
 
 

Event Menu 

Presented as Platters 
 

 

Cold Platters 
 

Chef’s Selection of Cheese & Fresh Fruit 

For About 25 Guests 

-60- 

 

Homemade Hummus & Warm Flat Bread 

For About 25 Guests 

-30- 

 

Chips & Guacamole 

For About 25 Guests 

-35- 

 

Crudite with Avocado Ranch Dipping Sauce 

For About 25 Guests 

-45- 

 

Prices Exclusive of Tax & Gratuity 

________________________________________________________________________________ 
 

Hot Platters 
 

Pop Platter 

45 total Mac N’ Cheese Pops 

-40- 

 

Slider Platter 

12 total Sliders,  

Burger or Cheeseburger 

-40- 

 

Pizza Platter 

30 pieces of pizza 

Pieces are about 1.5 inches wide by about 7 inches long 

-35- 

 

French Fry Platter 

-25- 

 

Sweet Potato Fry Platter 

-30- 

 

Prices Exclusive of Tax & Gratuity 



 
 

Event Menu 

Presented as Hors D’oeuvres, Available as Platters 
 

 

 
 

Sliders 
 

Hamburger Sliders 

On Mini Brioche Buns 

 

Cheeseburger Sliders 

Topped with Cheddar, on Mini Brioche Buns 

 

BBQ Cheeseburger Sliders 

On Mini Brioche Buns 

 

________________________________________ 
 

Skewers 
 

Tempura Rock Shrimp 

Spicy Thai Dipping Sauce 

 

Chicken Satay 

With Peanut Dipping Sauce 

 

Teriyake Beef 

Grilled Beef with Teriyake Sauce 

 

Tandori Chicken 

Indian Spiced CHicken 

 

Pistachio Crusted Chicken 

With Honey Mustard Dipping Sauce 

 

________________________________________ 
 

In Filo Dough 
 

Sonoran Chicken 

Spicy Chicken with Jack Cheese, Peppers & Onions 

 

Boursin Cheese & Spinach 

In Filo Triangles 

 

 

 

Executive Delights 
 

Poached Shrimp Dumplings 

Sweet Chili Dipping Sauce 

 

Wild Mushroom Bruschetta 
 

Andouille Sausage & Cheese 

Wrapped In a Puffed Pastry 

 

Chicken & Cheese Quesadilla 

Avocado Ranch Dipping Sauce 

 

Reuben 

Wrapped In a Puffed Pastry With Ale Mustard 

 

Sweet Potato 

Wrapped in a Puffed Pastry 

 

Goat Cheese & Roasted Pepper Quiche 
 

Lobster Cobbler 

Lobster with Cream Sauce & Browned Bread Crumbs 

 

Sheppard’s Pie 

Beef, Onion, Carrots & Peas Topped with Mashed Potatoes 

________________________________________ 
 

Spring Rolls  
 

Vegetable 

With a Thai Dipping Sauce 

 

Cheese Steak  

Steak, Cheese & Onions 

 

Chicken Samosa 

Chick Pea Puree, Chicken, Carrots & Peas 

 

Choice of Six: 

$18 per person for the first hour 

$10 per person for each additional hour 
 

Choice of Eight: 

$20 per person for the first hour 

$12 per person for each additional hour 
 

All of the Above are Available as Platters, As Well.   

Prices Exclusive of Tax & Gratuity 



 
 

Brunch Buffet $25 per person 
 

Main Dishes Included… 
 

HOME FRIES 
 

SCRAMBLED EGGS 
 

BACON & SAUSAGE 

 

Choice of One Salad… 
 

Thai Chicken Salad 

Grilled Chicken, Mixed Greens, Mango, Cucumber, Avocado, Carrot,  

Crispy Wontons & Sesame Seeds with Sweet Thai Dressing 

 

Mixed Greens Salad 

Garden Vegetables, with Avocado Ranch Dressing 
 

Classic Caesar 

Traditional Salad Preparation, Non Vegetarian, with Caesar Dressing 
 

Blackened Chicken Salad 

Romaine, Pecorino Cheese, Cucumbers, Carrots with Avocado Ranch Dressing 

______________________________________________________________________________________ 

 

Sandwiches 

Choice of One: 
 

Pulled Chicken 

Slow Cooked Chicken, Pickles,  

House Slaw, on Ciabatta 
 

Grilled Chicken Pesto Sandwich 

Lettuce, Tomato, Basil Pesto, Mozzarella, 

Red Onion, On a Baguette 
 

Turkey Burgers 

Lettuce, Tomato, On A Multigrain Bun 

 

Pastas 

Choice of One: 
 

Tomato Basil 

Tomato Sauce, Fresh Basil Over Penne 
 

Penne Vodka with Chicken 

Creamy Tomato Sauce, Garlic, Pecorino 

Cheese, Spicy Red Chili Flakes 
 

Turkey Bolognese 

Rigatoni, Ground Turkey,  

Hearty Tomato Sauce 

 

 

 

 

 

 

 

 

 

 

 

OR 

 

 

Main Courses…$4 Supplement 

Choice of Two: 
 

Grilled Steak 

Red Wine Demi Sauce 
 

Chicken Francaise 

Breaded Chicken in a Lemon Sauce 

 

Grilled Chicken Breast 

Mushroom Demi Sauce 
 

Oven Roasted Salmon 

Ginger Infused Terryake Sauce 

 

Shrimp Scampi 

Over Penne 
 

Oven Roasted Tilapia 

Provencal Sauce 

 

Your choice of Cake or Cupcakes is Included 

See Separate Cupcake/Cake Descriptions Page 

This is one cupcake per person or a basic cake with writing on the top  

in colors that you can specify. 

 

Price Exclusive of Tax & Gratuity 



 

 
 

LUNCH BUFFET MENU 

 

Salads 

Choice of One: 
 

Thai Chicken Salad 

Grilled Chicken, Mixed Greens, Mango, 

Cucumber, Avocado, Carrot,  

Crispy Wontons & Sesame Seeds  
 

Mixed Greens 

Garden Vegetables 
 

Classic Caesar 

Traditional Salad Preparation, Non Vegetarian 
 

Blackened Chicken Salad 

Mixed Greens, Romaine, Pecorino Cheese, 

Cucumbers, Carrots 

________________________________________ 
 

 

Dressings 

Choice of Two: 

 

Caesar 

Herb Vinaigrette 

Balsamic Vinaigrette 

Avocado Ranch 

Sweet Thai Dressing 

 

Sandwiches 
 

Pulled Chicken 

Slow Cooked Chicken, Pickles, House Slaw,  

On Ciabatta 
 

Grilled Chicken Pesto Sandwich 

Lettuce, Tomato, Basil Pesto, Mozzarella, 

Red Onion, On a Baguette 
 

Turkey Burger 

Lettuce, Tomato, On a Multigrain Bun 
 

________________________________________ 

 

Pastas 
Choice of One: 

 

Cheese Tortellini 

With Roasted Garlic Cream Sauce 
 

Penne Vodka with Chicken 

Creamy Tomato Sauce, Garlic, Pecorino,  

Spicy Red Chili Flakes 
 

Turkey Bolognese 

Rigatoni, Ground Turkey, Hearty Tomato Sauce 
 

Rigatoni with Mozzarella & Chicken 

Tomato Basil Sauce, Fresh Mozzarella, Basil 

_________________________________ 

 

Your choice of Cake or Cupcakes is Included 

See Separate Cupcake/Cake Descriptions Page 

This is one cupcake per person or a basic cake with writing on the top  

in colors that you can specify. 

 

 

$25 Per Person  
 

Price Exclusive of Tax & Gratuity 

 



 

 

 
 

NIGHT-TIME BUFFET MENU 

 

Salads 

Choice of One: 
 

Pear & Blue Cheese 

Candied Pecans 
 

Mixed Greens 

Garden Vegetables 
 

Classic Caesar 

Traditional Salad Preparation, Non Vegetarian 

 

Dressings 

Choice of Two: 

 

Caesar 

Herb Vinaigrette 

Balsamic Vinaigrette 

Avocado Ranch 

________________________________________ 
 

Vegetables 

Choice of One: 
 

Seasonal Steamed Vegetable Medley 
 

Sauteed Broccoli 
 

Grilled Asparagus 

________________________________________ 
 

Starch 

Choice of One: 
 

Wild Rice Pilaf 
 

Horseradish Mashed Potatoes 
 

Oven Roasted Potato Wedges 

 

Mains 

Choice of Two: 
 

Grilled Steak 

Red Wine Demi 
 

Chicken Francaise 

Breaded Chicken in a Lemon Sauce 
 

Grilled Chicken Breast 

Mushroom Demi 
 

Grilled Chicken  

Over Penne With Vodka Sauce 
 

Oven Roasted Salmon 

Dijon Cream Sauce 
 

Shrimp Scampi 

Over Penne 

 

Oven Roasted Tilapia 

Provencal Sauce 
 

Penne 

Fresh Tomato Basil sauce & Shaved Parmesan 

________________________________________ 

 

 

 

Your choice of Cake or Cupcakes is 

Included 

See Separate Cupcake/Cake Descriptions Page 

This is one cupcake per person or a basic cake 

with writing on the top  

in colors that you can specify. 

 

 

 

 

$35 Per Person  
 

Price Exclusive of Tax & Gratuity 

 



 

 

 
 

 

 

DESSERT PLATTERS 
 

 

 

Chocolate Chip Cookies 

24 per platter 

-30- 

 

 

Brownies & Rice Crispy Treats 

12 of each per platter 

-30- 

 

 

Chocolate Covered Strawberries 

24 per platter 

-30- 

 

 

Cupcakes 

12 per platter 

-30- 

 

 

Ice Cream Sandwich Platter 

Classic Chocolate Cookies with Vanilla Ice Cream 

Only Available on Premise, 12 per platter 

-30- 

 

 

 
 

Prices Exclusive of Tax & Gratuity 

 

 

 



 

 

 

 

 

 

 

 THE DOWNTOWN 

Cakes 

 

 

 

Cakes 

 

Every Day Flavors… 

Vanilla 

Chocolate 

Carrot 

Red Velvet 

Confetti 

 

Special Selections… 

(please inquire about 

extra charge) 

Gluten Free 

Sugar Free 

Marble 

Lemon 

Apple Spice 

Pound Cake 

Custom 

 

 

 

Fillings 
 

 

 

Vanilla Butter Cream 

Chocolate Butter Cream 

Vanilla Cream 

Chocolate Cream 

Cream Cheese 

Lemon 

Mocha 

Chocolate Mint 

Triple Chocolate 

Strawberry 

Peanut Butter 

 

Custom… 

Gluten Free 

Sugar Free 

 

 

Icings 

 

Vanilla Butter Cream 

Chocolate Butter Cream 

Vanilla Cream 

Chocolate Cream 

Cream Cheese 

Lemon 

Mocha 

Chocolate Mint 

Triple Chocolate 

Strawberry 

Peanut Butter 

 

Custom… 

Gluten Free 

Sugar Free 

 

 

$3.00 per person 
 

Price Exclusive of Tax & Gratuity 

Basic Design Included, Please Specify What You’d Like Written on the Top  

& the Colors You’d Like Used.  

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 The Downtown 

CupCakes 

 

 

 

Cakes 

 

Vanilla 

Chocolate 

Carrot Cake 

Red Velvet 

Confetti 

 

 

Icings 

 

Vanilla Butter Cream 

Chocolate Butter Cream 

Vanilla Cream 

Chocolate Cream 

Cream Cheese 

Lemon 

Mocha 

Chocolate Mint 

Triple Chocolate 

Strawberry 

Peanut Butter 

 

 

Toppings 

 

Lemon Crunch 

Red Hots 

Chocolate Covered 

Pretzels 

Fruity Pebbles 

Snickers 

Vanilla Wafers 

Reese’s Peanut Butter 

Cups 

York Peppermint Patties 

Butterfingers 

M&M’s 

Mini Marshmallows 

Chocolate Chips 

Dried Cranberries 

Chopped Peanuts 

Toffee Crunch 

Graham Crackers 

Oreo 

Coconut Flakes 

Edible Glitter 

Candy Bears 

Whoppers 

 

 

Stuffings/Drizzles 

(add 25¢ per cupcake) 

 

Chocolate 

Caramel 

Butterscotch 

Nutella 

Peanut Butter 

Strawberry 

Raspberry 

Vanilla Cream 

Bavarian Cream 

(chocolate or vanilla) 

Chocolate Cream 

-or- 

Any of the Icing Flavors 

 

 

 

 

 
$2.75 per cupcake 

 

Price Exclusive of Tax & Gratuity 

Cake, Icing & Topping Included 

 
 


