Assorted Jumbo Cookies
$18.00 Per Dozen

Chocolate Fudge Brownies
$18.00 Per Dozen

Bagels & Cream Cheese
$18.00 Per Dozen

Assorted Coffee Cakes
$18.00 Per Dozen

Sliced Assorted Fruit Breads
$18.00 Per Dozen

Light & Healthy
(Minimum 15 People)

Sliced Fresh Fruit in Season
$3.25 Per Person

Whole Fresh Fruit in Season
$2.00 Each

Assorted Yogurt
$2.50 Each

Vegetable Crudités with Dip
$3.25 Per Person

Imported & Domestic Cheeses
$4.00 Per Person

Sliced Meat Tray
$4.50 Per PersonBeverages

Freshly Brewed Coffee, Tea, or
Decaffeinated Coffee

$21.00 Per Gallon
$13.00 Per Silex

Iced Tea
$21.00 Per Gallon

Soft Drinks
$2.75 Per Bottle

Bottled Water
$2.75 Per Bottle

Natural Fruit Juices
$3.00 Per Bottle

Premium Orange, Grapefruit, Apple,
or Tomato Juice
$15.00 Per Carafe

Lemonade or Tropical Fruit Punch
$19.00 Per Gallon

Milk
$11.00 Per Carafe

Hot Chocolate
$19.00 Per Gallon

Add $1.00 Per Person For Rolls & Condiments

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



LIGHT SNACKS
Mixed Nuts

$20.00 Per Pound

Potato Chips
$12.00 Per Pound

Tortilla Chips
$12.00 Per Pound

Salsa
$17.00 Per Quart

Guacamole
$18.00 Per Quart

French Onion Dip
$17.00 Per Quart

Vegetarian Entrees

Fresh Seasonal Vegetables
An Array of Steamed Vegetables

$15.00 Per Person

Pasta Primavera
Fresh Seasonal Vegetables Tossed with Pasta & a Light Cream Pesto

$15.00 Per Person

The Carving Station
Whole Breast of Turkey, Cranberry Sauce & Demi Rolls

Serves 40 People
$225.00

Honey Glazed Boneless Ham Accompanied by Cocktail Rye & Mustard
Serves 40 People

$195.00

Slow Roasted Beef, Creamy Horseradish Sauce & Demi Buns
Serves 75 People

$299.00

Whole Poached Salmon, Creamy Lemon Dill Sauce
Serves 50 People

$225.00

Carving Chef - Additional Charge of $25.00 Per Hour

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice

Pretzels
$12.00 Per Pound



LUNCHEON
(Minimum 25 People)

Starters

Garden Green Salad
Chilled Seasonal Fruits

Entrees

New York Steak
Served Medium

$18.50 Per Person

Stuffed Breast of Chicken Chardonnay
Baked Breast of Chicken Filled with Spring Vegetables & Herbs,

Fanned Over a Chardonnay Sauce
$15.50 Per Person

Chicken Primavera
Grilled & Served with Pasta, Topped with a White Tomato & Garlic Cream Sauce,

Fresh Italian Vegetables
$15.00 Per Person

Chicken Sauté Provencal
Tomato Concassé, Chablis, Olives, & Basil

$15.50 Per Person

London Broil
Marinated & broiled Over an Open Flame

Served with Peppercorn Sauce
$17.00 Per Person

Red Snapper
Radicchio & Leeks Topped with Pernod Beurre Blanc

$16.00 Per Person

All Selections are Served with Choice of Starter & Chef's Selection of Appropriate Accompaniments, 
French Rolls & Butter, Freshly Brewed Coffee, Tea, Decaffeinated Coffee, Milk, & Choice of Dessert

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



LIGHT LUNCHEONS
(Minimum 25 People)

The Club
Sliced Turkey Breast, Cheese, Bacon, Lettuce, & Tomato

Served on a Flaky Croissant
$15.50 Per Person

Chicken Caesar Salad
Grilled Chicken Breast Over Romaine Salad, Croutons, & Our Own

Caesar Dressing Served with Garlic Bread
$13.00 Per Person

Chicken Salad Croissant
Chicken Salad with Walnuts, Pineapple, Lettuce, & Tomato

Served on a Flaky Croissant
$12.50 Per Person

Tropical Fresh Fruit Salad
Seasonal Fresh Fruit, Berries, Cottage Cheese, & Apple Walnut Bread

$17.50 Per Person

Cobb Salad
Variety of Field Greens, Sliced Breast of Chicken, Bacon, Avocado, Chopped Carrots & Celery, Bleu Cheese, & 

Chopped Egg, Balsamic Vinaigrette Dressing (Served on the Side)
$15.00 Per Person

Chinese Chicken Salad
Marinated Breast of Chicken, Field Greens, Mandarin Oranges, & Plum Oriental Dressing

$15.00 Per Person

All Selections Include Fresh Fruit Compote, French Rolls & Butter, Freshly Brewed Coffee, Tea, 
Decaffeinated Coffee, Milk, & Choice of Dessert

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



WORKING LUNCHES
These Luncheons Will Be Brought Into Meeting Room Being Used By Client

(Minimum 10 Guests - Maximum 30 Guests)

Festive Fajita
Garden Salad with Tex-Mex Vinaigrette

Sauteed Chicken Strips with Cilantro & Peppers
Flour Tortillas

Shredded Lettuce, Diced Tomatoes, Diced Onions, & Grated Cheese,
Salsa & Sour Cream

Spanish Rice and Refried Beans
Churros

Coffee, Tea, Decaffeinated Coffee, & Milk
$13.50 Per Person

Deli Buffet
Garden Green Salad with Balsamic Vinaigrette

Baby Red Potato Salad
Pasta Salad

Platter of Assorted Meats & Cheeses
Condiments, Tomato Slices, Shredded Lettuce, & Dill Pickles

Assorted Breads
Fudge Brownies
$15.00 Per Person

Executive Boxed Lunch
Deli Sub Sandwich

or
Pinenut Chicken Salad Croissant Served with Whole Fruit,

Potato Chips, a Fudge Brownie, & Soda
$13.00 Per Person

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



DINNER
(Minimum 25 People)

Starters

Included in Entree Price

Choice of One
Mixed Field Greens with Balsamic Vinaigrette

Caesar Salad
Tomatoes, Cucumbers, & Onions with Balsamic Vinaigrette

Or Substitute:
Shrimp Cocktail
$8.95 Per Person

Antipasto Salad
Mixed Greens, Olives, Artichoke Hearts, Genoa Salami,

Provolone, Mozzarella Cheese, & Pepperoncino
$6.50 Per Person

Entrees

Breast of Chicken Tuscanese
Roast Chicken Breast Encrusted with Pistachio Nuts, Basil, & Bread Crumbs

$21.00 Per Person

Filet Mignon
Mixed Medley of Mushrooms & Sun Dried Tomatoes in a Bernaise Sauce

$28.00 Per Person

Herb Crusted Rack of Lamb
Mint Demi Glaze
$31.50 Per Person

Sea Bass
Served with Fava Beans & Leeks

$23.00 Per Person

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



DINNER
(Minimum 25 People)

Entrees (cont.)

Roast Prime Rib of Beef
Slow Roasted & Medium with Creamed Horseradish

$25.00 Per Person

The Petite Duet
Grilled Petite Filet Mignon & Tender Breast of Chicken

$30.00 Per Person

London Broil
Charbroiled Over an Open Flame with Peppercorn Demi Glaze

$22.00 Per Person

Fresh Ahi Tuna
Roasted Sweet Pepper Sauce

$24.00 Per Person

All Selections Are Served with Choice of Starter & Chef's Selection of Appropriate Accompaniments,
French Rolls & Butter, Freshly Brewed Coffee, Tea, & Decaffeinated Coffee, 

& Choice of Dessert From Our Sweet Endings Menu

Sweet Endings
Choice of One Included in Your Luncheon or Dinner Price

Chocolate Cloud Cheesecake
Fresh Berries & Raspberry Coulis

Assorted Mini Truffles
Ice Cream Dipped in a Rich Chocolate Shell

Amaretto & White Chocolate Mousse
Absolutely Heavenly!

Caramel-Flavored Flan
In Caramel Sauce

Tiramisu
With Chocolate Sauce

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



THEME BUFFETS
(Minimum 25 People)

Western Bar-B-Que
Tossed Salad with Ranch Dressing

Potato Salad
Coleslaw

Baked Beans
Corn On The Cob
Baby Back Ribs
BBQ Chicken

Corn Muffins with Whipped Butter
Deep Dish Apple Pie

$18.00 Per Person

Add for Dinner:
Hickory Smoked Brisket of Beef

Macaroni Salad
$23.00 Per Person

Italian Buffet
Tomato & Onion Vinaigrette

Caesar Salad
Sliced Fresh Fruits

Choice of Two
Italian Sausage with Peppers

Chicken Angelo
Eggplant Parmesan

Baked Lasagna

Choice of One
Pasta Primavera

Fettucine Alfredo
Fresh Seasonal Vegetables

Garlic Bread
Cheese Cake & Cannoli

$18.00 Per Person

Add for Dinner:
Antipasto Tray

Chicken Cacciatore
$22.00 Per Person

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



THEME BUFFETS (cont.)
(Minimum 25 People)

Traditional Buffet
Tossed Salad with Ranch Dressing, Tomatoes,

Cucumbers, & Onions with Balsamic Vinaigrette

Choice of Two for Lunch
Choice of Three for Dinner

Baked Chicken
London Broil

Baby Back Ribs
Sliced Turkey with Sage Dressing

Choice of One
Green Beans Almondine

Vegetable Medley
Golden Sweet Corn

Choice of One for Lunch
Choice of Two for Dinner

Rice Pilaf
Mashed Red Potatoes with Gravy

Anna Potatoes
Parsley Potatoes

Fettuccine Alfredo

Chef's Dessert Table

Lunch $18.00 Per Person
Dinner $23.50 Per Person

All Theme Buffet Selections Include Coffee, Tea, Decaffeinated Coffee, & Milk

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



THEME BUFFETS (cont.)
(Minimum 25 People)

Taco Bar
Gazpacho

Nacho Chips & Cheese
Flour Tortillas

Spicy Beef & Chicken
Guacamole, Shredded Lettuce, Jalapeños, Diced Tomatoes,

Salsa, Cheddar Cheese, Chopped Onions,
Sour Cream, & Tortilla Chips

Refried Beans & Mexican Rice
Chef's Dessert Table

$15.00 Per Person

Add for Dinner:
Spicy Chicken Toss

Chimichanga & Tamales
$19.00 Per Person

New York Deli Buffet
Pasta Salad
Coleslaw

Marinated Olives & Vegetables
Sliced Corned Beef, Roast Beef, Smoked Turkey, Pastrami,

Sliced Mozzarella, Swiss & Cheddar Cheese
Onion Rolls & Mini Baguettes

Appropriate Condiments
Chef's Dessert Table

$15.50 Per Person

Add for Dinner:
Greek Salad

Soup Du Jour
$18.50 Per Person

All Theme Buffet Selections Include Coffee, Tea, Decaffeinated Coffee, & Milk

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice



COCKTAIL RECEPTION

Host or No Host Cocktail Service

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice

Soft Drinks/Bottled Water
House Wine
Call Brands
Premium Brands
Domestic Beer
Imported Beer		 	 	

$2.75
$4.25
$4.50
$5.50
$4.25
$4.75

Unlimited Consumption
Per Person - Per Hour

Soft Drinks, Beer, & House Brands
Soft Drinks, Beer, Wine, & Call Brands
Soft Drinks, Beer, Wine, & Premium Brands

$11.50
$14.50
$16.50

$75.00 Bartender Fee Unless Sales Exceed $300.00



HORS D'OEUVRES
(Minimum 25 People)

Cold Hors D'oeuvres

Please Add 7.50% Tax and 17% Service Fee to all Amounts • Prices & Menu Items Subject to change without notice

Salami Coronets
Finger Sandwiches
Stuffed Deviled Eggs
Mushrooms Stuffed with Crab
Fresh Seafood Display
	 Includes:	 Jumbo Shrimp
	 	 	 Oysters or Clams on the Half Shell
	 	 	 Crab Legs
	 	 	 Lobster Medallions or Crab Claws Available for an Additional $5.00 Per Person		 	

$3.75 Per Person
$3.50 Per Person
$3.25 Per Person
$4.00 Per Person
$22.00 Per Person

Hot Hors D'oeuvres
Chicken Tenders
Chicken Drumettes
Egg Rolls
BBQ Baby Back Ribs
Pork Saute
Swedish Meatballs
Coconut Chicken Strips

$4.00 Per Person
$3.75 Per Person
$3.75 Per Person
$4.00 Per Person
$3.75 Per Person
$3.50 Per Person
$4.00 Per Person


