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BREAKFAST A LA CARTE

Scones | $5 per person

Blueberry Muffins | $5 per person

Apple Coffee Cake | $5 per person

Chocolate Coffee Cake | $5 per person

Fruit Bowl             | Small $50 | Medium $75 | Large $100

Build Your Own Parfait Bar (Granola, yogurt, and berries)      | $10 per person

THE QUICK AND EASY CONTINENTAL | $16 per person

Choice of two: Apple Coffee Cake | Scones | Blueberry Muffins | Chocolate Coffee Cake 
Comes with granola, yogurt      , fruit bowl       , regular and decaf coffee, hot tea, and water.

BUILD YOUR OWN GARDEN SALAD AND CHEF’S CHOICE SOUP | $22 per person 

Mixed greens, grape tomatoes, cucumbers, croutons, red onions, mandarin oranges, black olives, blue 
cheese, and bacon bites, with ranch and balsamic dressings.

Add 4oz chicken breast for $6

Choose dessert: Cookie or Brownie

Choose drink: Iced Tea or Lemonade
Water

COLD BUFFET | $20 per person

Mini assorted sandwiches on a brioche bun with lettuce and tomato, served with mustard potato salad.
Choice of two sandwiches: Turkey | Ham | Cucumber Cream Cheese 

Choose dessert: Cookie or Brownie
Choose drink: Iced Tea or Lemonade

Water

DELI DISPLAY | $22 per person

Sliced turkey, ham, and roast beef served with lettuce, tomato, red onion, house made pickles, mustard, 
and mayonnaise on whole grain wheat bread. Also includes a mixed green salad      with grape tomatoes, 

cucumber, shredded carrots, and ranch and balsamic dressings.

Choose dessert: Cookie or Brownie

Choose drink: Iced Tea or Lemonade

Water
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DESSERTS

Assorted Cookies | $15 per dozen                 Assorted Dessert Bars | $20 per dozen

ON-THE-GO BOX LUNCHES | $18 per person 

Choice of two: Turkey | Ham | Roast Beef | Tempeh Wrap
Sandwiches are prepared with lettuce, tomato and cheddar cheese on whole wheat bread.

Tempeh comes in a spinach wrap with lettuce, tomato, shredded carrot, cucumber, red pepper sauce. 
Comes with cookies and choice of drink: Canned Soda or Bottled Water.

DISPLAY APPETIZERS

Cheese Tray       | Small $100 | Medium $150 | Large $200
Sunset cheddar, jalapeno jack, chipotle, mushroom, leek, and white cheddar served with strawberries, dried 

fruit and chutney.

Vegetable Tray with Sour Cream Dip            | Small $50 | Medium $75 | Large $100
Carrot, celery, bell pepper, broccoli, cauliflower, yellow squash and zucchini.

Fruit Platter            : Small $75 | Medium $100 | Large $125
Honeydew, cantaloupe, strawberries, pineapple and seasonal fruit.

Guacamole and Chips            | $22 per quart

Salsa and Chips             | $20 per quart

HOT BUFFET
Comes with mixed green salad

Choose one entrée:
Harrisa Chicken on a bed roasted red potatoes fennel and leeks       | $20 per person

Chicken Fricassee with mushrooms and artichokes | $22 per person
Chef Choice Baked Ziti (choose meat or vegetarian) | $16 per peron

Choose dessert: Cookies or Assorted Dessert Bars

Choose drink: Iced Tea or Lemonade

Water
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COLD CANAPES

Deviled Eggs             | $24 per dozen

Fruit Kabobs            | $26 per dozen

Antipasto Skewers       | $28 per dozen

HOT CANAPES

Coconut Shrimp with Pineapple Dipping Sauce | $22 per dozen

Samosas with Apple Mint Chutney      | $22 per dozen

Cocktail Meatballs (BBQ or Sweet Chili)      | $22 per dozen


