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Al a Carte

$50.00 Service Charge for groups less than 15 people
These 1tems can be added to buflets.

Priced Individually
Yogurt $2.75 each
Fresh Fruit yogurt parfait $3.75 each
‘Whole Fruit $2.75 each
Sliced fruit tray $3.25 each
Granola bars $2.25 each
Individual Milk $2.25 each
Oatmeal $1.95 each
Grits $1.95 each
Biscuits $2.25 each
Biscuits and Gravy $2.75 each
Priced per Dozen
Assorted Danish $15.00
Assorted Muffins $15.00
Assorted Donuts $15.00
Bagels with Cream Cheese $30.00
Sausage Biscuits $35.00
Ham & Cheese Croissants $42.00
Signature French Toast $45.00
Large Hot Pretzels served with Gourmet Mustard $25.00
Fried Mozzarella served with Marinara Sauce $40.00
Huge Fresh Baked Cookies $28.00
Rich Chocolate Brownies $28.00
Priced per Bowl

Freshly Popped Popcorn $12.00

Chips & Salsa $14.00

Chips & Onion Dip $14.00

Snack Mix $15.00

Beverages

$50.00 Service Charge for groups less than 1.5 people
These items can be added to buffets

Assorted Sodas $2.50 each
Water Bottles $3.00 each
Priced per Gallon
Caffeinated/Decaf Coffee $25.00
Iced Tea $20.00
Orange Juice $30.00
Apple Juice $30.00
Lemonade $30.00

Prices based on two-hours of service
All Pricing subjectto 21% Service charge and applicable taxes.



Lunch Selections

Avarlable 11:30 am to 2:00pm
$50 Service Charge for of groups less than 15 people.

Box Lunch

Your choice of Turkey Club, Ham & Swiss,
Chicken Salad, or Veggie Wrap, a Bag of
Potato Chips, Pickle Spear and Giant
Chocolate Chip Cookie. Includes
condiments.

$16.95 Per person

Boxed Salad

Chopped Greens with your choice of Julienne
Turkey, or Ham, Swiss and Cheddar Cheese,
Tomatoes, Hard Boiled Eggs, Red Onions,
Cucumbers and Black olives with choice of
dressing. Served with a Giant Chocolate Chip
Cookie.
$16.95 Per person

Hot Themed Lunch Buffets

Bufiets reserved for Groups of 15 or More
Bulflets are served with Regular Coflee, Decalleinated Coflee, and Iced Tea, and Water

All American Buffet

A choice of two from each column:

Choose Two
Hamburgers
Grlled Chicken Breast
Hot Dogs

Choose Two
Potato Salad
Cole Slaw
Baked Beans
Fresh Vegetable Medley
Buttered Comn

Served With

Lettuce, Tomatoes, Onions, Cheese slices,

Pickles
and Assorted Cookies OR Delicious

Brownies

$16.95 Per Person

San Antonio Buffet

A choice of two from each column:

Choose Two
Beef Fajita
Chicken Fajita
Shrimp Fajita

Choose Two
Spanish Rice
Refried Beans
Grnilled Veggies
Chips and Queso

Served With
Salsa, Guacamole, Sour Cream, Pico de
Gallo, and Sopaipillas

$16.95 Per Person

Prices based on two-hours of service
All Pricing subjectto 21% Service charge and applicable taxes.







The Dinner Bell

Served after 4:00pm
Buflets reserved for Groups of 15 or More
Bulflets are served with Regular Coffee, Decaffeinated Coftee, and Iced Tea, and Water

The Backyard BBQ
Southern Style Potato Salad, Cole Slaw
Southern Style Fried Chicken, BBQ Pork Ribs
Baked Beans, Corn on the Cob, and Cobbler
$26.95 Per Person

The Orient Express
Mixed Green salad with Dressing, Vegetable Spring Rolls, Sweet and Sour
Chicken, Beefand Broccoli, Fried Rice, Stir Fried Vegetables, Chef’s Selection of
Dessert

$22.95 Per Person

Leaning Tower Buffet
Caesar salad, Chicken Parmesan, Beef or Vegetable Lasagna
Herbed Pasta, Fresh Mixed Vegetables, Chef’s Selection of Dessert
$24.95 Per Person

Fisherman’s Wharf
Batter Fried Cod, or Cathish, Grilled Shrimp, French fries or Hush
Puppies, Mixed Vegetables and Cole slaw, Chef’s Selection of Dessert
$25.95 per Person

Prices based on two-hours of service
All Pricing subjectto 21% Service charge and applicable taxes.



Three Course Plated Affairs

Our plated aflairs include choice of one salad, an entrée, a choice of two side 1tems and a plated
dessert.
Minimum of 15 people

Salad Selections
Choose One

Field Greens with Grape Tomatoes Onions and Choice of Two Dressings
Baby Spinach Salad topped with Bacon, Boiled Eggs and Red Wine Vinaigrette
Caesar Salad with Parmesan Croutons

Entrée Selections

Choose One
12 oz Ribeye Steak with Sautéed Mushrooms $29.95
10 Top Sirloin Steak with Red wine Demi - Glace $26.95
Beef Lasagna $23.95
Pesto Grilled Chicken with Basil Cream Sauce $22.95
Chicken Parmesan $22.95
Grilled Chicken with a Hunter Style Sauce $22.95
Chicken Cordon Bleu $22.95
Chicken Piccata $22.95
Teriyaki Glazed Chicken with Grilled Pineapple $22.95
Maple Seared Salmon Filet with Cranberry Butter $22.95
Lemon Basil Shrimp $23.95

Side Selections
Choose Two

Fresh Vegetable Medley
Roasted New Potatoes
Steamed Broccoli
‘Wild Rice Pilaf
Steamed Broccoli with Lemon Butter
Green Beans Almandine
Mashed Potato
Rice Pilaf
Herb Roasted Potatoes

Dessert Selections
Choose One

Chocolate Layer Cake
Carrot Cake
New York Style Cheesecake
Key Lime Pie

Prices based on two-hours of service
All Pricing subjectto 21% Service charge and applicable taxes.



Bar Options/Alcoholic Beverages

Premium Bar
Including Mixed Drinks with Premium Brand Alcohol,
Domestic and Imported Beer, House Wine, Bottled Water and Soft Drinks.
$28.00 per person for the first 2 hours - $12.00per person each additional hour

Up to four hours

Beer & Wine
Including Domestic beer and house wine
$16.00 Per person for the first 2 hours- $9.00 per person for each additional hour

Up to four hours

Cash Bar
$25.00 Bartender Fee per Hour and a $25.00 Cashiers Fee Per Hour

Premium Brands $7.50
Domestic Beer $4.00
Imported Beer $5.00
House Wine/Glass $7.50
Soda $2.50
Bottled Water $2.50
Champagne Toast

$15.00 Per bottle - 6 Bottle Minimum

In Accordance with State and County Liquor Laws, the Hotel
must provide all Alcoholic Beverages. All Prices Are Subjectto
21% Service Charge and Applicable Taxes.

Prices based on two-hours of service
All Pricing subjectto 21% Service charge and applicable taxes.



