
BREAKFAST BUFFET 

Seasonal Fruit & Assorted Pastries seasonal fresh fruit 

and your choice of two pastries: cinnamon rolls, scones, 

muffins or coffee cake.

MAIN DISHES 
choose 2 items for groups under 50, 

3 items for groups over 50 people

Veggie Scramble eggs, spinach, roasted peppers, onions, 

preserved tomato, mushrooms, scallions, avocado (gf) / add 

goat cheese or cheddar cheese $2pp / add bacon or 

andouille sausage $3pp

Breakfast Burrito andouille sausage, scrambled eggs, 

roasted peppers, smoky cheddar, breakfast potatoes, served 

with pico de gallo, sour cream 

Biscuits and Gravy housemade buttermilk biscuits, sausage 

gravy

Brioche French Toast bourbon maple syrup

Bagels and Lox Platter smoked salmon, cream cheese, 

capers, shaved red onions

Seasonal Yogurt Parfait greek-honey yogurt, berries, 

choice of maple OR paleo granola

Breakfast Sliders scrambled eggs, bacon, cheddar cheese

Corned Beef Hash zoe’s corned beef, bacon-braised 

cabbage, breakfast potatoes, roasted peppers, toasted 

caraway, chipotle hollandaise

SIDES
choose 2 items

Breakfast Potatoes

Andouille Sausage 

Bacon (gf)

Toast & Jam

Housemade Bagel & Cream Cheese

LUNCH BUFFET

SALADS 
choose 1 item for groups under 50, 2 for groups over 50

Mixed Greens cucumbers, tomatoes,                               

house vinaigrette (v, gf)

Purple Chopped romaine, bacon, avocado, chickpeas, 

gorgonzola, sun-dried tomatoes, pumpkin seeds, sunflower 

seeds, parsley, sweet italian vinaigrette (gf)

Caesar* lacinato kale, romaine lettuce, multigrain croutons, 

grana padano, caesar dressing 

Lot 3 Chopped romaine, kale, grape tomato, marinated 

garbanzo, peperoncini, red onion, molinari salami, provolone, 

oregano vinaigrette (gf)

MAIN DISHES
choose 2 items for groups up to 50, 3 items over 50 people

Assorted Sandwich Platter choose up to 3 options:

blta, turkey club, roast beef, veggie, 

grilled chicken, pb&j&b or italian

Lot No. 3 Mac & Cheese daphne’s snowy cheddar, smoked 

cheddar, herbed béchamel, brown butter bread crumbs 

Basil Pesto Pasta tomatoes, pine nuts, lemon zest, 

parmigiano-reggiano 

Lentil Hash roasted cauliflower, sweet potatoes, brussels 

sprouts, winter greens, cauliflower puree (gf, v)

Chicken Marsala market vegetables, marsala cream (gf) 

Grilled Top Sirloin* market vegetables, tarragon demi    
glace (gf)

Risotto of the Day daily preparation (gf)

Fish of the Day daily preparation (gf) · add $6 per person 

Lobster Mac N Cheese cavatappi pasta, maine lobster, 

gruyère cheese sauce, truffled bread crumbs · add $8 per 

person 

ASSORTED DESSERT PLATTER
choose 2 items

Sea Salt Caramels (gf)

Chocolate Dipped Shortbread Cookies

Mini Vanilla Cheesecake berries, whipped cream

Assorted Cookies

Lemon Meringue Tartlets

AFTERNOON SNACKS

choose 3 items

Popcorn butter, house seasoning 

Housemade Kettle Chips with sweet onion dip 

Crudité Platter with housemade ranch or sweet onion dip 
(v, gf)

Pretzel Bites chipotle cheese sauce, beer mustard

Fruit Platter seasonal selections (v, gf)

BEVERAGES

Sprite, Coke, Diet Coke, Lemonade, Iced Tea · add $4 per 

person

Hot Tea, Coffee · add $5 per person

Sparkling Water · add $3 per person

Sprite, Coke, Diet Coke, Lemonade, Iced Tea, Hot Tea 

and Coffee (regular & decaf) · add $8 per person

All Day Meeting: Catered by Purple & Lot No. 3

SERVICE STYLE

Buffet/Family Style. All items are either stationed or served 

on larger plates and bowls and passed around the table for 

everyone to share. 

PRICE

$60 Per Person. Includes fruit and pastry platter, breakfast, 

lunch, dessert and afternoon snacks.

(gf) – Gluten Free  (v) – Vegan 
*The Health Department reminds you that raw or undercooked meat, poultry, seafood, shellfish or eggs may 

increase your risk of food borne illness, especially if you have certain medical conditions. 




