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Breakfast
Buffets

A l l  b r e a k f a s t s  i n c l u d e  c o f f e e ,

w a t e r  a n d  o r a n g e  j u i c e

A selection of assorted fresh muffins,  breads

and croissants,  served with whipped butter

and preserves. 

7.95 per person

HOLIDAY CONTINENTAL

EXECUTIVE CONTINENTAL

Enjoy the Holiday Continental along with Greek

yogurt accompanied by various toppings

including assorted berr ies and granola. Served

with fresh seasonal fruit  platter.  

1 1 .95 per person

DELUXE BREAKFAST BUFFET 

Ful l  breakfast buffet including hot and cold

options. Freshly cooked scrambled eggs,

crispy bacon, sausage l inks and county

potatoes served hot and fresh. Accompanied

by a seasonal fruit  platter,  assorted pastr ies,

breads and yogurt.  

17.95 per person 



Breakfast 
Enhancements

A d d i t i o n a l  s e r v i c e s  t o  c o m p l i m e n t  t h e

b r e a k f a s t  b u f f e t  c h o i c e s .  M i n i m u m  1 2

p e o p l e  f o r  c h e f  a c t i o n  s t a t i o n .  

Be catered by our house chef having fresh

omelets made to order. Fresh eggs with a

large selection of ingredients,  including

bacon, sausage, ham, onions, peppers,

spinach, mushrooms and tomatoes. 

5.00 per person

OMELET ACTION STATION

YOGURT PLATTER

Greek yogurt accompanied by various

toppings including assorted berr ies,  local

honey and granola. 

35.00 Serves 12 guests

BELGIAN WAFFLE ACTION STATION

Be catered by our house chef having

fresh Belgian waffles made to order. Served with

a invit ing selection of toppings including

whipped butter,  vani l la chanti l ly ,  powdered

sugar, maple syrup,  local honey and seasonal

fruit .    

6.00 per person

FRUIT PLATTER

Large platter,  art ist ical ly arranged with fresh

seasonal fruit .  

25.00 Serves 12 guests 

GOURMET CINNAMON ROLLS

Extra large, freshly made cinnamon rol ls

served warm with r ich cream cheese icing. 

25.00 Serves 12 guests 



Refreshment 
Breaks

Chil led glasses f i l led with seasonal fruits and

berries. Topped off with a dol lop of whipped

cream. Served with house-made lemon or

l imeade. 

3.25 per person

 LIGHT SUMMER BREAK

COOKIES AND COFFEE

24 assorted house-made cookies served with

one gal lon of freshly brewed coffee.

Accompanied by assorted creamers and

sugars. 

30.00 Serves 12 guests

YOGURT SUMMER BREAK

Greek yogurt accompanied by seasonal fruit ,

fresh berr ies,  local honey and granola. Served

with house-made lemon or l imeade. 

6.50 per person

HOT TEA BREAK

Assorted Bigelow hot teas accompanied with

Sugar in the Raw ,  local honey and 

fresh citrus fruit .  Served with shortbread

cookies. 

30.00 Serves 12 guests 

ICE CREAM SUNDAE BREAK

Old fashioned vani l la ice cream served with

various toppings including fruit  preserves,

assorted candies and assorted warm sauces

Served with assorted sodas.   

6.00 per person 



Refreshment 
Breaks

Freshly made popcorn served in a vintage

popcorn cart accompanied by assorted

candies and pretzels.  Served with assorted

sodas. 

30.00 Serves 12 guests

 BALLPARK BREAK

SAVORY SNACK BREAK

Assortment of cheese and nuts accompanied

by crackers and fresh grapes. Served with one

gallon of coffee.  

40.00 Serves 12 guests

BAVARIAN PRETZEL BREAK

Large soft baked Bavarian pretzel st icks

accompanied with a variety of dips, including

cheese, cinnamon sugar, honey mustard and

vani l la glaze. Served with assorted sodas.   

40.00 Served 12 guests

DECADENT DESSERT BREAK

Large platter with fudge brownie bites,  hand

dipped milk and white chocolate strawberries

and r ich pound cake squares. Served with one

gallon of coffee.  

40.00 Serves 12 guests 



Selection of thinly s l iced del i  meats including

turkey, ham and roast beef. Accompanied by

assorted sl iced cheeses, lettuce, tomato,

onion and pickles. Served with gri l led

ciabatta and del i  rol ls.  

House-made cookies 

Choice of one or both of the fol lowing: 

Fresh house-made soup 

Tomato Basi l  Bisque 

Loaded Potato 

Southwest Chicken 

Family Style Salad 

Served with tomatoes, mushrooms,

cucumbers,  cheese and croutons.   

Assorted dressings  

8.95 per person for 1  choices 

9.95 per person for 2 choices 

DELI BOARD

PASTA BAR

Buffet style bar with the fol lowing choices:

Penne and fettuccine pasta 

Alfredo and marinara sauce 

Gri l led chicken breast 

Sauteed mushroom, onion and bel l  pepper 

fresh tomato and spinach 

Family style garden salad with assorted

dressings served with grated parmesan cheese

and gri l led ciabatta bread st icks 

Fruit sorbet cups 

11 .85 per person 

Lunch &
Dinner
B u f f e t  S t y l e  S e l e c t i o n s  

I n c l u d e  I c e d  T e a s  a n d  W a t e r



Selection of f lour and corn tort i l las 

House-made chips and salsa 

Family style garden salad with chipotle ranch

dressing 

House-made spanish r ice 

House-made refr ied beans 

Fried Sopapil las  

 

Choice of one of the fol lowing: 

Steak Faj itas 

Chicken Fajitas 

Cheese Enchi ladas 

Carne Asada tacos 

 

19.89 per person

TEX-MEX BUFFET

TEXAS BBQ BUFFET

Family style garden salad with assorted

dressings 

House-made potato salad 

House-made coleslaw 

Brown sugar BBQ beans 

Deli  Rol ls 

Pecan Pie 

 

Choice of one of the fol lowing: 

Smoked Brisket 

Glazed Gri l led Chicken 

Smoked Pul led Pork 

 

18.00 per person 

Lunch &
Dinner
B u f f e t  S t y l e  S e l e c t i o n s  

I n c l u d e  I c e d  T e a  a n d  W a t e r



Gril led 8oz salmon fi l let f inished in a citrus,

white wine butter sauce. Served with steamed

rice, sauteed vegetable medley, house salad

and yeast rol ls.  

 

Choice of fruit  sorbet or house-made

cheesecake for dessert 

 

22.00 per person

CITRUS GRILLED SALMON

BLACKENED SHRIMP

Gril led blackened shrimp served over ci lantro

l ime r ice. Accompanied by f ire roasted corn,

s l iced avocado, house salad and gri l led

ciabatta breadsticks 

 

Choice of house-made cheesecake or bread

pudding with vani l la bourbon sauce 

 

24.00 per person 

Lunch & 
Dinner
P l a t e d   S e l e c t i o n s  

I n c l u d e  I c e d  T e a ,  W a t e r  a n d  C o f f e e



Gril led boneless chicken breast perfectly

seasoned and served with roasted red

potatoes, gri l led vegetable skewer, house

salad and yeast rol ls 

Choice of cheesecake mouse with raspberry

puree or key l ime mouse 

15.00 per person

HERB GRILLED CHICKEN

PRIME RIB

Hand carved prime r ib served with roasted red

potatoes, seasoned gri l led vegetables,

mozzarel la basi l  tomatoes and yeast rol ls 

 

Choice of poundcake with strawberry puree

and whipped cream or bourbon glazed pecans

over r ich vani l la ice cream.  

 

19.99 per person 

Lunch &
Dinner
P l a t e d   S e l e c t i o n s  

I n c l u d e  I c e d  T e a ,  W a t e r  a n d  C o f f e e



Two (2) gal lons of fresh brewed coffee in 

regular or decaf. Accompanied by assorted 

sugars and creams.  

$40.00

COFFEE SERVICE

 ASSORTED SODAS

Choice of Coca Cola or Pepsi Products.   

Canned Soda                 $2.00 each 

               Bott led Soda                 $3.50 each                 

      

Beverage 
Services & 
 A La Carte

Two (2) gal lons of freshly made

beverages. Choice of two: Iced Tea, Lemonade,

Limeade. Accompanied by assorted sugars and

fresh citrus. 

$30.00

COLD BEVERAGE SERVICE

 ASSORTED SNACKS

Dozen Chocolate Chip Cookies 

$15.00 

Dozen Assorted Muffins 

$20.00 

Dozen Bagels with Cream Cheese 

$24.00 

Dozen Whole Fresh Fruit 

$20.00 

Dozen Granola Bars 

20.00 

Dozen Croissants with Jams 

$24.00 


