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BREAKFAST

Pastries & Fruit
Chilled Orange & Apple Juice
Butter Croissants and Mufhins
Assorted Fruit Jellies and Butter
Coftee, Decaffeinated Coffee, Hot Tea, Milk
$15 per person

Breakfast Sandwich
Flufty Scrambled Eggs with Cheddar Cheese
Choice Of
Bacon, Sausage Patty, or Canadian bacon
On a Butter Croissant
Coffee, Decaffeinated Coftee, Hot Tea, Milk
$17 per person

Continental Breakfast
Chilled Orange & Apple Juice
Sliced Seasonal Fresh Fruit
Crisp Bacon, Sausage, or Ham
Flufty Scrambled Eggs
Breakfast Potatoes and Freshly Baked Biscuits
Coftee, Decaffeinated Coffee, Hot Tea, Milk
$17 per person




BUFFET BREAKFAST

Coffee, Decaffeinated Coffee and Hot Tea service
Scrambled Eggs with Cheddar Cheese
Bacon, Ham and Sausage Links
Hash Brown Potatoes
Biscuits & Gravy
French Toast or Waflle’s with Hot Maple Syrup
Assorted Breakfast Pastries

Sliced Seasonal Fresh Fruit

Assorted Chilled Juices

$19.95 per person (minimum of 25 guests)

Champagne or Mimosa Toast
Choice of Orange Juice or Cranberry Juice
$10 per person

Bloody Marry
Loaded with a Cocktail Shrimp, Celery,
Green Olives, Lime Wedge
$15 per person




LUNCH PLATED

Grilled Chicken
Caesar Salad or Mixed Garden Greens with House Dressing
Grilled Chicken Breast, Oven Roasted Potatoes
Fresh Seasonal Vegetable
Coftee, Decaffeinated Coffee, Iced Tea, Soda
$21 per person

Beef Stroganoff
Mixed Garden Greens or Caesar Salad with House Dressing
Beef Stroganoff over Buttered Noodles
Fresh Seasonal Vegetable
Coftee, Decaffeinated Coffee, Iced Tea, Soda
$21 per person

Chicken Cobb Salad
Sliced Turkey Breast & Honey Ham
On a Bed of Crisp Iceberg & Romaine,
Tomatoes, Green Onions, Hard Boiled Eggs,
Bacon bits, Avocados and Crumbled Blue Cheese
Dressing of Your Choice
Coffee, Decaffeinated Coffee, Iced Tea, Soda

$18 per person
Lunches served with Warm Rolls and Country Fresh Butter




LUNCH BUFFET

(Prepared for Minimum of 25 Guests)

Salads
Mixed Greens Garden Salad or Caesar Salad

Entrees
(Choice of two)

Herb Rubbed and Oven Roasted Chicken
Country Pot Roast Topped with Homemade Beef Gravy
Roast Turkey with Cranberry Compote

Chicken or Beef Teriyaki Skewers with Broccoli
Stuffed Shells in Alfredo Sauce

Accompaniments
(Choice of two)

Mashed Potatoes & Gravy, Steamed White Rice,
Fresh Seasonal Vegetables
Served with Assorted Warm Dinner Rolls and Country
Fresh Butter

Desserts
(Choice of two)

Chocolate Cake, Carrot Cake, or Cheesecake

$37.99 per person




DINNER PLATED

(Prepared for Minimum of 25 Guests)

Standard

Roasted Chicken Breast with Marsala Mushroom Sauce
Or

Country Pot Roast Topped with Homemade Beef Gravy
Or

Grilled Salmon in a Lemon Caper Sauce
Garlic Mashed Potatoes or Roasted Herbed Baby Red Potatoes
Seasonal Fresh Vegetables
$36.99 per person

Premium
Prime Rib with Beef Au Jus
Creamy Horseradish Sauce

Or

60z. Filet Mignon

Red Wine Demi Glaze

Or

Grilled Swordfish

Champagne Lemon Butter

Baked Potato with Toppings, or Garlic Mashed Potatoes,
Or Wild Rice Pilaf
Seasonal Fresh Vegetables
$54.99 per person

Desserts
(Choose 1 from list)
Cheesecake
Key Lime Pie
Chocolate Cake
Carrot Cake
Strawberry Shortcake
Apple Pie
Coftee, Decaffeinated Coftee, Iced Tea, Soda
Dinners served with Assorted Warm Dinner Rolls and Whipped Butter




DINNER BUFFET

(Prepared for Minimum of 25 Guests)

Salads
Mixed Greens Garden Salad or Caesar Salad

Entrees
(Choice of two)
BBQ Glazed Chicken
Shrimp Scampi
Chicken Marsala
Chicken Parmesan
Country Pot Roast Topped with Homemade Beef Gravy
Grilled Salmon in a Lemon Butter
Chicken Alfredo Pasta
Braised Tri-tip Steak in a Marsala Sauce
Teriyaki Chicken Skewers
Slow Roasted Pork Tenderloin

Accompaniments
(Choice of two)
Scalloped Potatoes
Potatoes Au Gratin
Steamed White Rice
Fresh Seasonal Vegetables
Assorted Warm Dinner Rolls and Whipped Butter

Desserts
(Choose 1 from list)
Cheesecake
Key Lime Pie
Chocolate Cake
Carrot Cake
Apple Pie

Coffee, Decaffeinated Coffee, Iced Tea, Soda
$42.99 per person




HORS D’OEUVRES

Prices are per 50 pieces / 25 piece minimum for additional orders

, Hot
Hot Wings $175
BBQ Wings $175
Sweet Chili Wings $175
Chicken Fingers (4 oz.) with Ranch Dressing $150
Teriyaki Beef Skewers $150
Teriyaki Chicken Skewers $150
Swedish Meat Balls $150
Fried Shrimp $150
Coconut Shrimp $150
Hot Spinach Artichoke Dip $150
Cheese Quesadillas, Sour Cream, Guacamole & Salsa  $100
Cold
Stuffed Deviled Eggs $75
Assorted Wraps & Pin Wheels with Dipping Sauce $125
Finger Sandwiches on Assorted Breads $125
PARTY PLATTERS
Vegetable Platter
Carrots, Celery, Broccoli Florets, Cauliflower
With Ranch Dip
(Serves 25-30 people)
$75
Cold Cut Platter

Rolled Slices of Ham, Turkey, Roast Beef
Swiss and Cheddar Cheese with Rolls and Condiments
(Serves 20-25 people)
$85

Fruit Platter
Honeydew, Cantaloupe, Strawberries, Grapes, Pineapples
And Other Seasonal Offerings
(Serves 20-25 people)
$65




SPECIALTY BARS & CARVING STATIONS

Carving Stations
Add a carving station to any buffet
Whole Turkey Breast (Serves 50 people) $350
Served with Rolls, Homemade Gravy and Cranberry Sauce

Whole Smoked Ham (Serves 50 people) $350

Served with Spicy Mustard and Assorted Rolls

Prime Rib of Beef (Serves 25 people) $575

Served with Au Jus, Mini Rolls, and Creamy Horseradish Sauce
Steamship Round of Beef (Serves 100 people) $800
Served with Warm Kaiser Rolls

Specialty Bars Taco / Nacho Bar
$18 per Person Charge
Warm Corn / Flour Tortillas, Crisp Tortilla Chips
Shredded Beef, Ground Beef, or Chicken
Shredded Lettuce, Shredded Cheese, Diced Tomatoes,
Chopped Scallions, Refried Beans, Sliced Jalapenos, Sliced Black
Olives, Pico De Gallo, Salsa, Hot and Mild Sauces, Sour Cream,

Guacamole, Warm Mixed Queso Sauce

Baked Potato Bar
$12 per Person Charge
Jumbo Idaho Baked Potatoes
Shredded Cheddar Cheese, Whipped Butter, Sour Cream
Bacon Bits, Scallions

Breakfast Pastry Bar
$15 per Person Charge
Assorted Muffins
Fruit Filled Danish Selection
Assorted Bagel Selection & Cream Cheese
Cookies & Brownies

Croissants




