
breakfast buffets
Minimum 10

All Breakfast Selections are served with the following:

Ice Water, Orange Juice, Fruit Salad, Freshly Brewed 
Regular and Decaffeinated Coffee, Herbal Teas

continental breakfast	 $13.00
petite muffins, pastries, croissants, and bagels with 
cream cheese and jams
american breakfast	 $18.00
scrambled eggs, breakfast potatoes, bacon, sausage s 
(pork or chicken), danishes, muffins, and scones
cajun breakfast	 $18.00
scrambled eggs, andouille sausage & potato hash, and 
peach cobbler oatmeal
mexican breakfast	 $18.00
flour tortillas, scrambled eggs, ground chorizo, seasoned 
black beans, cheddar & jack cheeses, potatoes, salsas & 
sour cream
european breakfast	 $20.00
cheddar & ham quiche, quiche florentine, croissants, 
danishes, and scones, with butter and jam, and a fruit, 
granola, and yogurt parfait bar

breakfast stations
Minimum 10

oatmeal station	 $4.00
brown sugar and cinnamon steel-cut oats with in-
season fruit like berries & sliced bananas, & honey
fruit, granola & yogurt parfait	 $4.00
greek yogurt, granola with in-season fruit like berries & 
sliced bananas, & honey
belgian waffle station	 $5.00
belgian waffles with in-season fruit like berries & sliced 
bananas, maple syrup, & butter
omelets cooked to order	 $6.00
country ham, hickory-smoked bacon, cheddar cheese, 
peppers, spinach, mushrooms, onions and tomatoes
($50 chef per hour per 50 guests)

custom buffet - $18
Minimum 10

All Breakfast Selections are served with the following:

Ice Water, Orange Juice, Fruit Salad, Freshly Brewed 
Regular and Decaffeinated Coffee, Herbal Teas

choose 1 entrée ($4 ea. additional)
cheddar & ham frittata
a crustless quiche with ham, cheddar cheese, and 
spinach
scrambled eggs
topped with melted cheddar cheese
cheddar & ham quiche
cheddar cheese with ham in a flaky crust
belgian waffles
waffles, creamy butter and rich maple syrup
quiche florentine
gruyère cheese and spinach in a flaky crust
french toast
cinnamon-swirl french toast with butter and maple 
syrup
vegan scramble	
sautéed tofu, mushrooms, spinach, bell peppers and 
fresh herbs (+$3)

choose 2 proteins ($3 ea. additional)
hickory-smoked bacon
pork sausage links
breakfast ham
chicken sausage links
plant-based sausage

choose 1 bread/pastry ($2 ea. additional)
petite muffins
mini danishes
biscuits, butter & jam
mini bagels & cream cheese

choose 1 starch ($3 ea. additional)
breakfast potatoes
tater tots
potatoes o’brien

breakfast platters 

Breakfast Platters Serve 12

gourmet muffins	 $36.00
freshly baked apple, blueberry, cinnamon roll, lemon-
poppy seed & banana nut muffins
petite danishes	 $36.00
maple pecan, raspberry & cheese
bagels	 $36.00
split bagels cream cheese & assorted jams
fresh cut fruit	 $36.00
in season fruit like cantalope, honeydew, pineapple, 
grapes & strawberries
cinnamon rolls	 $36.00
cinnamon-swirl rolls with creamy icing

breakfast sandwiches - $6
Minimum 10 of any one Sandwich 

choose a bread
croissant
english muffin
biscuit

choose an egg
scrambled egg
egg white
egg beaters®

choose a meat
country ham
bacon
sausage patty
turkey sausage
plant-based sausage 

choose a cheese
cheddar
swiss

beverages
8 oz bottled spring water 	 $1.00
16 oz bottled spring water 	 $1.75
soft drinks 			   $2.50
lemonade	 $2.50
pellegrino sparkling water 	 $2.75
hot coffee & tea service 	 $2.75
regular & decaf, black & herbal teas, condiments
chilled fruit juices 		  $3.00
orange, apple, and cranberry
pure leaf iced teas 		  $3.00
plain or lemon, sweet or unsweetened
infused-water tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
icet tea tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
lemonade tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
coffee-to-go box, 96 oz 	 $25.00
regular or decaf, condiments
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hors d’oeuvres - $18.00
deviled eggs 	 (24 halves)
creamy filling & paprika dust
cherry tomatoes	  (24 pieces)
filled with herbed goat cheese  
tomato caprese skewers 	 (24 pieces)
cherry tomato, bocconcini mozzarella, basil, balsamic 
drizzle
tomato-basil bruschetta 	 (24 pieces)
tomatoes, fresh basil, garlic, olive oil on soft baguette 
rounds
greek stuffed mushrooms 	 (24 pieces)
mushroom caps filled with spinach, feta, &  bacon
italian stuffed mushrooms 	 (24 pieces)
mushroom caps filled with Italian sausage, 
breadcrumbs, garlic, parsley, and Parmesan cheese
cheese stuffed mushrooms 	 (24 pieces)
mushroom caps filled with a blend of cheeses, & 
seasoned bread crumbs
twice-baked potato bites 	 (24 pieces)
baby reds filled with whipped potato, cheddar and  
bacon
spanakopita	  (24 pieces)
flaky phyllo pastry filled with chopped spinach, and feta
salmon bites 	 (24 pieces)
 miso-ginger glaze and dusted with sesame seeds
antipasto stacks 	 (24 pieces)
salami, mozzarella, olive, artichoke, basil, & balsamic 
glaze

hors d’oeuvres - $24.00
seasonal crudités 	 (24 pieces)
shot glasses with cut vegetables on roasted red pepper 
hummus
teriyaki tofu skewers 	 (24 pieces)
extra-firm tofu marinated and grilled in teriyaki sauce
smoked salmon pinwheels	  (24 pieces)
smoked salmon and herbed cream cheese
sweet & sour chicken skewers 	(24 pieces)
grilled chicken breast with a honey-lime glaze
teriyaki beef skewers 	 (24 pieces)
grilled steak glazed with a soy & mirin teriyaki sauce
shrimp & salsa 	 (24 pieces)
shot glasses with fresh pico de gallo salsa and a jumbo 
shrimp garnish
firecracker shrimp skewers 	 (24 pieces)
grilled with a lime & habanero infused marinade
steak crostini 	 (24 pieces)
made with marinated steak, chimichurri on  herb goat 
cheese on a garlic crostini

hors d’oeuvre trays - $24.00
Serves 10-12

antipasto tray 	
marinated & grilled vegetables, sliced cured meats, 
cheeses, olives, and baguette rounds
canapè trio tray	
smoked salmon, roasted red peppers, tomato, 
mozzarella basil & fire-roasted peppers with goat cheese
vegan canapè tray
herbed mushroom pâté, eggplant caponata, beet 
hummus

hors d’oeuvres - $32.00
firecracker chicken	 (24 pieces) 
spicy and sweet habanero infused chicken meatballs. 
Skewered lollipop style
huli-huli chicken 	 (24 pieces)
juicy, ground chicken meatballs glazed in our house 
huli-huli sauce and skewered with pineapple
bacon-bourbon meatballs 	 (24 pieces)
handmade beef and bacon meatballs in a rich bourbon 
BBQ reduction. Skewered lollipop style
italian stuffed meatballs 	 (24 pieces)
italian spiced beef & pork meatballs stuffed with 
mozzarella cheese, in a rich marinara sauce.
thai beef meatballs 	 (24 pieces)
curry-ginger infused meatballs tossed in a sweet & spicy 
chili sauce.
crab stuffed mushrooms 	 (24 pieces)
filled with crabmeat, cream cheese, green onions, and 
seasoned breadcrumbs
smoked salmon crostini	  (24 pieces)
smoked salmon, dill cream cheese and salmon caviar on 
a baguette slice

hors d’oeuvres - $48.00
ahi poke cups	 (24 pieces) 
spicy sushi-grade tuna poke, scallion and sesame seeds 
in wonton cups
chinese pork belly tostadas	 (24 pieces) 
crispy tostadas topped with succulent Chinese-style pork 
belly, avacado and fresh cilantro.
crab cakes	 (24 pieces) 
crispy mini crab cakes with lemon-dijon remoulade and 
fresh parsley
duck confit rillette	 (24 pieces)
on artisan rye crostini, with braised red cabbage and 
guinness mustard
seared diver scallop	 (24 pieces)
with mango salsa on a spoon
seared ahi tuna	 (24 pieces)
sesame-crusted on wonton crisp with asian slaw and 
plum sauce

beverages
8 oz bottled spring water 	 $1.00
16 oz bottled spring water 	 $1.75
soft drinks 			   $2.50
lemonade	 $2.50
pellegrino sparkling water 	 $2.75
hot coffee & tea service 	 $2.75
regular & decaf, black & herbal teas, condiments
chilled fruit juices 		  $3.00
orange, apple, and cranberry
pure leaf iced teas 		  $3.00
plain or lemon, sweet or unsweetened
infused-water tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
icet tea tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
lemonade tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
coffee-to-go box, 96 oz 	 $25.00
regular or decaf, condiments

snacks
Minimum 10

fruit yogurt	 $3.00 ea
potato chips	 $3.00 ea
pita chips	 $3.00 ea
cheddar popcorn	 $3.00 ea
pretzels	 $3.00 ea

desserts 
Per Dozen

lemon bars	 $24.00 dz
key lime bars	 $24.00 dz 
blondies 	 $24.00 dz
brownies 	 $24.00 dz
cheesecake bars	 $24.00 dz
dirt cake shots	 $36.00 dz
key lime pie shots	 $36.00 dz
strawberry shortcake shots	 $36.00 dz
cheesecake, 6-oz	 $48.00 dz
chocolate cake	 $48.00 dz
red velvet cake	 $48.00 dz
carrot cake	 $48.00 dz

jumbo cookies
Per Dozen

chocolate chunk cookies	 $24.00 dz
double chocolate cookies	 $24.00 dz
red velvet cookies	 $24.00 dz
snickerdoodle cookies	 $24.00 dz
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sandwiches - $9/$16*
Minimum 10 each

*Boxed lunches include:

Fruit, Chips, Cookie, & Bottled Water

chicken salad
oven roasted chicken breast, golden raisins, celery, mayo, 
fresh herbs, lettuce, tomato on a butter croissant
tuna salad
albocore tuna, mayo, fresh herbs, lettuce, tomato on a 
buttter croissant
chicken club
grilled chicken, crisp bacon, lettuce, and tomato on a 
ciabatta roll
smoked turkey
thinly sliced smoked turkey on a ciabatta roll
roast beef & cheddar
thin sliced beef, cheddar lettuce, tomato, mayo on a 
ciabatta roll
ham & swiss
smoked ham, swiss cheese, lettuce, tomato, mayo on a 
ciabatta roll
caprese wrap
mozzarella, provolone, basil, lettuce, tomato, pesto aioli 
and a drizzle of balsamic reduction on an herb tortilla
mediterranean veggie wrap
roasted veggies, red pepper hummus, and feta on an 
herb tortilla

salad bowls - $9/$16*
Minimum 10 each

*Boxed Salad Bowls include:

Roll & Butter, Fruit, Chips, Cookie, & Bottled Water

caesar salad
romaine, parmesan, croutons, caesar dressing
add grilled chicken 	 +$1.00
chopped salad
chopped romaine and iceberg lettuces, diced English 
cucumber, cherry tomatoes, bell peppers, and carrots 
and garnished with black olives, parsley, and basil
add grilled chicken 	 +$1.00
mandarin salad
mixed greens, mandarin oranges, wonton strips, sesame 
ginger dressing
add grilled chicken 	 +$1.00
quinoa & vegetable bowl
quinoa, roasted seasonal vegetables, mixed greens, feta 
cheese, lemon tahini dressing

custom buffet - $18
Minimum 10 each

Custom Buffet includes:

Green Salad, Rolls & Butter

choose 1 or 2 entrées
chicken parmesan
crispy breaded chicken, marinara sauce, melted 
mozzarella, and parmesan cheese.
rosemary chicken
herb-roasted chicken with rosemary, garlic, and lemon 
zest
chicken dijon
tender chicken in a creamy dijon mustard sauce with 
fresh herbs
grilled chicken with mango salsa
grilled chicken topped with a tropical mango salsa.
pork loin with honey and thyme
roasted pork loin glazed with honey and thyme
cuban pork roast
slow-roasted pork shoulder marinated in citrus-garlic, 
cumin and cilantro
lasagna bolognese
with a rich bolognese, marinara sauce, and melted 
mozzarella and parmesan cheeses
vegetable lasagna (v)
garden-fresh vegetable lasagna layered with ricotta, 
mozzarella, and house marinara sauce
4-cheese bake ziti (v)
baked ziti with ricotta, mozzarella, parmesan and 
romano cheeses, melted to perfection
cod with fennel and orange
roasted cod fillets with a fennel and orange sauce, 
garnished with fresh herbs
salmon with sweet thai chili glaze
pan-seared salmon with a tangy sweet thai chili glaze, 
garnished with cilantro and green onion
beef tenders and brandy cream sauce
slices of beef tenders in brandy cream sauce
beef & mushroom stroganoff
tender strips of beef and mushrooms - accompany this 
with egg noodles
wild mushroom stroganoff (vg)
wild mushrooms in a cream sauce - accompany this 
with pasta or rice

choose 1 vegetable
roasted seasonal vegetables
honey glazed carrots
roasted cauliflower
roasted asparagus
roasted brussels sprouts

choose 1 starch
jasmine rice or basmati rice
rice pilaf
buttered egg noodles
garlic mashed potatoes
roasted red potatoes
potatoes au gratin
parmesan russet potatoes
macaroni and cheese
mashed sweet potatoes
caribbean black beans

themed buffets
Minimum 10 each

backyard bbq	 $16.00
hamburgers, hotdogs, buns, lettuce, tomatoes, onions, 
mustard, ketchup, mayonnaise, cheese with potato 
salad, baked beans, & brownies
add BBQ chicken +$2.00
hawaiian luau	 $18.00
kahlua pork, huli huli chicken, green salad & dressings, 
macaroni salad, soft rolls & butter, banana bread
southern soul	 $20.00
fried chicken, greens, mac n’ cheese, corn bread, peach 
cobbler
cajun	 $20.00
blackened catfish, chicken and andouille sausage 
gumbo, red beans and rice, maque choux (cajun corn 
salad), jalapeno cheddar cornbread, banana pudding
tex-mex	 $20.00
beef fajitas, chicken enchiladas, spanish rice, refried 
beans, flour tortillas, churros with chocolate sauce
italian	 $20.00
chicken parmigiana, eggplant rollatini, pasta, caesar 
salad, garlic roasted potatoes, garlic bread, tiramisu
southern bbq	 $23.00
smoked pulled pork, brisket, chicken thighs, coleslaw, 
potato salad, cornbread, chocolate brownie

add-ons
garden salad	 $2.00
potato salad			   $2.00
cole slaw			   $2.00
soup of the day	 $3.00
Corn Chowder, Beef Barley, Tomato Bisque, Vegetable or 
Minestrone
tortellini salad			  $4.00

beverages
8 oz bottled spring water 	 $1.00
8 oz bottled spring water 	 $1.00
16 oz bottled spring water 	 $1.75
soft drinks 			   $2.50
lemonade	 $2.50
pellegrino sparkling water 	 $2.75
hot coffee & tea service 	 $2.75
regular & decaf, black & herbal teas, condiments
chilled fruit juices 		  $3.00
orange, apple, and cranberry
pure leaf iced teas 		  $3.00
plain or lemon, sweet or unsweetened
infused-water tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
icet tea tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
lemonade tower, 3 gal 	 $10.00
citrus & basil or cucumber & mint
coffee-to-go box, 96 oz 	 $25.00
regular or decaf, condiments
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potato bar - $10 pp
Minimum 10

jumbo roasted potatoes
butter
sour cream
cheddar cheese
bacon bits
green onion
broccoli florets
chili
grilled chicken
olives
pickled jalapeños
ranch dressing

salad bar - $15 pp
Minimum 10

mixed greens
tomatoes
artichokes
black olives
grilled chicken
bacon bits
cheddar and jack cheese
red onions
cucumbers
croutons
hard boiled eggs
ranch, italian, balsamic vinegrette

taco bar - $17 pp
Minimum 10

flour tortillas, crispy taco shells
ground beef
shredded chicken
pico de gallo, salsa verde, salsa rojo
rice
refried beans
tortilla chips
cheddar cheese
shredded lettuce
guacamole 	 + $1 pp
pulled pork 	 + $4 pp

pasta station - $18 pp
Minimum 10

green salad and dressing
garlic bread
parmesan & romano cheeses

choose 2 pastas
penne
rigatoni
cavatappi
campanelli
cheese tortellini
gluten-free	 +$2.00 

choose 2 sauces
marinara sauce
bolognese sauce
alfredo sauce
pesto sauce
vodka pomodoro

additional
meatballs	 +$2.00	

slider station - $18 pp
Minimum 10

choose 3 proteins
chicken
hamburger
cheese steak
buffalo chicken
pulled pork

choose 3 sides
potato salad
cole slaw
chips 
bbq baked beans

carving stations
$100 chef fee for 2 hours and $50 per additional hour

center-cut duroc pork loin	 $100
approximately 20 servings
herb-crusted with an apricot glaze
roasted turkey breast	 $250
approximately 50 serving
served with herb gravy, cranberry compote
glazed ham	 $325
approximately 50 servings
bourbon and peach glazed 
roast leg of lamb	 $325
approximately 50 servings served 
garlic and herb crust with mint jus
beef tenderloin	 $400
approximately 25 servings
cooked medium-rare with garlic and herb crust and 
served with a merlot demi
beef strip loin	 $400
approximately 50 servings
cooked medium-rare and served with an herb butter
beef “steamship” top round roast	 $425
approximately 50 servings
served au jus
grilled beef tri-tip	 $450
approximately 25 servings
cooked medium-rare and served with horseradish 
cream sauce

add-ons
Approximately 25 servings

dinner rolls & butter		  $25.00
roasted seasonal vegetables	 $75.00
honey glazed carrots	 $75.00
brown butter green beans	 $75.00
green peas and pearl onions	 $75.00
roasted cauliflower	 $75.00
roasted asparagus	 $75.00
roasted brussels sprouts	 $75.00
garlic mashed potatoes	 $75.00
roasted red potatoes	 $75.00
potatoes au gratin	 $75.00
parmesan russet potatoes	 $75.00
macaroni and cheese	 $75.00
mashed sweet potatoes	 $75.00
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