
Prices valid through 12/31/12 and are Subject to 22% Service Charge and 7.5% Sales Tax. 

Expired Menu pricing will not be honored 

 

 
 

1330 Blairstone Road 
Tallahassee, FL 32301 
Phone 850-893-8300 

Fax 850-656-2033 
 

 

CATERING GUIDE 
 

 

A La Carte 
 

Coffee Service (coffee, decaf, tea) @ $40.00 per day 

Assorted Sodas and Bottled Water @ $1.75 based on consumption 

Assorted Juices by the carafe (Orange, Cranberry, or Apple) @ $9.00 each 

Iced Tea Service (Sweet and Unsweet Tea) @ $20 per 50 guests per day 

Lemonade Service @$20 per 50 guests per day 

Assorted Fresh Danish @ $18.00 per dozen 

Assorted Fresh Muffins @ $18.00 per dozen 

Jumbo Cinnamon Rolls @ $30.00 per dozen 

Assorted Bagels with Cream Cheese @ $24.00 per dozen 

Assorted Potato Chips @ $2.00 each 

Granola Bars @ $2.00 each 

Fudge Brownies @ $18.00 per dozen 

Assorted Cookies @ $18.00 per dozen 

 

Breakfast 
 

 

Executive Continental @ $8 per person 
Sliced Fresh Fruit, Danish, Coffee Cakes, and Assorted Muffins 

Assorted Juices 
 



 

Prices valid through 12/31/12.  All Meeting Space Rental Fees and Food & Beverage Charges are Subject to 22% 

Service Charge and 7.5% Sales Tax. 

Audiovisual Equipment will not be subject to a service charge or applicable tax.  

Expired Menu pricing will not be honored. 

 

Deluxe Continental @ $10 per person 
Sliced Fresh Fruit Coffee Cakes, Assorted Bagels with Cream Cheese 

Assorted Danish, Muffins, Assorted Yogurt 
Assorted Juices 

  

 

AM BREAKS  
Fruit Mania Break @ $8.00 per person 

Assorted Fresh Fruit  
Chef’s Homemade Yogurt Dip 
Assorted Sodas, Bottled Water 

 
Crunch Break @ $6.00 per person 

Assorted Granola Bars  
Homemade Trail Mix 

Assorted Sodas, Bottled Water 

 
 

 

 

PM BREAKS 
 

 

The Choc-o-holic Break @ $8.00 per person 
Fresh Brownies, Chocolate Chip Cookies  

Plain and Peanut M&M’s, Assorted Candy Bars 
Assorted Sodas, Bottled Water 

 

Health Break @ $8.00 per person 
Sliced Fresh Fruit Display with Dip, Granola Bars 

Cheese Display with Crackers, 
Bottled Water, Assorted Juices 

 

7th Inning Stretch @ $9.00 per person 
Popcorn, Soft Pretzels w/ Hot Mustard 

Tortilla Chips w/Salsa, Mini Pizza Bites 
Assorted Sodas, Bottle Water 

 
 

BREAKFAST BUFFETS 
(Minimum 15 people) 

 

 

Jump Start @ $11.5 per person 
Scrambled Egg bar 

Diced onions, Salsa, Cheese, Peppers and Mushrooms 



 

Prices valid through 12/31/12.  All Meeting Space Rental Fees and Food & Beverage Charges are Subject to 22% 

Service Charge and 7.5% Sales Tax. 

Audiovisual Equipment will not be subject to a service charge or applicable tax.  
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Bacon and Sausage, Breakfast Potatoes 
Assorted Juices 

 

All American Buffet @ $13 per person 
Scrambled Eggs 

Bacon and Sausage, Breakfast Potatoes 
Fresh Fruit Display, Assorted Yogurt 

Assorted Muffins and Danish 
Assorted Juices 

 

Additional Sides (add $2.5 per person per item): 
Waffles with Assorted Toppings 
Pancakes with Syrup and butter 

French-Toast w/Syrup and Butter 
Grilled Ham Steak 
Bacon and Sausage 

 

 
 

 

 

BRUNCH BUFFET 
 

Brunch Extravaganza @ $21.95 per person 
Scrambled Eggs 

Bacon, Sausage & Breakfast Potatoes 
French-Toast w/Syrup 

Assorted Danish, Donuts, Muffins and Bagels 
Choice of Carved Ham or Roast Beef  

Oven Roasted Chicken 
Vegetable of Choice, Potato of Choice 

Fresh Fruit Display 
Soup and Salad Display 
Warm Rolls with Butter 
Assorted Dessert Display 

Assorted Juices and Sodas 

 

LIGHT LUNCHES 
 

Chef Salad @ $10 per person 
Smoked Turkey, Ham, American and Swiss Cheeses, Tomato 

Cucumber, Boiled Egg w/Fresh Greens and Choice of Three Dressings 
Warm Rolls and Butter 
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Chicken Caesar Salad @ $10.5 per person 
Grilled Chicken Breast served over Romaine Lettuce with 

Seasoned Croutons, Parmesan Cheese, and Caesar Dressing 
Warm Rolls and Butter 

 

All White-Meat Chicken Salad Croissant @ $10 per person 
Homemade Chicken Salad on a Butter Croissant with Lettuce & Tomato 

Seasonal Fresh Fruit, Potato Chips 
 

 

Marinated Chicken Sandwich @ $9.5 per person 
Grilled Marinated Chicken Breast topped with Lettuce, Tomato and Onion 

on Kaiser Roll served with Potato Chips  
 

Deli Sub @ $9 per person 
Salami, Smoked Turkey, Ham and Provolone Cheese with Lettuce, Tomato and 

 Green Pepper on Fresh Sub Roll served with Potato Chips or French Fries 
 

 

Menus include: Ice Tea 
 
 

 

PLATED LUNCHES 
 

Lasagna (Meat, Cheese or Vegetable) @ $14 per person 
Mobley Burger with French Fries @ $14 per person 

Chicken Parmesan with Penne Pasta@ $15 per person 
Garden Club Wrap @ $9 per person 

(Turkey, Bacon, Cheese, Mayo, Lettuce & Tomato) 
 

Add Choice of Soup for $3.50 per person 
 

Menus include: Tossed Salad with Dressing and  
Warm Rolls with Butter, Ice Tea, Water 

 

 

LUNCH BUFFETS 
 

 

 

Mexican Buffet @ $15 per person 
Tossed Salad with Dressings 

Beef Tacos (soft/hard) Onions, Cheddar Cheese 
 Diced Tomatoes, Lettuce 

Sour Cream, Guacamole, Salsa 
Spanish Rice, Refried Beans, Tortilla Chips 
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Deli Buffet @ $15 per person 
Tossed Salad with Dressings or Soup du Jour 

Shaved Ham, Roast Turkey Breast and Roast Beef 
Assorted Breads and Cheeses 

Lettuce, Tomato, Pickles, Onions, Mayonnaise, Mustard 
Potato Chips 

Chef’s choice of Coleslaw or Potato Salad 
 

 

Soup and Salad Buffet @ $9.00 per person 
Tossed Salad with Dressings, Soup du Jour 

 Rolls and Butter 
 
 

Menus include: Ice Tea and Water 

 

PLATED DINNERS 
 

 

Entrées 

 
 

Grecian Chicken 
Lightly Floured  Chicken in a heavy White Wine Sauce, Diced Tomatoes and Artichoke Hearts 
 
 

Chicken Marsala 
Elegant Browned Chicken Breast Braised in Rich Sauce with Mushrooms and Shallots 

                                                                                              
$17.50 per person  
 
 
 
$17.50 per person 

  

Lemon Pepper Chicken                                                                              $17.50 per person 

Lightly Floured Chicken in a Heavy Lemon Cream Sauce and Seasoned with Black Crack Pepper 
 

Pasta Primavera                                 $16 per person 
Fettuccini Noodles and Fresh Vegetables Tossed in a Creamy Alfredo Sauce 

Sliced Herbed Pork Loin 
                                                                           

$20 per person 
Herb Pork Loin Topped with a White Wine Sauce 
 

Jumbo Shrimp Scampi $22 per person 
Gulf Shrimp Breaded and Fried served with Cocktail Sauce 

Grilled Salmon $21 per person 

Grilled Salmon Filet served with a Lemon Butter Sauce 
 

Honey Baked Ham $17.50 per person 
Slice of Glazed Ham served with a Dijon Mustard Sauce 
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Vegetable Choices 
Green Beans Almondine, Green Beans,  

Honey Glazed Baby Carrots, California Medley, Broccoli, Asparagus 

Starch Choices 
Baked Potato, Roasted Red Skin Potatoes, Mashed Potatoes w/Gravy, Wild Rice,  

Menus include: Ice Tea and Water 

 

 

 

DINNER BUFFETS 

 

The Great American South @ $22 per person 
Garden’s Fresh Green Salad 

Homemade Garlic Mashed Potatoes 
Macaroni and Cheese 

Fried Chicken, Sliced Beef in Brown Gravy 
Mixed Vegetable Medley, Dinner Rolls 

Chef’s Choice Dessert 
 

One Entrée Hot Buffet @ $25 per person 
Tossed Salad with Ranch, French and Italian Dressing 

Choice of One Entrées:  Roast Turkey Breast, Pasta Primavera, Vegetable Lasagna,  
Grecian Chicken, Lemon Chicken, Grilled Salmon, Roast Pork,  

Sliced Roast Beef, Pineapple Baked Ham 
Chef’s Choice of Vegetable, Choice of Potato 

Chef’s Choice Dessert 
 

Italian Pasta Bar Buffet @ $25 per person 
Tossed Salad or Soup du Jour 

Chicken Fettuccini Alfredo or Penne Pasta w/Marinara Sauce  
& Italian Meatballs 

Lasagna (meat or vegetable) or Chicken Parmesan 
Garlic Bread 

Chef’s Choice Dessert 

Menus include: Ice Tea, Warm Rolls with Butter 

 



 

Prices valid through 12/31/12.  All Meeting Space Rental Fees and Food & Beverage Charges are Subject to 22% 

Service Charge and 7.5% Sales Tax. 

Audiovisual Equipment will not be subject to a service charge or applicable tax.  

Expired Menu pricing will not be honored. 

 

 

 

HORS D’OEUVRES 

 

 

 

 

 
 

Item 50 Pieces 100 Pieces 

Deviled Eggs $70 $125 

Finger Sandwiches $75 $140 

Fresh Gulf Shrimp $120 $195 

Spring Rolls $80 $140 

BBQ Meatballs $75 $135 

Mini Quiche $85 $150 

Chicken Tenders $85 $150 

Buffalo Wings $85 $150 

Potato Skins $85 $150 

Crabmeat Mushroom Caps $100 $180 

Bacon Wrap Scallops $100 $200 

Spanakopita $85 $150 

Vegetable Tray $70 $125 

Fruit Tray $85 $150 

Cheese and Crackers $85 $150 

Fruit, Cheese, & Nut $100 $180 
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KID’S CORNER 
Cheeseburger Sliders $75 $135 

Loaded Fries –  
Bacon, Chili, and Cheese 

$35 $70 

Chili Cheese Dogs $45 $80 

Chicken Tender and 
French Fries Platter 

$85 $150 

 
 

DESSERTS SELECTIONS 
 

Cheesecake Factory Big Creamy O Cheesecake $6.00 per slice 
**Add Strawberries for $0.50 per slice 
Crème Brule Cheesecake $5.50 per slice  

Key Lime Pie $4.00 per piece 
Ice Cream $2.50 per serving 

Fruit Cup – Seasonal with Whipped Cream  $3.00 per cup 
White Chocolate Macadamia Nut Cheesecake $5.50 per piece 

Chocolate Mousse Cake - $5.50 per piece 
Apple Pie – $4.00 per slice 

Pumpkin Pie - $4.00 per slice 
Pound Cake - $4.00 per slice 

 
 

BEVERAGE PRICING 
 

Cash Bar or Host Bar Based on Consumption (price per drink) 

Domestic Beer    Bottle: $ 4 

Imported Beer    Bottle: $ 5 

House Wine  $ 7 

Soft Drinks/ 
Bottled Waters 

 $ 2 

Unlimited 
Soft Drinks  

 $3.5 
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Cash Bar Set-up Fee @ $75.00 per bartender (Up to 4 hours) 
$25.00 per additional hour. 

Cash Bar Set-up Fee waived when $250.00 in sales is met. 
(One bartender required per hundred people) 

 

 
Open Bar Call Brands 

(This includes Domestic Beer, Imports, House Wine, Soda and Bottled Water) 

 

1 Hour $16 per person 

2 Hours $20 per person 

3 Hours $24 per person 

4 Hours $28 per person 

 
 
 
 

 
 

AUDIO/VISUAL 
Projector $75 

 

Screen use $25 
 

Conference phone $50 
 

Easel and Markers $15 

 
 
 
 
 
 
 


