
Menu 1

Chef's soup creation of the day
Fresh assorted rolls with butter



Assorted sandwiches

Roasr beef, egg salad, tuna salad, ham & cheese



Vegetable and dip platters per table



Two bite desserts



Coffee & tea service



$30/pp ++

Menu 2

First Course
Cheese tortellini & fresh assorted rolls

with butter



Second Course
Mini grilled chicken sliders
Served with caprese salad



Third Course

Assorted two bite desserts



Coffee and Tea Service



$35/pp ++

Shower Menus



Menu 3

Mini quiche



Assorted finger sandwiches
Cucumber cream cheese, egg salad, tuna salad,

smoked salmon brioche, caper dill drizzle



Cheese, crackers, and vegetable dip platters



Scones with clotted cream & strawberry jam



Cheesecake & fruit for dessert



Coffee & tea service



$45/pp

Menu 4: High Tea Style

First Course
Mixed green salad & fresh assorted rolls

with butter



Second Course
Chicken Supreme, thyme jus, roasted
fingerling potatoes, fresh seasonal

vegetables



Third Course
Chef's homemade cheesecake



Coffee and tea service



$40/pp

Shower Menus



Add the Following To Any Package

Hors d' oeuvres - $9/pp



Cocktail tickets - $6/pp



Wine during meal service - $7/pp



Fruit platters with dessert - $6/pp
Punch - $5/pp



Open Bar - $13/per hour /pp

Shower Menus

For Reservations, Please Contact:
Kim Hamerton, Director of Hospitality & Events

events@rockway.net

Menus can be designed to suit your specific
needs and budget



Breakfast Buffet
Scrambled Eggs

Maple Bacon
Homestyle Sausages

Fluffy buttermilk pancakes
Herb roasted breakfast potatoes

Fruit platter
Assorted yogurts & Orange juice

Chocolate croissants & Cinnamon buns
Toast station

Coffee & tea station

$30/pp ++

Scrambled Eggs
Eggs benedict
Maple Bacon

Homestyle Sausages
Baked honey ham carving station

Fluffy buttermilk pancakes
Herb roasted potatoes

Fruit platter
Assorted yogurts and granola

Chocolate croissants & Cinnamon buns
Toast station



Coffee & tea station

Orange juice, cranberry juice, tomato juice, soft drinks
Mimosa service



$50/pp ++

Brunch Buffet



Hot Lunch Buffet
Chefs soup creation of the day

Fresh assorted rolls and butter
Mixed green salad

Pickles, olives, artichokes, and pickled onions
Penne marinara

Herb roasted chicken
Assorted two bite desserts



Coffee & tea station

Orange juice, cranberry juice, tomato juice, soft drinks



$40/pp ++

Chef’s Soup creation of the day
Caesar salad

Assorted fresh rolls and butter
Penne Rose with cured pork belly, basil oil drizzle garnished

with grana Padano
Sliced roast beef in gravy

Roasted chicken
Whipped potatoes

Pickles, olives, artichokes, and pickled onions
Fresh seasonal vegetables

Assorted two bite desserts and fresh fruit



Coffee & tea station
Orange juice, cranberry juice, tomato juice, soft drinks

One glass of red or white wine upon arrival



$60/pp ++



Hot Dinner Buffet



An assortment of passed hors d' oeuvres upon arrival



First Course
Field greens, mixed greens salad, homemade poppy seed

vinaigrette dressing



Second Course
Penne rosé, cured pork belly, basil oil drizzle, garnished with

grana Padano



Third Course
Rainbow sorbet, topped with Rockway 9 Pink




Fourth Course
 Filet of tenderloin, grilled lobster tail, Yukon gold whipped

potatoes, forest mushrooms, & fresh seasonal vegetables.



Fifth Course
Chef Matt's vanilla bean crème Brule with seasonal berries








$125.00 pp++
Open bar available upon request $

Platinum Five Course Dinner 


