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BREAKFAST BUFFETS
Starbucks coffee and Tazo tea

THE CONTINENTAL 1

Freshly baked Breakfast breads and pastries, 
butter and preserves
Fresh orange juice and cranberry juice
$15.00 per person, minimum 20 people

THE CONTINENTAL 2

Chef choice of freshly baked breakfast breads 
and pastries, butter and preserves
Assorted low fat fruit yogurt 
Chef’s granola 
Assorted cold cereals
Seasonal fresh fruit, add berries $2.00
Fresh Orange Juice and Cranberry Juice
$18.00 per person, minimum 20 people

THE ALL AMERICAN

Chef choice of breakfast breads and pastries,  
butter and preserves
Classic scrambled eggs
Choice of Apple wood smoked bacon, pork link sausage 
or turkey sausage
Breakfast potatoes
Assorted cold cereals
Skim milk, 2% milk, whole milk, soy or almond milk
Fresh Orange Juice and Cranberry Juice
$22.00 per person, minimum 20 people

THE HEALTHY START

Seasonal fresh fruit,  add berries $2.00
Assorted muffins 
Scrambled egg whites
Sautéed spinach 
Turkey sausage
Breakfast potatoes
Assorted Low fat yogurt, granola
Skim milk, 2% milk, soy milk and almond milk
Whole wheat toast, butter and preserves
Fresh Orange Juice and Cranberry Juice
$22.00 per person, minimum 10 people

THE EXECUTIVE

Chef choice of breakfast breads and pastries,  
butter and preserves
Selection of cereals, dry fruits
Whole and skim milk or soy milk
Atlantic smoked salmon, bagels, cream cheese
Classic scrambled eggs
Breakfast pork link sausage or turkey sausage
Apple wood smoked bacon, 
Country style potatoes
Fresh Orange Juice and Cranberry Juice
$28.00 per person, minimum 20 people

BREAKFAST
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Farm fresh Scrambled eggs $5.00 per person
Farm fresh scrambled egg white $6.00 per person
Hardboiled egg $36.00 per dozen
Steel cut oatmeal, brown sugar and raisins $5.00 per person
Smoked salmon, bagel $7.00 per person
Quiche Lorraine, ham and bacon $6 per person
Avocado $6 per person
Sliced tomato $3.00 per person
Prosciutto and salami $6.00 per person
Turkey sausage $3.00 per person
Assorted cereals $4.00 per person
Assorted cheeses - domestic and imported $7.00 per person
Buttermilk pancakes, maple syrup, butter $6.00 per person
Brioche French toast, maple syrup, butter $6.00 per person
Made to order omelet station –ham, Applewood bacon, onions, spinach, tomatoes, 
asparagus, roasted peppers, jalapenos, mushroom, cheddar and Swiss cheese $10.00 per 
person, $125 per attendant
Breakfast burrito $6.00 per person
Smoothies, choice of strawberry-banana, mixed berries, pomegranate $8.00 per person
Make your own yogurt and granola parfait $8.00 per person

A LA CARTE
Assortment of muffins – $36 doz
Assortment of Danish – $36 doz
Gluten free muffins & pastries $42.00 doz
Bagel, cream cheese $36.00 doz
Croissant $38.00 doz
Cinnamon rolls $38.00 doz
Assorted individual yogurts $5.00 ea.
Yogurt parfait $8.00 ea.
Whole fresh fruit $3.00 ea.
Fresh fruit display $6.00 pp
Steel cut oatmeal, brown sugar, walnut, raisin $6.00 pp
Assorted freshly baked cookies – $36.00 dz
Chocolate brownies – $36.00 dz
Assorted candy bar – $3.00 ea.
Assorted granola bars $3.00 ea.
Pretzels, snack mix – pound $16.00
Mixed cocktail nuts – pound $24.00

BEVERAGES
Bottle mineral water – $4.00 ea
Bottle sparking water – $5.00ea.
Bottle juice – individual – $5.00 ea
Soft drinks – $4.00 ea
Ice tea – gallon $40.00 
Lemonade – gallon $40.00
Selection of milk – ½ pint $3.00
Freshly brewed Starbucks coffee – $60.00 gallon
Hot tea $4.00 bag
Assorted individual fruit juice – $4.00 ea

BREAKFAST BUFFETS ENHANCEMENTS
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THE CLASSIC

Farm fresh eggs scrambled
Choice of: Apple wood smoked bacon, pork sausage or turkey sausage
Breakfast potatoes
Toast or croissant, butter and preserves
Choice of fresh orange juice or cranberry juice
Freshly brewed Starbucks coffee and tea
$16.00 per person

SOUTH OF THE BORDER

Burrito -Chorizo scrambled eggs, Cheddar cheese, breakfast potatoes in a corn or flour tortilla.
Fresh made salsa, sour cream
Rice and beans
Choice of fresh orange juice or cranberry juice
Freshly brewed Starbucks coffee and tea
$16.00

THE EURO

Breakfast quiche with ham, bacon and Swiss cheese
Cup of fruit medley
Breakfast Potatoes
Choice of fresh orange juice or cranberry juice
Freshly brewed Starbucks coffee and tea
$18.00

BRIOCHE TOAST

Cinnamon vanilla Brioche French toast
Choice of Applewood bacon, pork link or turkey sausage
Warm maple syrup, whipped butter
Cup of fruit medley
Choice of fresh orange juice or cranberry juice
Freshly brewed Starbucks coffee and tea
$18.00

BREAKFAST PLATED
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BREAKS
BEVERAGE SERVICE
Freshly brewed Starbucks coffee, 
decaffeinated coffee
Hot chocolate, 
Assorted teas
Chilled juices
Sodas and bottled waters

One hour $10.00
Half day $14.00
All day $22.00

MORNING BREAKS
Choose 3 for $12
Choose 5 for $15

Mixed nuts, mini pretzels
Power and energy bars
Assorted yogurts, natural and fruits
Fruit yogurt parfaits
Muffins, breakfast pastries& croissants
Coffee cake
Seasonal whole fruits
Seasonal fruits
Berries
Warm cinnamon rolls
Coffee cake
Smoothies with seasonal fruits and berries

AFTERNOON BREAKS
Choose 3 for $14
Choose 5 for $18

Assorted cookies & brownies
Whole fruits
Mini candy bars,
Assorted granola bars, power bars
Designer Trail mix
Crudités display with ranch and blue cheese dips
Assorted bags of individual potato chips, corn chips, vegetable chips
Mixed nuts, mini pretzels
Dried fruits, almonds,
Mix nuts, pretzels
Individual bags of white cheddar pop corn
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BREAKS A LA CARTE SELECTIONS
Freshly brewed Starbucks coffee, Decaf, hot teas - $60 per Gallon
Iced tea - $40.00 per gallon
Individual chilled juices - $5.00 ea.
Assorted sodas - $4.00 ea.
Bottled waters - $4.00 ea.
Red bull energy drinks - $6.00 ea.

Assortment of muffins $36.00 per dozen
Assortment of Danish pastries $36.00 per dozen
Assortment of scones $38.00 per dozen
Gluten free pastries and muffins $42.00 per 
Bagels, cream cheese, preserves $36.00 per dozen 
Croissants $38.00 per dozen 
Cinnamon rolls $36.00 per dozen 
Assortment of individual yogurts $48.00 per dozen
Yogurt parfait $72.00 per dozen
Assorted granola bars $4.00 ea.   Assorted power bars $33.00 per dozen
Pretzels and confetti snacks mix, in bowl $5.00 per person 
Mixed cocktail nuts, in bowl $6.00 per person
Assorted individual bags of l potato chips $26.00 per dozen
Mini Street tacos (Choose two: carnitas, carne asada, blackened fish, buffalo chicken) 
 $8.00 per person, $125.00 Attendant Fee

Whole fresh fruit $3.00 ea.
Fresh fruit display $6.00 per person
Assortment of freshly baked cookies $36.00 per dozen
Chocolate brownies $36.00 per dozen
Assortment of macaroons $40.00 per dozen
Assortment of candy bars $36.00 per dozen
Ice cream Sundae Bar, $10.00 per person, $125.00 per attendant
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Includes – freshly brewed coffee regular and decaffeinated, assorted hot teas, ice tea, sodas and bottled water

SPECIALTY BREAKS

#1 HUNT VALLEY MORNING BREAK
Seasonal fresh fruit
Honey yogurt
House made granola
Fresh orange juice
$14.00 per person

#2 MEDITERRANEAN
Assorted salamis, cured meats and cheese
Hummus and pita chips
Marinated olives
Antipasto vegetable tray
$17.00 per person

#3 FIESTA
Tortilla chips, guacamole, salsa
Chicken quesadilla, citrus crema
Queso fundido with chorizo, tortillas
$16.00 per person

#4 GAME DAY
Spicy buffalo wings
Grilled BBQ wings
Sweet sesame chili wings
Crispy baked wings
Ranch and blue cheese dipping sauces
Carrots and celery sticks
$18.00 per person

#5 YOGURT PARFAIT
Greek and low fat natural yogurt
Fresh fruits
Seasonal berries
Honey and housemade granola
$12.00 per person

#6 CHOCOLATE FIX
Housemade chocolate fudge brownies
Freshly baked chocolate chips cookies
Freshly baked white chocolate and macadamia nut cookies
Chocolate covered strawberries
$16.00 per person
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LUNCH BUFFETS
NOON TIME DELI

Red bliss potato salad
Tossed garden salad, w/ 2 dressings
Oven roasted turkey
Cured ham
Roast beef
Sharp cheddar, Swiss, Provolone, Mozzarella
Lettuce, tomato, red onion, condiments
Assorted Breads
Potato chips
Brownies and freshly baked cookies
Ice tea, coffee and hot tea
@ $25.00 per person

Add: tuna or chicken salad $5.00 per person
Add soup of the day $4.00

GOURMET SALAD BAR

Fresh tuna and chicken salad
Diced ham
Sliced hardboiled egg
Romaine, field greens, arugula, baby spinach
Tomato, cucumber, shredded carrots, alfalfa spouts
Mushroom, garbanzo beans
Applewood bacon bits
Grated cheddar cheeses
Cottage cheese
Sunflower seeds, toasted walnuts
Croutons
Dressings: buttermilk ranch, house made vinaigrette, 
blue cheese, extra virgin olive oil, balsamic vinegar.
Selection of freshly baked rolls
Lemon bars and freshly baked cookies
@$28.00 per person
Add – Beef strips $7.00 per person, Chicken strips  
$5.00 per person or Salmon $6.00 per person

PIZZAS AND WINGS

Caesar salad or mixed greens with assorted dressing
Pepperoni and cheese pizza
Three cheese pizza
Vegetable pizza
Canadian bacon and mushroom pizza
Spicy buffalo wings
Bbq wings
Ranch, blue cheese dressing
Celery sticks
Toasted garlic bread
Chocolate biscotti, coconut macaroons
@ $32.00 per person

STREET TACOS

Mixed green salad with roasted corn, black beans, red onions, 
queso fresco, cilantro lime vinaigrette
Tortilla soup
Choice of 2:
Marinated chicken breast
Carne asada
Braised Pork carnitas
Lime cilantro mahi mahi
Sauteed shrimp
Grilled calabasitas
Shredded Mexican cheese
Pico de gallo, guacamole, sour cream
Grilled tomato salsa, Salsa boracha
Cabbage slaw
Corn or flour tortillas
Spanish rice, refried beans
Churros
@ $28.00 per person
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LUNCH BUFFETS

BURGERS AND MORE
Red bliss potato salad
Creamy cole slaw
Garden greens with assorted dressings
Choice of 2:
Grilled angus burgers
Grilled marinated chicken breast
All beef hot dogs
Potato chips
Fresh buns
Condiments
Chef’s selection of dessert
@$28.00 per person

SANDWICH SHOP BUFFET
Soup of the Day
Garden Salad 
Pasta Salad

Pre made sandwiches- Select 3

BUFFALO CHICKEN WRAP

Boneless chicken wings, celery, carrots,  
crispy lettuce, blue cheese dressing in flour tortilla

NEW YORK STYLE DELI SUB

Genoa salami, capicola, pepperoni, provolone, cheddar, 
lettuce., tomato, vinaigrette, fresh baked hoagie

DELUXE ROAST BEEF SANDWICH

Lean roast beef, provolone and cheddar, horseradish 
mayonnaise, herb focaccia bread

THE ULTIMATE VEGGIE SANDWICH

Roasted portabella mushroom, cucumber, avocado, 
red onion, lettuce, tomato, provolone cheese on  
sourdough bread or spinach wrap

SOURDOUGH TURKEY CLUB

Oven roasted turkey, lettuce, tomato, Swiss cheese, bacon

TUNA OR CHICKEN SALAD SANDWICH

Diced chicken or albacore tuna , celery and onion 
Dijon mayonnaise, lettuce, tomato on croissant

Potato chips
NY style cheese cake 
@$28.00

BUILD YOUR OWN
Choice of 2:
Field greens
Caesar
Quinoa
Pasta salad
Starch and vegetables – chef’s selection
 Choice of 2 $29.00
 Choice of 3 $33.00
Chicken Florentine with Spinach and Mozzarella and Lemon 
Caper Sauce
Chicken Francaise with Chardonnay Sauce
Filet of Rockfish with Beurre Blanc
Filet of Salmon with Red Pepper Coulis
London Broil with Port Wine Sauce
Slow Cooked Short Ribs with Cabernet Sauce

Chef’s selection of dessert
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Bag of individual potato chips, whole fruit, freshly baked chocolate chip cookie., bottle water, soda

TURKEY VEGETABLE PITA

Tomato, cucumbers, red onions, red bell pepper, mayonnaise, pita bread

DELUXE ROAST BEEF SANDWICH

Pepper Jack cheese, lettuce, tomato, mayonnaise, Dijon mustard, hoagie bun

ULTIMATE GRILLED VEGGIE WRAP

Zucchini, squash, eggplant, tomato, mushroom, lettuce, pesto, spinach wrap

HAM AND CHEESE CROISSANT SANDWICH

Black forest ham, Swiss cheese, lettuce, mayonnaise, Dijon mustard, buttery croissant

ITALIAN SUB

Mortadella, Genoa Salami, Prosciutto, Provolone, tomato, ciabatta 

@ $21.00 per person

BOXED LUNCH
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LUNCH A LA CARTE 
SOUP OR SALAD
Choice of One

Clam Chowder 
Roasted tomato basil 
Cream of mushroom 
Tortilla soup 
Minestrone 
Broccoli and smoked cheddar chowder 
Maryland she crab soup – add $5.00pp
Classic Caesar -Crisp romaine, parmeggiano reggiano,  
herb croutons, housemade creamy Caesar dressing. 
Red oak lettuce and baby arugula -, sun dried tomatoes,  
goat cheese, berry balsamic vinaigrette 
Wedge crisp -Iceberg, diced tomato, bacon, blue cheese, housemade ranch dressing 
Spinach and watercress salad, smoked bacon, enoki mushroom, roasted walnuts, dried cranberries, 
lemon olive oil dressing 
Fresh mixed greens, raspberry vinaigrette 

ENTREES
Chef’s selection of seasonal vegetables

Sea salt and thyme fresh salmon, seared, tomato coulis $34.00 pp
grilled Shrimp brochette– chimichurri $34.00 pp
Grilled Mahi Mahi, tomato salsa $34.00 pp
Chicken Asiago – grilled, spinach, artichokes,  
Asiago cream sauce. $28.00 pp
Skin on pan roasted chicken – Property spec $28.00 pp
Rotisserie style chicken - $26.00 pp
Marinated Hanger steak- grilled, chimichurri sauce $33.00 pp
Short ribs - Property spec - $38.00
Beef brisket– bbq sauce, $35.00 pp
Grilled apple brimmed pork chop, cider demi glaze $34 pp
Mushroom ravioli- pomodoro $23.00 pp
Portobello and vegetable stack – roasted Portobello,  
grilled zucchini, squash,  
eggplant, red onion, bell pepper, wilted spinach, pesto $23.00 pp

STARCH
Yukon Gold smashed potatoes
Cheddar Mac and cheese
Au gratin scalloped potatoes
Parsley fingerling potatoes
Buttered pasta (linguine, pappardelle, spaghetti, whole wheat pasta)
Rice pilaf
Saffron cilantro rice
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LUNCH A LA CARTE 
ENTRÉE SALADS
Caesar – crisp romaine, parmesan chards, croutons, housemade creamy Caesar dressing 
w/ Grilled chicken $22.00   Shrimp $24.00  Salmon $24.00
Classic Cobb- fresh mixed greens, Chicken, bacon, crumble blue cheese, hardboiled egg,  
tomato, avocado. Herb vinaigrette $22.00
Quinoa salad, cucumbers, grilled asparagus, frisée, lemon olive oil vinaigrette 
w/ Grilled chicken $22.00   Shrimp $24.00   Salmon $24.00
Southwestern steak salad, romaine, roasted corn, black beans, avocado, grilled hanger steak, 
tortilla strips, cilantro dressing $25.00
Avocado tuna or Avocado chicken, half avocado, freshly made tuna or chicken salad,  
hard-boiled egg, pepperoncini, pickle okra $24.00
Tomato panzanella, heirloom tomatoes, fresh mozzarella, herb croutons, cucumbers,  
capers, seal salt, olive oil, basil, balsamic glaze. $18.00
w/ Grilled chicken $22.00   

ENTRÉE SALADS
NY style cheese cake 
Fresh berries, crème fraiche 
Kahlua chocolate mousse & berries 
Carrot cake 
Chocolate cake 
Florentine cup 
Tiramisu 
Crème brulee 
Almond financier 
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DINNER BUFFETS 
Includes freshly brewed coffee, assorted hot teas and iced tea

SOUTH OF THE BORDER
Tortilla soup
Chips and salsa
Tomato, Jicama, corn salad
Enchilada Suiza – chicken, cheese, salsa verde, corn tortilla
Taco bar – seasoned beef, pico, guacamole, shredded 
lettuce, grated Cheddar and Monterey cheese,  
sour cream, grilled tomato salsa
White fish Veracruz – capers, olive, peppers,  
sauteed in olive oil, tomato sauce
Beef or chicken fajita – sautéed onions and peppers
Spanish rice
Refried beans
Churros w/Dulce de leche, chocolate sauce  
or Tres leches cake
$42.00 per person

TUSCAN
Minestrone
Caesar salad, shaved parmesan, herb croutons, 
creamy housemade Caesar dressing
Skin on chicken breast, cacciatore
Lasagna Napolitano
Tilapia, basil butter sauce
Zucchini and squash, caramelized onions
Potato gnocchi
Garlic Bread
Tiramisu or Italian cheese cake
@ $42.00 per person

BBQ
Potato salad with bacon
Cole slaw
Sliced brisket
Skin on smoked Chicken
Baby back ribs
Smoked sausage
Fried okra
Buttered corn
Baked beans
Jalapeno corn bread
Sliced watermelon
Fruit cobbler with ice cream or apple pie
@ $45.00 per person 

SUPREME
Tomato basil veloute
Fresh mixed greens, cherry tomato, cucumbers,  
goat cheese, balsamic vinaigrette
Sea salt and thyme fresh salmon, yellow tomato coulis
Bone In Rotisserie style chicken
Roasted Prime rib au jus, creamy horseradish
Yukon gold mashed potatoes
Glazed baby carrots
Sautéed green beans almandine, bacon
Buttermilk pie and red velvet cake
@ $55.00
Carving station: $125.00 per attendant



15

SALADS
Select two 

Caesar salad
Wedge crisp- iceberg, diced tomato, bacon, blue cheese crumbles, housemade ranch
Mixed greens – raspberry vinaigrette
Red oak lettuce and baby arugula -, sun dried tomatoes, goat cheese, berry balsamic vinaigrette
Spinach and watercress salad – smoked bacon, enoki mushroom, roasted walnuts, dried cranberries, lemon vinaigrette
Tossed cherry tomatoes and mozzarella, balsamic lemon olive oil dressing
Grilled vegetables and cannellini salad – parmesan, roasted garlic, tomato pesto sauce

ENTREE
Select two $40.00 
Select three $47.00

Shrimp scampi, garlic, parsley, butter
Seared Pacific Salmon, leek confit, smoked cherry tomato salsa
Grilled Teriyaki glazed Mahi Mahi  , mango pineapple relish
Braised pork osso bucco style 
Sliced London Broil, Cabernet sauce
Grilled Hanger steak, marinated, chimichurri
Burgundy beef stew
Italian meat balls, freshly made marinara
Chicken Marsala
Free range chicken, rotisserie style
Chicken scaloppini
Fried chicken

STARCH
Select one

Yukon Gold smashed potatoes
Cheddar Mac and cheese
Au gratin scalloped potatoes
Parsley fingerling potatoes
Buttered penne
Rice pilaf
Saffron cilantro rice

VEGETABLES
Select one

Grilled asparagus
Roasted broccolini
Parmesan roasted Brussels Sprouts
Fresh vegetable medley
Squash and caramelized onions
Roasted parmesan tomatoes
Green beans almandine

DINNER BUFFETS – CREATE YOUR OWN!
Includes fresh baked rolls, butter, freshly brewed coffee, assorted hot teas or iced tea
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CARVED ITEMS IN LIEU OF ONE ENTRÉE 
Roasted prime rib au jus, add $8.00 per guest, $125.00 per attendant
Roasted tenderloin, add $12.00 per guest, $125.00 per attendant
Roasted turkey breast, add $6.00 per guest, $125.00 per attendant
Honey baked ham, add $6.00 per guest, $125.00 per attendant

DESSERTS
Select two

NY style cheese cake 
Fresh berries, crème fraiche
Chocolate mousse cup
Kalua chocolate mousse & berries 
Carrot cake
Chocolate cake
Cobbler
Florentine cup
Tiramissu
Crème brulee
Almond financier

SWEET ACTION STATION
$125.00 per attendant

Ice cream sundae bar $10.00
Vanilla ice cream, chocolate, hot fudge, caramel, raspberry sauces
Coconut, chopped walnuts, berries, chocolate sprinkles
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DINNER A LA CARTE 

SOUP OR SALAD
Roasted tomato basil
Cream of mushroom
Tortilla soup
Minestrone
Broccoli and smoked cheddar chowder
Maryland she crab soup add $5.00 per person

Classic Caesar -Crisp romaine, parmeggiano reggiano, herb croutons,  creamy Caesar dressing.
Red oak lettuce and baby arugula -, sun dried tomatoes, goat cheese, berry balsamic vinaigrette
Wedge crisp -Iceberg, diced tomato, bacon, blue cheese, housemade ranch dressing
Spinach and watercress salad, smoked bacon, enoki mushroom, roasted walnuts, dried cranberries, lemon olive oil dressing
Fresh mixed greens, raspberry vinaigrette
Tomato Panzanella, heirloom tomatoes, fresh mozzarella, herb croutons, cucumbers, capers, black garlic slivers, sea salt,  
olive oil, basil, balsamic glaze. 

APPETIZERS
$12.00 pp

Shrimp Cocktail
Mushroom Ravioli
Crab Cake with Aioli
Heirloom tomato and burrata cheese, basil and balsamic glaze
Smoked Salmon on Potato Rosti, Crème Fraiche and caviar
Spanish Shrimp Skewers

ENTREES
Maryland Crab cakes @ $42.00 per person
Skin on roasted chicken breast Florentine, parmesan cream sauce $34.00 per person
Chicken breast piccata, lemon butter caper sauce $34.00 per person
Boneless beef ribs, braised osso bucco style $40.00 per person
Pork Tenderloin roasted, mushroom Marsala demi glaze $36.00 per person
Grilled NY steak, spicy chimichurri $42.00 per person
Seared Beef tenderloin, (6oz), fresh thyme, roasted garlic, cabernet reduction $48.00 per person
Flat iron steak, shallots, cabernet demi glaze $40.00 per person
Lasagna, meat or vegetarian $32.00 per person
Sea salt thyme salmon, seared, tomato coulis @ $38.00 per person
Maryland rockfish $38.00 per person
White fish Veracruz, capers, olives, peppers, sautéed in olive oil, tomato sauce $38.00 per person

DUOS:
Beef tenderloin and half Maine lobster, béarnaise, drawn butter   @  Market Price
Filet and Crab Cake, client demand $58.00 per person
 Hanger steak, Chimichurri, Maryland Crab cake, aioli @ $42.00 per person
 Airline Chicken breast cacciatore, shrimp scampi garlic butter @ $40.00 per person

Include soup or salad and dessert



18

DINNER A LA CARTE 
STARCH
Select one

Yukon Gold smashed potatoes
Cheddar Mac and cheese
Au gratin scalloped potatoes
Parsley fingerling potatoes
Buttered pasta penne
Rice pilaf
Saffron cilantro rice

VEGETABLES
Select one

Grilled asparagus
Roasted broccolini
Parmesan roasted Brussels Sprouts
Fresh vegetable medley
Squash and caramelized onions
Roasted tomatoes
Green beans almandine

DESSERTS
NY style cheese cake 
Fresh berries, crème fraiche
Kalua chocolate mousse & berries
Carrot cake
Chocolate cake
Florentine cup
Tiramissu
Crème brulee
Almond financier
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DINNER RECEPTIONS 

COOL SELECTIONS
Lobster salad crostini $5.00 per piece
Norwegian smoked salmon and avocado, baguette toast $4.00 per piece
Ahi tartar tostada, aioli $5.00 per piece
Bruschetta, tomato, basil, asiago cheese $3.00 per piece
Caprese skewers, tomato mozzarella, basil marinade $4.00 per piece
Shrimp cocktail $4.00 per piece
Fois gras croutons $7.00 per piece
Goat cheese, sun dried tomato, pecans, Belgium endives $4.00 per piece
Deviled eggs Asado, pickled serrano, smoke bacon Jam, micro cilantro $4.00 per piece
Melon wrapped prosciutto $4.00 per piece

HOT SELECTIONS
Proscuitto ham, melted manchego crostini $5.00 per piece
Spanish shrimp skewers $5.00 per piece
Mini Beef empanadas $4.00 per piece
Spicy chicken skewers $4.00 per piece
Chicken satay @ $4.00 per piece
Cocktail pizza, choice of cheese, meat, vegetables @ $5.00 per piece 
Lollipop lamb chops $9.00 per piece
Beef wellington $5.00 per piece
Mini pork egg roll, sweet chili sauce @ $4.00 per piece
Mushroom turnovers @ $3.00 per piece

Items proposed
Pull pork sliders $4.00
Tempura shrimp $6.00
Coconut shrimp $5.00

STATIONED HORS D’OEUVRES

DISPLAYS
CHIPS AND DIPS
Hummus, olive tapenade, salsa guacamole, corn chips, pita chips
$11.00
GRILLED VEGETABLES & CRUDITES
Fresh from the market.
Dipping sauces: blue cheese, ranch, aioli, pesto
$8.00
CHEESE DISPLAY
Imported and domestic, sun-dried fruits, grapes crackers, baguette slices
$12.00
CHARCUTERIE
Prosciutto, assorted salami, Spanish chorizo, cured meats, country paté,  
cornichons, marinated olives, old fashion mustard. $18.00

TRAY PASSED HORS D’OEUVRES
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DINNER RECEPTIONS 

SLIDERS
Select three

Crab cake, arugula, aioli
Pull pork, cabbage confit
Grilled baby bello, roasted pepper, provolone
Beef and lamb kefta, lettuce, tomato salsa 
Philly cheese steak, caramelized onions, peppers, 
provolone
Italian meat ball, tomato sauce, mozzarella, 
parmesan
Sriracha buffalo chicken, bacon, blue cheese, 
frizzled onions
$18.00 per person

STREET TACO
Select three

Marinated carnitas
Carne asada
Cilantro lime blackened Mahi Mahi
Spicy shrimp
Buffalo chicken
Ahi tuna
Salsa, avocado, cabbage confit, spicy crema
$16.00 per person

SUSHI
Select three

California rolls
Spicy tuna rolls
Crab and avocado rolls
Salmon nigiri
Shrimp nigiri
Tuna sashimi
Wasabi, ginger garlic sauce, soy sauce, preserved 
ginger, chops sticks
@ $22.00

GAME DAY
Spicy buffalo wings
BBQ wings
Sweet sesame chili wings
Crispy baked wings
Loaded potato skins
Blue cheese dressing, carrots, celery sticks
$18.00 per person

PASTA
Cheese ravioli, Fettuccini, Zitti
Basil pesto, marinara, alfredo sauce
Rock shrimp, Italian sausage, Pancetta
Olives, grilled asparagus, sautéed mushroom, 
caramelized bell peppers
$18.00 per person - $125.00 per attendant

FAJITA
Chicken or beef
Sauteed onions and peppers
Refried beans, Cilantro rice
Flour and corn tortillas
Sour cream, guacamole, grilled tomato salsa
$18.00 per person

RECEPTION STATIONS
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CARVING STATIONS 

HERB ROASTED BREAST OF TURKEY

Cranberry relish, herb mayonnaise, Turkey gravy
$14pp, Minimum to serves 20 guests

ROASTED ANGUS BEEF PRIME RIB

Creamy horseradish, au jus, stone ground mustard
$22pp, Minimum to serves 20 guests

MARINATED PORK LOIN

Apple cider demi glaze
$14pp, Minimum to serves 20 guests

ROASTED BEEF TENDERLOIN

Fresh thyme, roasted garlic, cabernet reduction
$28pp, Minimum to serves 12 guests

HERB ROASTED SALMON

Creamy Dijon mustard sauce
$19pp, Minimum to serves 12 guests

CHIMICHURRI COLORADO LEG OF LAMB

Slowly roasted
$27pp, Minimum to serves 12 guests

Whole boneless Maryland rockfish
Stuffed with spicy rock shrimp & Basmati rice
$32pp, Minimum to serves 12 guests

SWEET ACTION STATIONS
$125.00 per attendant

Ice cream sundae bar $10.00
Vanilla ice cream, chocolate, hot fudge, caramel, raspberry sauces
Coconut, chopped walnuts, berries, chocolate sprinkles

Each station includes freshly baked breads.  Chef attendant $100.00



22

FULL DAY PACKAGES 

START OF THE MORNING
Freshly Baked Muffins and Croissants with Butter and Preserves
Market Fresh Sliced Fruit
Freshly Squeezed Orange and Cranberry Juice
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

MID-MORNING
Assorted Whole Fresh Fruits
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

THE SANDWICH BOARD LUNCH BUFFET
Red Bliss Potato Salad
Tossed Garden Salad with Two Dressings
Oven Roasted Turkey
Cured Ham
Roast Beef
Warm Pastrami
Sharp Cheddar, Swiss, Provolone, Mozzarella
Lettuce, Tomato, Red Onion, Condiments
Assorted Breads
Potato Chips
Brownies and Freshly Baked Cookies
Ice Tea, Starbucks Coffee and Tazo Hot Teas

THE SANDWICH BOARD LUNCH BUFFET
Lemon Bars
Iced Tea and Lemonade
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

Package #1 with Lunch
$75.00 per person
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FULL DAY PACKAGES 

START OF THE MORNING
Freshly Baked Muffins and Croissants with Butter and Preserves
Market Fresh Sliced Fruit
Freshly Squeezed Orange and Cranberry Juice
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

MID-MORNING
Assorted Whole Fresh Fruits
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

THE SANDWICH BOARD LUNCH BUFFET
Caesar Salad
Shaved Parmesan Cheese, Herbed Croutons and Caesar Dressing
Antipasto Display (Marinated Artichokes, Asparagus, Kalamata Olives, Banana 
Peppers and Grilled Eggplant
Assorted Cured Meats
Chicken Piccata
Meat Lasagna
Italian Style Vegetable Saute
Parmesan Garlic Bread
Cannoli’s
Ice Tea, Starbucks Coffee and Tazo Hot Teas

AFTERNOON BREAK
Lemon Bars
Iced Tea and Lemonade
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

Package #2 with Lunch
$75.00 per person
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FULL DAY PACKAGES 

START OF THE MORNING
Freshly Baked Muffins and Croissants with Butter and Preserves
Market Fresh Sliced Fruit
Freshly Squeezed Orange and Cranberry Juice
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

MID-MORNING
Assorted Whole Fresh Fruits
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

AFTERNOON BREAK
Queso Dip with Jalapenos
Tortilla Chips
Iced Tea and Lemonade
Freshly Brewed Starbucks, Regular and Decaffeinated
Assorted Tazo Hot Teas

Package #3 with Lunch
$34.00 per person


