
BREAKFAST OPTIONS 

***Pricing is based on parties of 15 or more*** 

(Pricing includes coffee/decaf/hot tea) 

 
Hot Breakfast Buffet:  $12.95++/pp    

 Scrambled Eggs (with or without cheese) 

 Bacon or Sausage (link or patty) or Sliced Ham 

 Country Fries or Grits 

 Fresh Assorted Fruit 

 Assorted Muffins or Pancakes with Syrup 

Hot Breakfast Burritos/Casseroles (Choose Two):  $14.95++/pp  

 Bacon, Egg and Cheese Strata Casserole 

 Garden Veggie and Egg Bake (Vegetarian) 

 Chipped Beef, Mushroom, Bacon and Egg Casserole 

 Sausage, Egg and Cheese Burrito w/ Green Chili 

 Vegetarian Breakfast Enchiladas 

 Blueberry Cream Cheese French Toast Casserole 

 Sausage and Hash Brown Egg Casserole 

 Fresh Assorted Fruit 

Continental Breakfast Buffet:  $10.95++/pp 

 Assorted Muffins/Doughnuts/Bagels Served with Butter/Jam/Cream Cheese 

 Fresh Berry Assortment 

 Granola with Greek Yogurt 

Beverages (Choose Two):  $2.25++/pp (Additional) 

 Orange Juice  

 Cranberry Juice 

 Grapefruit Juice 

 Apple Juice 

 Milk 



LUNCH OPTIONS 

***Pricing is based on parties of 15 or more*** 

(Pricing includes choice of Iced Tea or Lemonade) 

Themed Lunch Buffet (Choose Main Course):  $13.95++/pp 

 Meat OR Vegetarian Baked Ziti/Meat OR Vegetarian Lasagna/Spaghetti and Meatballs 

 Chicken, Beef OR Veggie Stir Fry with Rice 

 Chicken, Beef OR Veggie Enchiladas with Spanish Rice 

 BBQ Pulled Pork OR BBQ Beef Brisket with Coleslaw OR Macaroni Salad 

*Served with your choice of Caesar OR Mixed Green Salad with Dressing 

Hot Lunch Buffet:  $14.95++/pp 

 Choice of Grilled Chicken/Meatloaf/Roasted Pork Loin/Baked Fish (choice of one) 

 Choice of Scalloped Potatoes/Mashed Potatoes/Wild Rice (Choice of one) 

 Choice of Green Bean Gremolata/Mixed Garden Vegetables/Steamed Broccoli (Choice 

of one) 

*Served with your choice of Caesar OR Mixed Green Salad with Dressing 

*Served with Rolls and Butter 

Soup and Salad OR Soup and Sandwich Buffet:  $13.95++/pp 

 Choice of Ham and Turkey/Chicken Salad/Egg Salad/Tuna Salad/Hummus and Veggies 

(choice of one) 

 Choice of Tomato Bisque Soup/Loaded Potato Soup/Cream of Mushroom Soup/Chicken 

Tortilla Soup/White Bean Chicken Chili/Creamy Chicken and Wild Rice Soup/Beef 

Stew/New England Clam Chowder/Buffalo Chili (choice of one) 

 Choice of Potato Salad/Cole Slaw/Macaroni Salad/Caesar Salad/Mixed Green Salad 

(choice of one) 

*Served with Lettuce, Tomato, Onion, Cheese, Mayo, Mustard, Pickles 

Chef’s Choice Dessert: $1.75++/pp (additional) 

 

 



DINNER OPTIONS 

***Pricing is based on parties of 15 or more*** 

(Pricing includes choice of Iced Tea or Lemonade) 

 

Dinner Buffet:  $22.95++/pp 

 Choice of Caesar Salad/Mixed Green Salad/Spinach Salad/Beet Salad 

 Choice of Chicken Piccata/Slow Roasted Herbed Pork Loin/Grilled Flank Steak with 

Chimichurri/Baked Salmon/Chicken Marsala/Coconut Crusted OR Lemon Pepper 

Tilapia/Chicken OR Eggplant Parmesan/Meat OR Vegetable Baked Ziti/BBQ Pulled Pork 

 Choice of Scalloped Potatoes/Creamy Garlic Mashed Potatoes/Loaded Cauliflower 

Mash/Wild Rice/Spanish Rice/Rice Pilaf/Garlic Butter Pasta 

 Choice of Green Bean Gremolata/Steamed Broccoli/Garden Vegetable Medley/Sauteed 

Zucchini and Yellow Squash/Sweet Peas and Carrots 

 Choice of German Chocolate or Carrot Cake/Assorted Cheesecake/Apple Pie w/Cream 

***Served with Rolls and Butter*** 

 

Chef’s Choice Dessert: $1.75++/pp (additional) 

 

Plated Options Available Upon Request and for Additional Fee 

 

 

 

 

 



 SNACK and APPETIZER OPTIONS 

***Pricing is based on parties of 15 or more*** 

$4.00++/pp Options: 

 Assorted Cookies OR Brownies 

 Chips & Salsa 

 Meatballs On Bamboo Skewer with Marinara/Teriyaki/ OR BBQ Sauce 

$5.00++/pp Options: 

 Raspberry Brie En Croute 

 Soft Pretzel with Cheese Dip 

 Deviled Eggs 

 Broccoli and Cheddar Cheese Bites 

 Chicken Cordon Bleu Bites with Garlic Lemon Aioli 

$6.00++/pp Options: 

 Caprese Salad on Bamboo Skewer with Balsamic Glaze 

 Shrimp Cocktail 

 Petite Beef Wellington with Horseradish Aioli 

 

 

 

 

 

 

 

 


