
Buffets of less than 25 are subject to a $75 fee. For quality and presentation, all buffets are 
designed to last a maximum of one hour. All food and beverage items are subject to a 20% service 
charge and applicable sales tax.

Lunch & Dinner

Soups & Salads

Entrées

Desserts

Plated
Plated meal function of less than 25 people are subject to a $75 fee

Ask not what you can
Do for your country.

Ask what’s for lunch.
- Orson Wells



Gold – Lunch $30 / Dinner $40 per person

course: 1 salad & choose 1 entrée 
course: 1 salad & choose 1 entrée / add $4

Salads
• Garden Salad
Tomato, shaved red onions, carrots (ranch/Italian dressing)

• Caesar Salad
Romaine lettuce, cucumber, croutons, parmesan cheese, and caesar dressing

Plated – Lunch & Dinner
prices per person, 60-minute service, 25 guest / includes rolls & butter, coffee and iced tea / add 
$3 for split menu

Buffets of less than 25 are subject to a $75 fee. For quality and presentation, all buffets are 
designed to last a maximum of one hour. All food and beverage items are subject to a 20% service 

charge and applicable sales tax.



Gold – Lunch

Comes with chefs choice of vegetables 

course: 1 salad & choose 1 entrée 
course: 1 salad & choose 1 entrée / add $4

• Grilled salmon
lemon compound butter, rice pilaf

• Pan roasted chicken breast
Whole grain mustard sauce, rice pilaf

• Chicken parmesan 
Marinera, 4 cheese blend, buttered pasta

• Eggplant parmesan
Marinera, 4 cheese blend, buttered pasta

• Stuffed butter nut squash
Stuffed with garlic spinach, quinoa, and dried cranberries

• Grilled New York
Red wine demi, red potatoes

Plated – Lunch & Dinner
prices per person, 60-minute service, 25 guest / includes rolls & butter, coffee and iced tea / add 
$3 for split menu

Buffets of less than 25 are subject to a $75 fee. For quality and presentation, all buffets are 
designed to last a maximum of one hour. All food and beverage items are subject to a 20% service 

charge and applicable sales tax.



Gold –Dinner 

Comes with chefs choice of vegetables 

course: 1 salad & choose 1 entrée 
course: 1 salad & choose 1 entrée / add $4

• Pan seared chicken
Red bliss potatoes
• Chicken picatta
Picatta sauce, rice pilaf
• Boneless short rib
Red wine demi glace, mashed potatoes
• Dijon crusted salmon
Lemon herb cream sauce, rice pilaf
• Blackened swai
Pineapple relish, basmati rice
• Portabella veggie stack
Balsamic glace, basmati rice
• Beed tri tip
Demi glace, red potatoes

Plated – Lunch & Dinner
prices per person, 60-minute service, 25 guest / includes rolls & butter, coffee and iced tea / add 
$3 for split menu

Buffets of less than 25 are subject to a $75 fee. For quality and presentation, all buffets are 
designed to last a maximum of one hour. All food and beverage items are subject to a 20% service 

charge and applicable sales tax.



Desserts $8 per person

Sweet Finale – Lunch

• NY Cheesecake

• Chocolate Layer Cake

Whipped cream 

Sweet Finale – Dinner

• Chocolate Decadence 

With dark chocolate mousse

Plated – Lunch & Dinner
prices per person, 60-minute service, 25 guest / includes rolls & butter, coffee and iced tea / add 
$3 for split menu

Buffets of less than 25 are subject to a $75 fee. For quality and presentation, all buffets are 
designed to last a maximum of one hour. All food and beverage items are subject to a 20% service 

charge and applicable sales tax.


