1rea‘a':z:lst Menu
L

J/ = O Arrival

rcshlg agcls and ¢roissants, assorted muffins, scones

and danish
A cascade of scasonal chilled fruits and berries.
f:rcshly squcczcc{ orangcjuicc, aPP|cjuicc and tomatojuicc.

l:rcshlg bﬁcd Columbian coffee, decaffeinated coffee and
herbal teas.

(;?uﬂzct Station
Assortme our Signaturc (Gourmet Preakfast Fizzas

SN h‘_/ Fluﬂ:y Scrambled E%s

Your choice of 2 - Tl-nck Cut Tcxas FI‘CHC"I Toast Buttcrmluc
Fancakcs or Bclglan Wa{:ﬂcs

brcald:ast Fotatocs

Your choice of 2 Mcats chlcor 5mo|<ccl E)acon, Sausagc,
Scrapplc, Fork Roll E)rcald:ast Ham or Canacllan Bacon

Scrvccl with a varlcty of flavored cream chccsc, WI‘IIPPCCI buttcr,
assortccljclllcs, maP|c syrup, sugar, sweet & |ow and cream.

N

$19.95 Pcrgucst
F|ca5c add 20% service chargc and 6% sales tax

50 guest minimum




W Strcet qu:ct

n Arrival

1 A cascade of seasonal chilled fruits and berries

shlgsqueezed orange uice, applcjuicc and tomatojuicc

Fres ly brewed Columbian coffee, decaffeinated coffee and

erbal teas.

Buffet Station

5mol<e is|'| DI D Iag ~ Ccntcr cut Nova Scotia |ox, bagc|5
overfl ing with our homemade chunlcg whitefish salad and

baked salmon salad, ga nished with cucumbers, olives, Pic.ldcs, |ca{:3
greens, roma tomatoes, and sliced red onions

Assortmcnt of/our signaturc gourmet breakfast Pizzas

f)rcald:ast Potatocs

Your chdice of 2 meats - Hiclcory Smoked PBacon, Sausagc,
Scrap cgr Roll, Breakfast [ am or Canadian Bacon

Y m{[fwhick cut | exas ]:rcnch toast, buttermilk Pancalccs_,_
Bc 5’2 Twa S, Chcmc Josh’s 5ignaturc sweet kugc‘l or cheese filled
blintzes with sour cream, aPPlc sauce and warmed b[ucbcrrg and

chcrr_g topping.

Omelet Station

Our chefs create your omelets to order. TOPPings include f{:rcsh bell PcPPcr,
caramelized onion, sliced mushrooms, choppccl roma tomato, baby.sPi_nach,
broccoli, smoked ham, crumbled bacon, American, P.r,ovo|onc,

Swiss and mozzarella cheeses and salsa.

Served with a variety of flavored cream cheese, whiPPccl butter, assorted
jc||ics, maplc syrup, sugar, sweet & low and cream.

$%0.95 Pcrgucst
Flease add 20% service cha‘rgé and 6% sales tax
50 guest minimum




|2 mPton Squarc
rm%t Brunch Mcnu

(0 Arrival

alcccl bagc|5 and ssants, assorted muFFins, scones and danish
A cascade of seasonal chilled fruits and berries
[reshly 8queezed orangeljuice, aPP|cjuice: and tomato_juicc
]:rcsl'llg brewed (Columbian coff & decaffeinated coffee and herbal teas

sweet & IOW and cream.

Jnc 5 a variety of flavored cream cheése, wl’aiPPccl butter, assorted jc"ics, maP|c syrup, sugar,

Scra mbled Eggs or Assorted Signaturc (Gourmet brcalcfast Pizzas

Your Choice of 2: Thick Cut T exas French T oast, Buttermilk
Pancakes or bc|gian Waffles

Fotatocs Au Gratin

Choice of eats: [Jicko Y Smoked Bacon, Sausagc, 5craPP|c, Pork Roll, Breakfast
Ham or C anadian Bacon

our C[‘loicc of 1 : (Chicken Marsala, Chicken Parmesan, Beef tips in burgunc!g

burg, LumP Crab Cakes with Mango Salsa, Tr‘iP|c Lagcrcd
4 Oven E’_)alcc gna, Penne T omato Voc"(a, Cheese [Filled Ravioli

Your Ch\oite—o£J_ ' : Fresh (Garden Salad, Classic Caesar, (Greek Athena, Babg
Spinach, California SPring, Asian Spring Mix '

Suffet Station
o rCl‘aoicc of 1: Fﬁg

OmClCt Station Q)

QOur chefs create your omelet to order. Toppings include fresh bell PcPPar, caramclizc'cl. onion,
sliced mushrooms, choPPcc' roma tomatoes, babg 5Pinac}1, broccoli, smoked ham, crumbled
bacon, sausage, American, Provolonc, swiss and mozzarella cheeses, and _5a_|sa.

Carving Station
Choice of One

QOven Roasted Turl(cy with pan gravy, TOP round of beef with gravy, Sldw Roasted Prime
Rib with au_jus and horseradish (add $4.00 per guc‘st), Honcg Glazed Ham Wi.tl_'l P_inc._a_l:ap|c5

and maraschino cherries, [erb E ncrusted Fork T enderloin served with mustard cream sauce

$36.95 per guest
F|casc add 20% service chargc & 6% sales tax
50 guest minimum




eet E_nc]ings

e dessert siiajion adds Pizzazz to your spccial occassion

|
| avish Sweet T able

S, lairs, Pctits fours FI’CI‘ICI"I sticl(s, lemon squares, chocolate
bites, marble cheese bites, butter cookies, chocolate chunk brownies, brilée
ate cl’liP bites, chocolate mougse cups. Served on mirrored trays and multi
tiered silver stands.

$5.50 per guest

(Lhocolate River

i ight feet of warm bclgian dark chocolate, milk chocolate and caramel fondues

bcautifu”g prese ted with an array of clipping oPtions,
$5.95 per guest

@sc (ake Martini Bar

Crcag\my NY tigc/csl:;?(c served in a martini g'ass surrounded by a variety of

clc|cctablé‘lsapgnﬁ'_ st include: Fresh strawberries, blueberries, chocolate c;hi_Ps,_
toasted almon_ds and coconut 5|1avings. ToPPccl with our homemade Amarc,tto

whiPPcd cream. =7 N\

$5.95 per guest

Flambé Station

Pananas [Foster - Sweet riPc bananas to_sscd in broyvn sugar and cinnamon,
flambéed with rum and served with gourmet vanilla bean ice cream.
bakcd A|asl<a ~ Lagcrs of Grand Marnicr Pounc[ cake toPRccl wit]_': gourmet
vanilla bean ice cream and puree o{:' rastcrrics, finished with Swiss meringue,

flambéed with (Grand Marnier, brancl and Rum"’;-__. |
Cherries Jubﬂcc ~ ]:rcsh sweet cherries flambéed wii:f-nj Kirschwasser and served
atop gourmctvani"a bean ice cream.

$6.95 per guest




ialtg Breakfast

Xcragcs

tions for the Young and

\_9) You ig at [Jeart

5'1 - g Femple - emon lime s6da, grcnac'inc and maraschino cherries

Stre

Fi” Colada - Coconut syrup, PincaPP|c syrup, sweet & sour mix, half & half.... $2.95

M Islide - Coffe ! p; Irish cream syrup, coconut syrup, cream

(O nge Coolcrﬁ:ngcjuio and gingcralc

(Ires msicle - Orangc juice, lemon lime soda, vanilla ice cream, 5ronaclinc,
whippcdjcrcam to Pcd with a cl'lcrry

er‘rg [l aicluiri ~ Strawbcrry syrup, almond syrup, sweet & sour mix

@coholic Selections:

Mimosa -\anmpag%?a.'orangcjuicc

bloody Mafg -Vodka, tomatojuicc, Worcestershire sauce, tabasco sauce
Scrcwdrivcr- Vodka and orangc_juicc

chuila Sunrisc ~ chluila, orangcjuicc, grcnadinc

Champagnc Toast - House Brand: $3.50 per gucst
Premium Brand: $4.50 per guest
Add Cham agne Punch: $40 per ga“on
Add Non-/flcoholic Punch: $30 per ga"on

OPcn Non-Alcoholic SPccialtH PBreakfast Par-3$8.00/1 hr, $1 2.00/2 hrs, $16.00/% hrs
OPcn A'coholic 5Pccialtg E)rcalcfast Bar- $12.00/1 hr, $17.00/2 hrs, $22.00/3 hrs
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