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Continental breakfast

Fresh Squeezed Orange Juice

Assorted Danish and Muffins

Fresh Brewed Coffee and Hot Tea Service 
$9.95++

Add Scrambled Eggs Add $2.50++ 

Add Sausage or Bacon Add $4.50++
Add Hash Browns Add $1.50++
Fruit- Seasonal Price

Deluxe Continental Breakfast

Fresh Squeezed Orange Juice and Apple Juice

Danish and Muffins

Mini Croissants

Fresh Fruit and Berry Display

Fresh Brewed Coffee and Hot Tea Service
$18.95++
Basic Breakfast Buffet

Scrambled Eggs

Choice of Bacon or Sausage

Fresh Fruit Salad

Hash Browns

Fresh Squeezed Orange Juice

Coffee and Hot Tea Service

$23.95++
Deluxe Breakfast Buffet

Fresh Squeezed Orange Juice

Assorted Danish and Muffins

Fresh Fruit and Berry Display

Oatmeal with Brown Sugar, Raisins and Milk on the Side 
Smoked Salmon and Bagels, Cream Cheese, Capers and Red Onions

Scrambled Eggs

Bacon

Hash Browns

Dollar Size Pancakes with Maple Syrup

Fresh Brewed Coffee

$30.95++

Plated Breakfasts Include Baskets of Assorted Muffins, Fresh Squeezed Orange Juice, Coffee and Hot Tea Service
2 Eggs with Meat
Two Scrambled Eggs, Hash Browns and Choice of Breakfast Meat (Bacon, Sausage or Ham)

$15.95++

2 Eggs with Fresh Fruit
Two Scrambled Eggs, Hash Browns and Fresh Fruit

$15.95++

Quiche 
Choice of Quiche Served with Choice of Hash Browns or Fresh Fruit

Quiche Lorraine, Spinach and Cheese or Mediterranean (Vegetarian)

$16.95++

Oatmeal

Oatmeal with Brown Sugar, Raisins and Milk on the Side

$9.95++
Fresh Fruit Plate
Assorted Melons, Pineapple and Berries Served with Cottage Cheese

$12.95++

Custom Menus Also Available
Please Inquire with Event Coordinator

Chef-run omelet station available ($5++ additional charge per person per chef)
++Service Charge and Sales Tax Apply


Includes Choice of Caesar Salad or Mixed Greens,
And Choice Of 

 Garlic Mashed Potatoes, Herb Roasted Potatoes, Rice Pilaf
Includes Seasonal Vegetables, 
Warm Rolls and Whipped Butter, Basic Dessert, Coffee and Hot Tea Service
Water and Iced Tea Service
Chicken Breast
Choice of Picatta, Marsala or Sun Dried Tomato and Basil Beurre Blanc
$28.95++
Chicken Florentine

Chicken Breast Filled with Sautéed Shallots, Garlic and Spinach

Topped with Sun Dried Tomato and Basil Beurre Blanc
$29.95++

English Cut Sirloin

Thin Sliced Tri-Tip with a Mushroom Demi Sauce

$30.95++

Salmon Fillet

Baked Salmon Fillet Topped with Champagne Beurre Blanc

$30.95++
Pasta Primavera

Sautéed Vegetables with Olive Oil, Garlic and Fresh Herbs 

Served Over Pasta and Topped with Parmesan Cheese
$25.95++

++Service Charge and Sales Tax Apply

Includes Warm Rolls and Whipped Butter (Salad Entrees Only)
Choice of Basic Dessert 
Coffee and Hot Tea, Water and Iced Tea Service
Chicken Caesar Salad

Romaine Hearts, Garlic Croutons, Asiago Cheese

$22++

Asian Chicken Salad

Marinated Chicken, Cashews, Baby Greens, Napa Cabbage, Snow Peas, Bean Sprouts, 

Carrots, Red Bell Peppers, Water Chestnuts, Crisp Won Ton Strips
Soy Ginger Vinaigrette

$22++

Cobb Salad

Turkey, Apple Wood Bacon, Avocado, Danish Blue Cheese, Iceberg Lettuce,

 Hard Boiled Egg, Diced Tomato

House Ranch dressing

$22++ 

Cornucopia Salad

Garlic Marinated Chicken, Danish Blue Cheese, Mandarin Oranges, Avocado,

Celery, Fuji Apples, Dried Cranberries, Candied Almonds

Cornucopia Dressing

$22++ 
Barbecue Chicken Salad

Romaine Lettuce, Black Beans, Corn, Tomatoes, Bacon, 
Cheddar Cheese, Tortilla Strips, Cilantro, Chicken
Barbecue Sauce, House Ranch Dressing  
$22++

Deli Sandwich

Choice of Turkey, Tuna, Chicken Salad, Roast Beef or Ham

On Choice of Bread , Lettuce and Tomato
Served with Choice of Fresh Fruit, Cole Slaw or Potato Salad
$22++
Add Cup of Soup Du Jour - $3.95++ 
++Service Charge and Sales Tax Apply

Buffets Includes
Choice of Basic Dessert

Coffee and Hot Tea, Water and Iced Tea Service
Deli Buffet

Choice of Two Salads

Caesar Salad, Mixed Greens, Fresh Fruit Display, Potato Salad, Cole Slaw
Sliced Turkey, Tri-Tip, Ham and Salami

Sliced Swiss Cheeses, Cheddar, Mozzarella and Pepper Jack 

Assorted Fresh Deli Breads

Horseradish Mayonnaise, Regular Mayonnaise and Dijon Mustard

Lettuce, Tomatoes and Bermuda Onions, 

Relish Tray of Peppercinos Kosher Pickles

$31.95++ 
Lunch Buffet

Soup Du Jour 
Salad Bar, Baby Greens, Roma Tomatoes, Mushrooms, Bermuda Onions, Broccoli,

Bacon Bits, Cheddar Cheese, Croutons, Olives and Assorted Dressings

Tropical Fruit Salad with Honey and Fresh Mint Dressing
Choice of One Entree

Roast Tri-Tip with Mushroom Demi, Chicken Entrée or Baked Salmon Entree
Rice Pilaf

Seasonal Vegetables
Warm Rolls and Whipped Butter
$34.95++ 
Add Additional Entrée- $4++
Pasta Buffet

Caesar Salad

Garlic Bread

Chicken Picatta or Marsala
Chef’s Choice Pasta 
Choice of Two Sauces- Alfredo, Marinara, Meat Sauce, Pesto Cream 
$29.95 ++ 
Mexican Buffet

South of the Border Caesar Salad

Chips, Salsa, and Guacamole 

Cheese Enchiladas, Taco Bar

Chicken Fajitas, Flour and Corn Tortillas 

Spanish Rice and Beans
$30.95++

BBQ Dinner Buffet
Choice of 1 Salad

Mixed Green Salad, Caesar Salad, Garden Salad, Cole Slaw
Potato Salad

Garlic Bread 
Baked Beans

Corn on the Cob

Oven Baked Chicken
BBQ Baby Back Ribs

Corn Bread

$40.95++ 
Build your own Buffet

(Choice of 2 Main Entrees) 

Chicken Entrée 
Baked Salmon with Champagne Beurre Blanc

Roasted Tri-Tip Served with Au Jus and Creamy Horseradish or Mushroom Demi Glace
Pasta Entrée – Meat/Vegetable Lasagna or Pasta Primavera

Buffet Includes:

Choice of Caesar or Mixed Green Salad

Choice of Garlic Mashed Potatoes Herb Roasted Potatoes, or Rice Pilaf

Seasonal Vegetable
Warm Rolls and Whipped Butter
$32.95++ 
Add Additional Entrée- $4++
Dinner Buffet
Choice of 2 Salads
Baby Mixed Greens, Caesar Salad, Marinated Mushroom Salad, 

Spinach Salad, Fresh Fruit and Berry Salad
Buffet Includes
Chef’s Choice of Seasonal Vegetable

Choice of-
 Garlic Mashed Potatoes, Herb Roasted Potatoes, Penne Marinara or Rice Pilaf
Choice of 1 Entrée 

Chicken Entrée, Baked Salmon, Meat/Vegetable Lasagna or Primavera 

Choice of 1 Carving Station

Prime Rib with Au Jus and Creamy Horseradish, Turkey with Country Gravy and Cranberry Sauce, Roasted Tri-Tip with Au Jus and Creamy Horseradish, Pork Roast

Specialty Dessert
Coffee and Tea Service
Warm Rolls and Whipped Butter 
$45.95++ 
Add Additional Entrée- $4++
++ Service Charge and Tax Apply

Includes Choice of Caesar Salad or Mixed Greens,

And Choice of 

 Garlic Mashed Potatoes, Herb Roasted Potatoes, 

  Rice Pilaf, or Vegetable Brown Rice,

Includes Seasonal Vegetables, 

Warm Rolls and Whipped Butter, Dessert, Coffee and Hot Tea Service

Chicken Breast
Chicken Breast with Choice of Sauce

Picatta, Marsala, Citrus Beurre Blanc,
 Sun Dried Tomato and Basil Beurre Blanc, Rosemary and Garlic

$29.95++
Citrus Roasted Chicken
Oven Roasted Half Chicken
With a Lemon Thyme Beurre Blanc
$29.95++
Chicken Florentine

Chicken Breast Filled with Sautéed Shallots, Garlic and Spinach

Topped with a Sun Dried Tomato and Basil Beurre Blanc

$30.95++
Fresh Atlantic Salmon Fillet

Baked Salmon Topped with a Champagne Beurre Blanc
$32.95++
Slow Roasted Tri Tip
Served with Creamy Horseradish and Au Jus
Or Mushroom Demi Glace 
$32.95++
++Service Charge and Sales Tax Apply

Roast Prime Rib of Beef

Served with Creamy Horseradish and Au Jus

$43.95++

Broiled Sterling Silver New York

Served with a Roasted Garlic Butter

$44.95++
Broiled Sterling Silver Filet Mignon

Served with Demi Glace

$47.95++
Two Entrée Combination Plate
Filet Mignon or New York Steak, with Chicken or Salmon Fillet

$50.95++
Vegetarian Options

Pasta Primavera

Sautéed Vegetables, Garlic, Fresh Herbs and Olive Oil Tossed with Pasta

Topped with Parmesan Cheese
$27.95++

Portobello En Croute

Portobello Mushroom, Onions, Assorted Squash and Cheese

Wrapped in Pastry and Baked till Golden Brown

Topped with a Sun Dried Tomato and Basil Beurre Blanc

28.95++

Vegetable Lasagna
Assorted Vegetables, Ricotta Cheese, Béchamel Sauce 
Topped with Bread Crumbs and Parmesan Cheese

$28.95++

++Service Charge and Sales Tax Apply

Cold
Turkey Boursin Pin Wheels

$165.00++ per 100 pieces

Smoked Salmon Pin Wheels

$180.00++ per 100 pieces

Classic Tomato Bruschetta

$140++ per 100 pieces

Smoked Salmon Canapés

$230.00++ per 100 pieces
Crostini with Sun Dried Tomato and Kalamata Olive Tapenade 

Topped with Feta Cheese

$170++ per 100 pieces
Ahi Tartar 

$325++ per 100 pieces
Mushroom and Brie Canapés 

$170.00++ per 100 pieces
Caprese Skewers 
$175.00++ per 100 pieces
Hot Selection
Chicken Pot Stickers 

With Ponzu Dipping Sauce
$170.00++ per 100 pieces

Franks in Blanket

With Spicy Mustard
$165.00++ per 100 pieces
Chicken Skewers

Choice of Preparation- Spicy Peanut, Garlic and Rosemary, Teriyaki, 

Sweet and Sour Glaze with Sesame, Lemon and Thyme, Citrus Beurre Blanc, 

Zesty Chipotle Barbecue or Curry

$280.00++ per 100 pieces

Vegetable Quesadilla

$170.00++ per 100 pieces

Spinach Spanikopita

$170.00++ per 100 pieces
Beef Skewers with Onions and Bell Peppers 
$280.00++ per 100 pieces
Choice of Preparation- Spicy Peanut, Garlic and Rosemary, Teriyaki, 

Sweet and Sour Glaze with Sesame, Lemon and Thyme, Citrus Beurre Blanc, 

Zesty Chipotle Barbecue or Curry
Petite Mini Spinach and Cheese Quiche

$185.00++ per 100 pieces
Coconut Shrimp

With Cocktail Sauce
$325.00++ per 100 pieces

Crab Stuffed Mushrooms
$325.00++ per 100 pieces
Specialty hors d’oeuvres

Balsamic Rosemary Lamb Chops

$550.00++ per 100 pieces

California Rolls

$275.00++ per 100 pieces

Assorted Sushi
$450.00++ per 100 pieces

Mini Crab Cakes

$350.00++ per 100 pieces

Tempura Shrimp

$325.00++ per 100 pieces

Bacon Wrapped Scallops 
$38000++ per person

Cold Display Platters

Vegetable Crudités Platter

$5++ per person

Large Platter (serves 100 people)   $375.00++

Small Platter (Serves 50-70 People) $200.00++

Gourmet Cheese and Cracker Display

$6++ per person

Large Platter (Serves 100 People) $500.00++

Small Platter (Serves 50-70 People) $300.00++
In-Season Fresh Fruit Display- Seasonally Priced
++ Service Charge and Sales Tax Apply


Hosted Bars
Hosted bars are Four Hour Bars Unless Otherwise Specified

 Beer and Wine Bar

$20++ Per Person

Includes Selection of Domestic and Imported Beer, House Wine and 

Non-Alcoholic Beverages
House  Bar

$25++ Per Person

House Brand Liquor, Selection of Imported and Domestic Beer, House Wine and Non-Alcoholic Beverages

Call Bar

$28++ Per Person

Well and Call Brand Liquor, Selection of Imported and Domestic Beer, House Wine and Non-Alcoholic Beverages

Premium Bar

$35++ Per Person 

Premium Liquor, Well and Call Brand Liquor, 

Selection of Imported and Domestic Beer, House Wine and Non-Alcoholic Beverages

Super Premium Bar

$40++ Per Person 

Super Premium Liquor, Premium Liquor, Well and Call Brand Liquor, 

Selection of Imported and Domestic Beer, House Wine and 

Non-Alcoholic Beverages

Cash/Tab Bar

$250++ Bartender Set Fee 

(Per bartender, may be additional charges based on set up and dual bar needs)
Drink Tickets

Beer/Wine Ticket - $7       House Tickets - $8     Call Tickets- $9
Premium Tickets- $10       Super Premium Tickets - $11
If Client Wishes to Bring in Wine Corkage-$15 Per Bottle
++ Service Charge and Sales Tax Apply

