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All food and beverage is subject to a 20% service charge and applicable state tax 

    
General Policies for “Off Site” CateringGeneral Policies for “Off Site” CateringGeneral Policies for “Off Site” CateringGeneral Policies for “Off Site” Catering    

 
“Set Up & Go” CateringSet Up & Go” CateringSet Up & Go” CateringSet Up & Go” Catering 

“Set Up & Go” Catering is available for groups of 10 and up – Monday 
through Friday for lunch within the pricing structure on the menu page. We 
bring your food with all necessary items, set up the buffet on your tables, 

and pick up 2 to 3 hours later. Weekend Events for full service on site 
catering are also available! This full service option does require staffing 

and has additional fees. Weekend events will have certain minimums. 
 

Off Site full Service CateringOff Site full Service CateringOff Site full Service CateringOff Site full Service Catering    
Our “at your location” catering include buffet tables, tablecloths, heavy 

duty forks, knives, paper napkins, grills and serving equipment. Service staff 
is $30.00 per hour with a five  hour minimum per staff member. Staffing 

requirements vary according to group size and party involvement. 
 

Our basic staffing guidelines:Our basic staffing guidelines:Our basic staffing guidelines:Our basic staffing guidelines:    
    

Buffet style with disposable ware, beverage stations and no barBuffet style with disposable ware, beverage stations and no barBuffet style with disposable ware, beverage stations and no barBuffet style with disposable ware, beverage stations and no bar    
(a typical out door barbecue)(a typical out door barbecue)(a typical out door barbecue)(a typical out door barbecue)    

    Typically require approximately two servers per 100 guests and one 
manager or chef 

  
Buffet style with rented china, stainless and glasswareBuffet style with rented china, stainless and glasswareBuffet style with rented china, stainless and glasswareBuffet style with rented china, stainless and glassware    

 with full beverage service with full beverage service with full beverage service with full beverage service    
  Typically require approximately 1 server per 30 guests 

 
Bar Service  Bar Service  Bar Service  Bar Service      

 Typically require approximately 1 Bartender per 100 guests 
 

 

Full Service Buffet Set upFull Service Buffet Set upFull Service Buffet Set upFull Service Buffet Set up    
Full Service Catering  set ups are based on the following numbers. Our 

buffets will surpass your expectations. Our staff will go beyond to 
accommodate your every need! Groups of 100 to 180 typically have one food 

buffet set up of approximately three eight foot tables and  
two customer lines 

 
Groups of 180 to 350 have two food buffets set up of approximately six eight 

foot tables Tables and four customer lines 
 

Larger groups are determined according to the needs of the client 
considering time frame of the event. All our buffets have full linens, and 

décor to go with the appropriate theme 
 

  
 

 



All food and beverage is subject to a 20% service charge and applicable state tax 

Breakfast Buffets 
 
 

Junior Continental BreakfastJunior Continental BreakfastJunior Continental BreakfastJunior Continental Breakfast    
Coffee, Decaffeinated Coffee and Specialty Tea 

Assorted Danish, Muffins and Croissants 
Orange Juice and Cranberry Juice.  

 $7.50pp 
 

Grand Continental BreakfastGrand Continental BreakfastGrand Continental BreakfastGrand Continental Breakfast 
Coffee, Decaffeinated Coffee and Specialty Tea 

Fresh Fruit Display, Assorted Danish, Muffins and Croissants 
Mini Bagels and Cream Cheese 

Orange Juice and Cranberry Juice. Fresh   
$9.95pp 

    
Tournament Breakfast BuffetTournament Breakfast BuffetTournament Breakfast BuffetTournament Breakfast Buffet    

Coffee, Decaffeinated Coffee and Specialty Tea 
Assorted Danish, Muffins and Croissants 

Orange Juice and Cranberry Juice 
Scrambled Eggs 

Smoked Bacon and Country Sausage 
Breakfast Potatoes  

$13.95pp 
 

CountrCountrCountrCountry Club Breakfast Buffety Club Breakfast Buffety Club Breakfast Buffety Club Breakfast Buffet    
Coffee, Decaffeinated Coffee and Specialty Tea 

Assorted Danish, Muffins and Croissants 
Orange Juice and Cranberry Juice 

Scrambled Eggs 
Smoked Bacon and Country Sausage 

Breakfast Potatoes  
Breakfast Quiche and Eggs Benedict 

$16.95pp 
 
 

Signature Brunch BuffetSignature Brunch BuffetSignature Brunch BuffetSignature Brunch Buffet    
Coffee, Decaffeinated Coffee and Specialty Tea 

Assorted Danish, Muffins and Croissants 
Orange Juice and Cranberry Juice 

 
Scrambled Eggs 

Smoked Bacon and Country Sausage 
Breakfast Potatoes  

Breakfast Quiche and Eggs Benedict   
 

Three Gourmet Salads 
Mini Shrimp Cocktails 

Smoked Salmon and Cream Cheese Display with Mini Bagels 
Tortellini with Shrimp Scampi 

Carved Prime Rib of Beef 
$26.95 

 



All food and beverage is subject to a 20% service charge and applicable state tax 

Hors d’oeuvres 
Prices are per item. We recommend four to five items per person for cocktail hour Prices are per item. We recommend four to five items per person for cocktail hour Prices are per item. We recommend four to five items per person for cocktail hour Prices are per item. We recommend four to five items per person for cocktail hour and ten to and ten to and ten to and ten to 

fifteen per person for cocktail receptionfifteen per person for cocktail receptionfifteen per person for cocktail receptionfifteen per person for cocktail reception    
 
 

  One Hundred Fifty Dollars per 100 pieces 

 
Artichoke Bruschetta on Crostini with Provolone Cheese 

Gorgonzola Grapes Coated in Pistachio Nuts 
Drunken Apricots with Roquefort Cheese and Pecans 

Chicken Satay with Thai Peanut Sauce 
Artichoke Fritters and Pesto Aioli 

Chipotle Chicken Chimichangas with an Arbol Chile Sour Cream 
Chicken and Artichoke Wellingtons 

Spicy Italian Sausage Stuffed Mushroom Caps 
 

Two Hundred Dollars per 100 pieces 

    
Black Angus Steak Brochettes with Merlot Glaze 

Asian Eggplant Pinwheels with Basil, Piquille Peppers and Chevre 
Belgian Endive Spears with Dill and House Smoked Salmon 

Crab and Avocado Quesadillas 
Swedish Meatball Stuffed Cherry Peppers 

Shrimp Dim Sum with a Mandarin Chile Sauce 
Mini Pizzas with Sun-dried Tomato, Gorgonzola and Kalamata 

Popcorn Shrimp with Diablo Dipping Sauce 
 

Two Hundred Fifty Dollars per 100 pieces 

    
Dungeness Crab Cakes with Spicy Diablo Sauce 

Salmon Satay with Chilean Lime Sauce 
Peppered Prawns with Horseradish Cocktail Sauce 

Baked Oysters New Orleans 
Artichoke Hearts Stuffed with Crab, Tarragon and Goat Cheese 

Filet Mignon Rumaki with a Teriyaki Barbecue Sauce 
Fried Calamari Strips with a Caper Remoulade 

House Smoked Salmon and Roasted Beet Salsa on Crostini 
 

Three Hundred Dollars per 100 pieces 

 

 Bacon Wrapped Sea Scallops with Lemon Chive Oil 
Oysters on the half shell with Mignonette 

Lobster Fritters with Drawn Butter 
Truffle Pâté in Aspic on Toast 

Lamb Loin Chops with Lingonberry Glaze 
Oysters Rockefeller 

Individual Filet Wellingtons 



All food and beverage is subject to a 20% service charge and applicable state tax 

Hors d’oeuvres 
Prices are per person based on a food station reception with a Prices are per person based on a food station reception with a Prices are per person based on a food station reception with a Prices are per person based on a food station reception with a     

minimum food purchase of $35.00 per person. There is a chef charge of $50.00minimum food purchase of $35.00 per person. There is a chef charge of $50.00minimum food purchase of $35.00 per person. There is a chef charge of $50.00minimum food purchase of $35.00 per person. There is a chef charge of $50.00    
 
 

Delicious ExpeditionsDelicious ExpeditionsDelicious ExpeditionsDelicious Expeditions    
Chef performance stationsChef performance stationsChef performance stationsChef performance stations    

 
Stir Fry VegetaStir Fry VegetaStir Fry VegetaStir Fry Vegetable Stationble Stationble Stationble Station    

A uniformed chef manning sizzling woks with an array of Asian vegetables and 
mushrooms with festive décor.   $4.95pp With chicken of beef $6.95pp 

 

Pasta BowlPasta BowlPasta BowlPasta Bowl    
Sauté action at the table by uniformed chefs. 

Tortellini with shrimp scampi and Vegetarian Penne Primavera. Our chef can custom 
design any pasta combination.  $ 6.95pp 

 

Southwestern Fajita BarSouthwestern Fajita BarSouthwestern Fajita BarSouthwestern Fajita Bar    
Your guests will build there own custom fajitas. Our chef’s with grill  marinated 
meats, peppers and onions with the following toppings available- lettuce, cheese, 

salsas, sour cream, and guacamole, Choose shrimp, chicken or beef. $6.95pp 
 

Seafood StationSeafood StationSeafood StationSeafood Station    
House cured Grav Lox carved at the table by a uniformed chef with black bread, 

cream cheese, dill, capers and whole grain mustard. Prawns and mussels on ice with 
cocktail sauce and mini ceviche cocktails. 10.95pp 

 
 

Culinary Art DisplaysCulinary Art DisplaysCulinary Art DisplaysCulinary Art Displays    
All display pieces are highly garnished and designed to impressAll display pieces are highly garnished and designed to impressAll display pieces are highly garnished and designed to impressAll display pieces are highly garnished and designed to impress    

    
Fresh Fruits with Pineapple Palm TreeFresh Fruits with Pineapple Palm TreeFresh Fruits with Pineapple Palm TreeFresh Fruits with Pineapple Palm Tree    

Sliced fresh fruits in season with berries and carved melons $4.95pp 
 

Imported and Domestic Cheese DisplayImported and Domestic Cheese DisplayImported and Domestic Cheese DisplayImported and Domestic Cheese Display    
On marble with crackers and crostini $4.95pp 

 

Whole Poached Salmon in AspicWhole Poached Salmon in AspicWhole Poached Salmon in AspicWhole Poached Salmon in Aspic    
Beautifully decorated with capers, red onions and aioli. $300.00 serves 50-75p 

 

Crudités in WickerCrudités in WickerCrudités in WickerCrudités in Wicker    
 Fancy Crudite in Wicker Baskets with carved squash love birds and dips $2.95pp 

 

California Sushi DisplayCalifornia Sushi DisplayCalifornia Sushi DisplayCalifornia Sushi Display    
Hand made sushi rolls. Crab and avocado, Veggie and  

Spicy Tuna $200.00 per 100 pieces 
 

From the Cutting BoardFrom the Cutting BoardFrom the Cutting BoardFrom the Cutting Board    
Carved at the table by a uniformed chef.  $50.00 carving fee $6.95pp Choose two:     

Roast New York Strip loinRoast New York Strip loinRoast New York Strip loinRoast New York Strip loin 
Creamed Horseradish 

 

Prime Rib of BeefPrime Rib of BeefPrime Rib of BeefPrime Rib of Beef    
Creamed Horseradish 

  

Glazed Turkey BreastGlazed Turkey BreastGlazed Turkey BreastGlazed Turkey Breast    
Cranberry glaze and apricot chutney 

 

Roast Leg of LambRoast Leg of LambRoast Leg of LambRoast Leg of Lamb    
Lingonberry Sauce  

 
 



All food and beverage is subject to a 20% service charge and applicable state tax 

Theme Lunch Buffets 
With decorated buffet table. Served with iced With decorated buffet table. Served with iced With decorated buffet table. Served with iced With decorated buffet table. Served with iced tea and coffee. Not available After 4pmtea and coffee. Not available After 4pmtea and coffee. Not available After 4pmtea and coffee. Not available After 4pm    

 
 
 

Dagwood Deli Dagwood Deli Dagwood Deli Dagwood Deli     
Fresh Breads and Rolls 

Potato Salad, Macaroni Salad and Cole Slaw 
Turkey Breast, Black Forest Ham, Roast Beef and Salami 

Sliced Cheese Assortment 
Lettuce, Tomato, Red Onion, Pickles and Olives 

Mayonnaise, Mustard 
Assorted Cookies, Brownies and Lemon Bars 

$16.95pp 
 

All American BarbecueAll American BarbecueAll American BarbecueAll American Barbecue    
Three Chef’s Choice Deli Salads 

Hot Dog and Hamburger Buns 
Baked Beans 

Corn on the Cob 
Grilled ¼ Pound “all beef” Hot Dogs 

Grilled ¼ pound Ground Chuck Patties 
Assorted Cheeses, Relishes, Sauces, Lettuce, Tomato, Onions and Pickles 

Assorted Cookies, Brownies and Lemon Bars 
$14.95pp 

    
Pasta Bar LunchPasta Bar LunchPasta Bar LunchPasta Bar Lunch 

Fresh Baked Garlic Rolls and Garlic Bread 
Italian Green Salad Vinaigrette 

Caesar Salad 
Cheese Tortellini Tossed in Extra Virgin Olive Oil 

Penne in Garlic Butter and Parmesan 
House-made Marinara Sauce 

Tiger Prawns in Alfredo Sauce 
Creamy Pesto 

Italian Meatballs 
Sautéed Italian Vegetables 

Biscotti and Amaretti Cookies 
$17.95pp 

 
South of The BorderSouth of The BorderSouth of The BorderSouth of The Border    

Mexican Green Salad with Tortillas and Avocado Ranch 
Caesar Salad 

Warm Buttered Flour Tortillas 
Chips and Fresh Made Salsa, Guacamole and Sour Cream 

Arbol Chile Hot Sauce 
Spanish Rice and Refried Beans 

Chipotle  Chicken and Cheese Chimichangas 
Chile Rellenos with Roasted Tomato Sauce 

Beef Enchiladas  
Margarita Mousse 

$17.95pp 
 
 
 



All food and beverage is subject to a 20% service charge and applicable state tax 

Theme Dinner Buffets 
With decorated buffet table. Served with iced tea and coffee.With decorated buffet table. Served with iced tea and coffee.With decorated buffet table. Served with iced tea and coffee.With decorated buffet table. Served with iced tea and coffee.    

 
 
 

Great Wall China Buffet Great Wall China Buffet Great Wall China Buffet Great Wall China Buffet     
 Szechwan Noodle Salad 

Pork Buns in Bamboo Steamer 
Fried Rice and Steamed Rice 

Garlic Green Beans 
Beef with Broccoli and Oyster Sauce 

Sweet and Sour Chicken 
Shrimp and Asparagus with Straw Mushrooms 

Pork Pot Stickers 
Fresh Tropical Fruit Salad 

Fortune Cookies 
$27.95 

 
Wild West BarbecueWild West BarbecueWild West BarbecueWild West Barbecue    

Three Chef’s Choice Deli Salads 
Corn Muffins and Garlic Bread 

Baked Beans with Smoked Bacon and Onions 
Fresh Corn on the Cob 

Barbecue Chicken Thighs with Chile Glaze and Peach Salsa 
Slow Cooked Barbecue Baby Back Ribs 

Carved Marinated Tri-Tips with Creamed Horseradish 
Plated Apple Strudel with Vanilla Ice Cream 

$28.95pp 
    

ItalItalItalItalian Dinner Houseian Dinner Houseian Dinner Houseian Dinner House 
Fresh Baked Garlic Rolls and Garlic Bread 

Italian Green Salad Vinaigrette 
Caesar Salad 

Antipasto Platter with Grilled Veggies 
Cheese Tortellini with Large Shrimp and Alfredo Sauce 

Chicken, Basil and Mozzarella Cannelloni 
Calamari Steak Piccata 

Sautéed Italian Vegetables 
Penne Marinara with Shredded Parmesan 

  Amaretto Mousse 
$29.95pp 

 
La Casa SenaLa Casa SenaLa Casa SenaLa Casa Sena    

Mexican Green Salad with Tortillas and Avocado Ranch 
Caesar Salad 

Warm Flour Tortillas with Butter 
Chicken Stuffed Poblano Chiles with Queso Fresca 

Chuletas de Puerco with California Chile Sauce 
Camarones “prawns”  al mojo de ajo 

Spanish Rice 
Spiced Chard with Bacon and Onions 

Spiced Pinto Beans 
Vanilla Cheesecake with Cajeta Sauce 

$28.95pp 
 
 



All food and beverage is subject to a 20% service charge and applicable state tax 

Custom Built Buffet 
With decorated buffet table. Served With decorated buffet table. Served With decorated buffet table. Served With decorated buffet table. Served with iced tea, coffee, chef’s choice starch and with iced tea, coffee, chef’s choice starch and with iced tea, coffee, chef’s choice starch and with iced tea, coffee, chef’s choice starch and 

vegetables, fresh baked garlicvegetables, fresh baked garlicvegetables, fresh baked garlicvegetables, fresh baked garlic----herbs rolls and butterherbs rolls and butterherbs rolls and butterherbs rolls and butter 
 
 

Select three salads:Select three salads:Select three salads:Select three salads:    
    

Caesar Salad 
Greek Salad with Feta Cheese and Marinated Tomatoes 

Baby Greens with Smoked Apples, Apricots, Cranberries and Bleu Cheese 
Spinach Salad with Berries, Almonds and Feta with a Raspberry Vinaigrette 

Tomato, Fresh Mozzarella and Artichoke Salad  
Pasta Salad with Tuna and Tarragon 

Persian Cucumber, Red Onion, Dill and Aged Vinegar Dressing 
Couscous Salad with Sun Dried Tomato, Currants, Feta and Parsley 

Pasta and Shrimp Salad with Pesto Vinaigrette 
Three-Potato Salad with Vinaigrette and Smoke Bacon 

 
Select two Entrees:Select two Entrees:Select two Entrees:Select two Entrees:    

    
Chicken Piccata, Marsala or Vineyard 

Chicken Parmesan with Roasted Tomato Sauce 
Chicken Cordon Bleu 

Blackened Pork Chops with Lingonberry Sauce 
Asiago Raviolis with Molinari Italian Sausage 

Butternut Squash Ravioli with Brown Butter Sauce and Fried Sage 
Tortellini with Garlic Prawns Scampi Style 

Tilapia Bruschetta 
Grilled Mahi-mahi with Pineapple Salsa and Macadamia Nuts 

Calamari Steaks with Shrimp Sauce 
Salmon with Champagne Sauce 

Pesto Salmon with Toasted Pine nuts 
Beef Burgundy with Pearl Onions and Mushrooms 

Beef Stroganoff with a Sour Cream Sauce 
Moroccan Spiced Lamb Curry with Green Apples 

 
Select a CarvinSelect a CarvinSelect a CarvinSelect a Carving Station:g Station:g Station:g Station:                    Add $4.95ppAdd $4.95ppAdd $4.95ppAdd $4.95pp    

    
Roast Prime Rib of BeefRoast Prime Rib of BeefRoast Prime Rib of BeefRoast Prime Rib of Beef    

Creamed Horseradish Sauce 
 

Roast New York Strip LoinRoast New York Strip LoinRoast New York Strip LoinRoast New York Strip Loin    
Creamed Horseradish 

 

Leg of LambLeg of LambLeg of LambLeg of Lamb    
Mint Jelly and Lingonberry Sauce 

 

Roast Pork Loin Roast Pork Loin Roast Pork Loin Roast Pork Loin     
Apricot Chutney  

 

Roast Breast of TurkeyRoast Breast of TurkeyRoast Breast of TurkeyRoast Breast of Turkey    
Thai Plum Sauce 

 
 

Dessert Dessert Dessert Dessert StationStationStationStation    
Assortment of cakes, mousses, chocolate dipped strawberries “in season” and Tarts 

Lunch $21.95pp     Dinner $35.95pp     Add a third Entrée $3.00pp 



All food and beverage is subject to a 20% service charge and applicable state tax 

Three Course Plated Lunches 
Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee     

and chef’s choice starch and vegetablesand chef’s choice starch and vegetablesand chef’s choice starch and vegetablesand chef’s choice starch and vegetables    
    

Choose One:Choose One:Choose One:Choose One:    
    

Tomato-Fresh Mozzarella Salad with Baby Greens, Sherry Vinaigrette and Balsamic  
 

Caesar Salad with Marinated Tomatoes and Shaved Parmesan 
 

Cucumber Wrapped Baby Greens with Marinated Tomatoes and Sherry Vinaigrette 
 

Greek Salad with Tomato, Cucumber, Feta, Artichoke, Red Onion and Herb Vinaigrette 
 
 

Entrée ChoicesEntrée ChoicesEntrée ChoicesEntrée Choices    
You may choose two entrees and a vegetarian choice if you provide us with guest counts of each  

item five working days in advance of your party. If counts are unavailable please 
 choose one Item and we will have a vegetarian option the day of your event: 

 
 
 

Roast New York Strip LoinRoast New York Strip LoinRoast New York Strip LoinRoast New York Strip Loin    
Demi-glace and Roasted Mushrooms $21.00 

 

 Blackened Pork ChopBlackened Pork ChopBlackened Pork ChopBlackened Pork Chop    
Louisiana Spices and a Lingonberry Sauce $18.00 

 

ScScScScampi Style Shrimpampi Style Shrimpampi Style Shrimpampi Style Shrimp    
Eight Jumbo Prawns in Double Garlic Butter $21.00 

 

Herb Swordfish SteakHerb Swordfish SteakHerb Swordfish SteakHerb Swordfish Steak    
Mediterranean Olive Relish with Balsamic Glaze $20.00 

 

Salmon BruschettaSalmon BruschettaSalmon BruschettaSalmon Bruschetta    
Caper White Wine Sauce with Bruschetta Tomatoes $20.00 

 

Crab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed Tilapia    
Crab, Cream Cheese and Herbs with a Caper Sauce $18.00 

 

Chicken Breast ToscanoChicken Breast ToscanoChicken Breast ToscanoChicken Breast Toscano    
Topped with Artichoke and Mushrooms and a White Wine Sauce $18.00 

 

Chicken Breast ChiantiChicken Breast ChiantiChicken Breast ChiantiChicken Breast Chianti    
Chianti Borghese Sauce with Mozzarella Cheese $18.00 

 

Tortellini PrimaveraTortellini PrimaveraTortellini PrimaveraTortellini Primavera    
Alfredo with Colorful Array of Vegetables $17.00 

 
 

 

    
Dessert SelectionDessert SelectionDessert SelectionDessert Selection    

Choose One:Choose One:Choose One:Choose One:    
    

Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Sauce, 
Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha Mousse 



All food and beverage is subject to a 20% service charge and applicable state tax 

 
 

Plated Cold Lunches 
Two course menus served with herb rollTwo course menus served with herb rollTwo course menus served with herb rollTwo course menus served with herb rolls and butter, iced tea and coffee s and butter, iced tea and coffee s and butter, iced tea and coffee s and butter, iced tea and coffee     

 
 

 

Entrée ChoicesEntrée ChoicesEntrée ChoicesEntrée Choices    
You may choose two entrees and a vegetarian choice if you provide us with guest counts of each  

item five working days in advance of your party. If counts are unavailable please 
 choose one Item and we will have a vegetarian option the day of your event: 

 
 
 

Chicken Caesar SaladChicken Caesar SaladChicken Caesar SaladChicken Caesar Salad    
With Baby Roma Tomatoes and Shaved Parmesan $17.00 

 
 

 Cobb SaladCobb SaladCobb SaladCobb Salad    
With Herb Ranch Vinaigrette $18.00 

 
 

Chinese Chicken SaladChinese Chicken SaladChinese Chicken SaladChinese Chicken Salad    
Asian Chicken and Peanut Dressing $18.00 

 
Chipotle ChickChipotle ChickChipotle ChickChipotle Chicken Saladen Saladen Saladen Salad    

In a tortilla with Avocado Ranch Dressing $18.00 
 

Tuna and Avocado SaladTuna and Avocado SaladTuna and Avocado SaladTuna and Avocado Salad    
Lots of Veggies and Avocado Ranch Dressing $18.00 

 
 

Gourmet Club CroissantGourmet Club CroissantGourmet Club CroissantGourmet Club Croissant    
Ham, Turkey, Swiss, Cranberry Cream Cheese $17.00 

 
 

Roast Beef BaguetteRoast Beef BaguetteRoast Beef BaguetteRoast Beef Baguette    
Medium Rare Sirloin with Horseradish Mayonnaise $19.00 

 
 

French ConnectionFrench ConnectionFrench ConnectionFrench Connection    
Croissant with Turkey, Brie Cheese and Lingonberry Cream Cheese $18.00 

 
 

Chicken CiabattaChicken CiabattaChicken CiabattaChicken Ciabatta    
Pesto Sauce, Herb Chicken, Tomato and Mozzarella $18.00 

 

  
 
 
 
 

Dessert SelectionDessert SelectionDessert SelectionDessert Selection    
Choose One:Choose One:Choose One:Choose One:    

    
Chocolate Hazelnut TorteChocolate Hazelnut TorteChocolate Hazelnut TorteChocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry , Chocolate Decadence, Cheesecake with Cherry , Chocolate Decadence, Cheesecake with Cherry , Chocolate Decadence, Cheesecake with Cherry 
Sauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha Mousse 
  



All food and beverage is subject to a 20% service charge and applicable state tax 

Three Course Plated Dinners  
Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee Three course menus served with herb rolls and butter, iced tea, coffee     

and chef’s choice starch and vegetabland chef’s choice starch and vegetabland chef’s choice starch and vegetabland chef’s choice starch and vegetableseseses    
    

Choose One:Choose One:Choose One:Choose One:    
    

Tomato-Fresh Mozzarella Salad with Baby Greens, Sherry Vinaigrette and Balsamic  
 

Caesar Salad with Marinated Tomatoes and Shaved Parmesan 
 

Cucumber Wrapped Baby Greens with Marinated Tomatoes and Sherry Vinaigrette 
 

Greek Salad with Tomato, Cucumber, Feta, Artichoke, Red Onion and Herb Vinaigrette 
 
 

Entrée ChoicesEntrée ChoicesEntrée ChoicesEntrée Choices    
You may choose two entrees and a vegetarian choice if you provide us with guest counts of each  

item five working days in advance of your party. If counts are unavailable please 
 choose one Item and we will have a vegetarian option the day of your event: 

 
Prime Rib of Beef Prime Rib of Beef Prime Rib of Beef Prime Rib of Beef     

Bordelaise Sauce and Pearl Onions $38.00 
 

Roast New York Strip LoinRoast New York Strip LoinRoast New York Strip LoinRoast New York Strip Loin    
Demi-glace and Roasted Mushrooms $37.00 

 

Filet Mignon SteakFilet Mignon SteakFilet Mignon SteakFilet Mignon Steak    
Madeira Sauce with Roasted Mushroom Cap $40.00 

 

Double Cut Pork Chop Double Cut Pork Chop Double Cut Pork Chop Double Cut Pork Chop     
Apricot-Green Aplle Chutney $33.00 

 

Scampi Style ShrimpScampi Style ShrimpScampi Style ShrimpScampi Style Shrimp    
Eight Jumbo Prawns in Double Garlic Butter $38.00 

 

Herb Swordfish SteakHerb Swordfish SteakHerb Swordfish SteakHerb Swordfish Steak    
Mediterranean Olive Relish with Balsamic Glaze $38.00 

 

Salmon BruschettaSalmon BruschettaSalmon BruschettaSalmon Bruschetta    
Caper White Wine Sauce with Bruschetta Tomatoes $38.00 

 

Crab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed Tilapia    
Crab, Cream Cheese and Herbs with a Caper Sauce $37.00 

 

Chicken Breast CaliforniaChicken Breast CaliforniaChicken Breast CaliforniaChicken Breast California    
Topped with crab and artichoke with Hollandaise Sauce $39.00 

 

Chicken Breast ToscanoChicken Breast ToscanoChicken Breast ToscanoChicken Breast Toscano    
Topped with Artichoke and Mushrooms and a White Wine Sauce $35.00 

 

Chicken Breast ChiantiChicken Breast ChiantiChicken Breast ChiantiChicken Breast Chianti    
Chianti Borghese Sauce with Mozzarella Cheese $35.00 

 

Vegetable WellingtonVegetable WellingtonVegetable WellingtonVegetable Wellington    
Grilled Vegetables and Cheese in Puff Pastry $32.00 

 

Tortellini PrimaveraTortellini PrimaveraTortellini PrimaveraTortellini Primavera    
Alfredo with Colorful Array of Vegetables $32.00 

 

Dessert SelectionDessert SelectionDessert SelectionDessert Selection    
Choose One:Choose One:Choose One:Choose One:    

Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry 
Sauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha Mousse    

    



All food and beverage is subject to a 20% service charge and applicable state tax 

Plated Dinner Combos 
Three course menus served with herb rolls and butter, iced Three course menus served with herb rolls and butter, iced Three course menus served with herb rolls and butter, iced Three course menus served with herb rolls and butter, iced tea, coffee tea, coffee tea, coffee tea, coffee     

and chef’s choice starch and vegetables. Plated combos are only available with and chef’s choice starch and vegetables. Plated combos are only available with and chef’s choice starch and vegetables. Plated combos are only available with and chef’s choice starch and vegetables. Plated combos are only available with     
one entrée choice for your entire group plus vegetarian option. one entrée choice for your entire group plus vegetarian option. one entrée choice for your entire group plus vegetarian option. one entrée choice for your entire group plus vegetarian option.     

    
Choose One:Choose One:Choose One:Choose One:    

    
Tomato-Fresh Mozzarella Salad with Baby Greens, Sherry Vinaigrette and Balsamic  

 
Caesar Salad with Marinated Tomatoes and Shaved Parmesan 

 
Cucumber Wrapped Baby Greens with Marinated Tomatoes and Sherry Vinaigrette 

 
Greek Salad with Tomato, Cucumber, Feta, Artichoke, Red Onion and Herb Vinaigrette 

 
 
 
 

Combo ChoicesCombo ChoicesCombo ChoicesCombo Choices    
Choose Two Items as YoChoose Two Items as YoChoose Two Items as YoChoose Two Items as Your Combo Plate:ur Combo Plate:ur Combo Plate:ur Combo Plate:    

Higher Priced Item is the Combo PriceHigher Priced Item is the Combo PriceHigher Priced Item is the Combo PriceHigher Priced Item is the Combo Price    
        

Prime Rib of Beef Prime Rib of Beef Prime Rib of Beef Prime Rib of Beef     
Bordelaise Sauce and Pearl Onions  $38.00 

 

Roast New York Strip LoinRoast New York Strip LoinRoast New York Strip LoinRoast New York Strip Loin    
Demi-glace and Roasted Mushrooms  $37.00 

 

Filet Mignon Steak Filet Mignon Steak Filet Mignon Steak Filet Mignon Steak     
Madeira Sauce with Roasted Mushroom Cap $40.00 

 

ScScScScampi Style Shrimpampi Style Shrimpampi Style Shrimpampi Style Shrimp    
Jumbo Prawns in Double Garlic Butter $38.00 

 

Herb Swordfish SteakHerb Swordfish SteakHerb Swordfish SteakHerb Swordfish Steak    
Mediterranean Olive Relish and Balsamic Glaze $38.00 

 

Salmon BruschettaSalmon BruschettaSalmon BruschettaSalmon Bruschetta    
Caper White Wine Sauce with Bruschetta Tomatoes $38.00 

 

Crab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed TilapiaCrab Stuffed Tilapia    
Crab, Cream Cheese and Herbs with a Caper Sauce $37.00 

 

Chicken Breast CaliforniaChicken Breast CaliforniaChicken Breast CaliforniaChicken Breast California    
Topped with crab and artichoke with Hollandaise Sauce $39.00 

 

Chicken Breast ToscanoChicken Breast ToscanoChicken Breast ToscanoChicken Breast Toscano    
Topped with Artichoke and Mushrooms and a White Wine Sauce $35.00 

 

Chicken Breast ChiantiChicken Breast ChiantiChicken Breast ChiantiChicken Breast Chianti    
Chianti Borghese Sauce with Mozzarella Cheese $35.00    

 
 

Dessert SelectionDessert SelectionDessert SelectionDessert Selection    
Choose One:Choose One:Choose One:Choose One:    

    
Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry Chocolate Hazelnut Torte, Chocolate Decadence, Cheesecake with Cherry 

Sauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha MousseSauce, Fresh Fruit Tart, Marian Berry Cobbler, Chocolate Mocha Mousse    


