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MENU 
SELECTIONS 
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Refreshment Breaks  

 
 
 

Refresher Break 
Assorted Soft Drinks, Coffee, 
& Bottled Water 
 
 
Mid-Morning Break 
Fruit 
Assorted Soft Drinks, Coffee, 
& Bottled Water 
 
 
Basic Continental 
Seasonal Sliced Fresh Fruit Tray, 
Muffins, Pastries & Bagels with  
Cream Cheese, Butter & Fruit Preserves 
Coffee, Orange & Cranberry Juice 
 
 
The Healthy Breakfast  
Muffins, Granola Bars, Individual  
Yogurts & Fresh Fruit 
Coffee, Orange & Cranberry Juice 
 
 
Executive Continental Breakfast 
Seasonal Sliced Fresh Fruit Tray 
Muffins, Pastries & Bagels with  
Cream Cheese, Butter & Fruit Preserves 
Individual Yogurts 
Coffee, Orange & Cranberry Juice 
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Meeting Planner Package 1 
Includes Morning Break, Mid-Morning Break,  

Lunch & Afternoon Break 
 
 
 
 
 

Morning Break  
Selection of Muffins, Pastries &  
Bagels with Cream Cheese,  
Butter & Fruit Preserves 
Seasonal Sliced Fresh Fruit Tray 
Coffee, Orange & Cranberry Juice 
 
 
Mid-Morning Break  
Assorted Soft Drinks, Coffee 
& Bottled Water 
 
 
Lunch  
Sliced Roast Beef, Roast Turkey & Ham 
Sliced Swiss, American and  
Monterey Jack Cheese 
Deli Bread and Condiments 
Sliced Tomatoes, Lettuce,  
Sliced Red Onions and Pickle Spears 
Cole Slaw or Potato Salad 
Fresh Baked Cookies & Brownies 
Ice Tea  
 
 
Afternoon Break 
Jumbo Pretzels with Mustard 
Assorted Soft Drinks, Coffee 
& Bottled Water 
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Meeting Planner Package 2 

Includes Morning Break, Mid-Morning Break,  
Lunch & Afternoon Break 

 
 
 
 
 

Morning Break  
Selection of Muffins, Pastries &  
Bagels with Cream Cheese,  
Butter & Fruit Preserves 
Seasonal Sliced Fresh Fruit Tray 
Coffee, Orange & Cranberry Juices 
 
 
Mid-Morning Break  
Assorted Soft Drinks, Coffee 
& Bottled Water 

 
Lunch 
Grilled Sirloin Burgers with Buns & Condiments or  
Fried Chicken served with Buttered Corn on the Cob, 
Cole Slaw or Potato Salad & Cowboy Beans 
Chef’s Selection of Dessert   
Ice Tea & Fresh Lemonade 
 
 
Afternoon Break 
Fresh Baked Cookies & Brownies 
Assorted Soft Drinks, Coffee 
& Bottled Water 
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Plated Breakfast Selections 
Breakfast Entrees include Orange Juice, Basket of 

Muffins on each Table, Butter and Preserves &  
Coffee (Hot Tea available on request) 

 

 
 
 
 
The All American Breakfast 
Scrambled Eggs,  
Smoked Bacon & Hash Browns 
 
 
Frittata  
Eggs with Cheddar Cheese,  
Ham, Mushrooms, & Hash Browns 
 
 
French Toast 
With Maple Syrup, Sausage Links  
& Fresh Fruit Garnish 
 
 
Biscuits & Gravy 
Buttermilk Biscuits with  
Sausage Gravy, Sausage Links & 
Fresh Fruit Garnish 
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Breakfast Buffets 
 

 
All American Breakfast 
Sliced Fresh Fruit Tray, Assorted Muffins, Pastries, Bagels  
with Cream Cheese, Butter & Fruit Preserves, Scrambled Eggs,  
Crisp Bacon Strips, Sausage Links and Hash Browns 
Coffee, Orange & Cranberry Juice 
(Hot Tea available on request) 
 
 
The Executive Breakfast Buffet 
Sliced Fresh Fruit Tray, Assorted Muffins, Pastries, Bagels with  
Cream Cheese, Butter & Fruit Preserves, Fruit Yogurt,  
Scrambled Eggs with Cheddar Cheese, French Toast with 
Maple Syrup, Bacon, Sausage Links,  
Hash Browns & Fruit Garnish 
Coffee, Orange & Cranberry Juice 
(Hot Tea available on request) 
 

 
Additions to Breakfast Buffets 

*Chef Attendant Required 
  

 
 
Made to Order Omelet Station* 
Eggs with Grated Cheddar Cheese, Diced Red and Green Chilies, 
Sliced Mushrooms, Diced Onions, Sliced Black Olives, Diced Ham,  
Bacon Bits & Diced Sausage 
 
 
Chef Attended Waffle Station* 
Waffles made to order with warm Maple Syrup, Fresh Berries and 
Whipped Topping 
 
 
Lox and Bagels Station* 
Lox and Bagels with Cream Cheese, Sliced Onions, Capers,  
Sliced Tomatoes and Chopped Eggs 
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A La Carte Services 
 
 

Beverage Selections 
Ice Tea or Coffee        
Hot Tea         
Whole, 2% and Skim Milk      
Assorted Fruit Juice       
Assorted Canned Fruit Juice      
Home-style Lemonade        
Apple Cider         
Bottled Water (20oz.)       
Assorted Regular & Diet Soda     
    
     
Bakery Selections 
Homemade Biscuits        
Croissants         
Pastries         
Choice of Muffins, Danish, or Donuts     
Cinnamon Rolls        
Assorted Bagels with Cream Cheese       
Baked Cookies        
Brownies          
Lemon Bars         
 
Fruit &Dairy Selections 
Fresh Fruit        
Individual Yogurts       
Premium Ice Cream Bars       
Sliced Fresh Fruit Tray       

 
Snacks & Munchies 
Assorted Candy Bars        
Assorted Granola Bars       
Mixed Nuts        
Peanuts         
Popcorn        
Potato Chips with Dip        
Corn Tortilla Chips with Fresh Salsa       
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Refreshment Theme Breaks  
Buffet Setup 

The Ice Cream Shop 
Vanilla & Chocolate Ice Cream with Chocolate 
Fudge and Butterscotch Sauces, Cookie Crumbles, 
M & M’s, Crushed Butterfingers, Chopped Nuts,  
Whipped Cream & Maraschino Cherries,  
Assorted Sodas & Bottled Water  
 
 
Healthy Snacks 
Assorted Granola Bars, Sliced Fresh Fruit Tray,  
Fresh Vegetable Tray with Ranch Dip  
Fruit Juice & Bottled Water 
 
 
Mexican Refreshments 
Tri-Color Corn Tortilla Chips, Chili Con Queso, Fresh 
Salsa, Guacamole & Green Chili Bean Dip  
Lemonade, Bottled Water & Assorted Sodas  
 
 
Chicago! Chicago! 
Pizza, Warm Jumbo Pretzels with  
Mustard, Buttered Popcorn 
Bottled Water & Assorted Sodas 
 
 
Chocolate! Chocolate! 
Double Fudge Brownies, Chocolate Chip Cookies,  
Chocolate Kisses, Mini Chocolate Candy Bars, Hot 
Chocolate with Marshmallows, 
Bottled Water & Coffee (Hot Tea on request) 
 
 
Cookies & Milk  
Baked Cookies & Brownies 
2% Milk, Coffee, Assorted Sodas & Bottled Water 
 
 
It’s Movie Time  
Popcorn, Assorted Mini Candy Bars, Licorice Twisters, Gummy Bears 
Assorted Sodas & Bottled Water 
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Light Luncheon Selections 
All Luncheons Include Chef’s Selection of 

 Dessert, Coffee & Ice Tea 
 
Grilled Chicken Caesar Salad 
Classic Caesar Salad with Grilled Chicken Breast, 
Croutons & Grated Parmesan Cheese 
Dinner Roll with Butter  
 
 
Beef Fajita Salad 
Crisp Flour Tortilla Bowl with Spicy Beef Fajita Meat 
Topped with Cheddar Cheese, Guacamole, Sour Cream, Pico de Gallo  
& Condiments  
Salsa & Tortilla Chips 
 
 
Club Sandwich 
Sliced Roast Turkey, Crisp Bacon and Swiss Cheese with Lettuce, 
Tomato and Mayonnaise on a Kaiser Roll with a scoop of 
Red Potato Salad 
  
 
Croissant Sandwich Selection 
Select either our Chef’s own Chicken Salad or Shrimp Salad 
on a Croissant with Lettuce and Tomato Served with Fresh Fruit   
 
 
Hoagie Sandwich 
Italian Deli Roll with Thinly Sliced Ham, Salami, and Provolone 
Cheese, Lettuce, Tomato, Onion and Italian Dressing Served with a  
Scoop of Cole Slaw 
 
 
The Wrap 
Sun-dried Tomato Tortilla with Turkey, Ham, Bacon, Pepper  
Jack Cheese,  Lettuce and Mayonnaise with a scoop of Potato Salad 
 
 
 
 
 Soup of the Day can be added to any of the above menus
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 Hot Luncheon Sandwiches 
All Luncheons Include Chef’s Selection of  

Dessert, Coffee & Ice Tea 
 

Grilled Breast of Chicken 
On a Kaiser Roll with Lettuce, Tomato, Red Onion and Accompaniments with Oven 
Roasted Potatoes 
 
 
Southwest Steak Sandwich 
On a Steak Roll with Mushrooms, Onions and Pepper Jack Cheese with Oven Roasted 
Potatoes 
 
 
Grilled Sirloin Burger  
On a Kaiser Roll with Accompaniments and French Fries 
  
 
Barbecue Beef Sandwich 
On a Kaiser Roll with French Fries  
 
 
 

The Lunch Box 
Includes: Lettuce, Tomato, Sweet 

Red Onion, Dill Pickle, Mayonnaise, 
Mustard, Chocolate Chip Cookie, Chips, 

Utensils, Salt, Pepper & Napkins 
 

Sandwich (Choose one of the following): 
Roast Beef*Ham*Roast Turkey Breast*Vegetarian Wrap 
 
Breads (Choose one of the following): 
Kaiser Roll*Marble Rye*Whole Wheat*Sour Dough*French Roll 
  
Cheese (Choose one of the following): 
Cheddar*Swiss*Pepper Jack*Provolone*American 
 
Beverage: 
Bottled Water, Regular and Diet Soda Cans available at the time of lunch box delivery (1 
per person)                 
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Lunch Entrees 
All Entrees Include Fresh Garden Salad with  

House Dressing, Fresh Seasonal Vegetable, Fresh Rolls  
with Butter or Garlic Bread, Chefs Selection of Dessert,  

Coffee & Ice Tea 
 
Sliced Sirloin Beef 
Tender Slices of Roasted Sirloin of Beef with an Au Poivre Sauce (5oz.) 
 
 
Grilled Chicken Breast 
Breast of Chicken Grilled with a Citrus Cream Sauce (5oz.) 
 
 
Teriyaki Chicken  
Grilled Breast of Chicken Lightly Glazed with Teriyaki Sauce and topped with Sliced 
Pineapple (5oz.) 
 
 
Lasagna 
Choice of Beef*Chicken*Vegetable Lasagna 
   
 
Roast Pork Loin 
Herb Crusted Tenderloin of Pork with a Rosemary Madeira Sauce (5oz.) 
 
 
Northwest Salmon 
Broiled Salmon Filet with Citrus Salsa (5oz.) 
 
 
Pan-Seared White Fish 
Filet with Tomato Caulis (5oz.) 
 
 
Tri-Color Tortellini 
Three-Cheese Tortellini with Vegetables in a Parmesan Cheese Cream Sauce 
 
 
Paste Mediterranean 
Linguine with Wild Mushrooms, Black Olives and Sun-dried Tomatoes in a Basil and 
Parmesan Olive Oil 
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Lunch Buffets 
Minimum of 50 Guests 

Buffet includes Coffee & Ice Tea 
 
 

 
Our Deli Platter 
Assorted Deli Meats (Salami, Ham, & Turkey)*Assorted Sliced Cheese*Potato Salad * 
Assorted Breads * Condiments  
 
 
The Deli 
Assorted Deli Meats (Sliced Roast Beef, Roasted Turkey Breast & Baked Ham) * 
Assorted Sliced Cheese*Red Potato Salad or Cole Slaw *Assorted Breads* 
Condiments* Chef’s Selection of Dessert  
 
 
Holiday Select Buffet 1 
Baked Turkey*Yams*Green Bean Almandine* Stuffing*Rolls & Butter* Chef’s 
Selection of Dessert*Coffee & Ice Tea 
 
 
Holiday Select Buffet 2 
Baked Ham*Mashed Potatoes with Gravy*Green Bean Almandine* Rolls & Butter* 
Chef’s Selection of Dessert*Coffee & Ice Tea 
  
 
Mexican Buffet 
Choice of Two Entrees: 
Build your own Ground Beef Tacos with condiments*Chicken, Cheese or Sour Cream 
Enchiladas * Beef or Chicken Fajitas*Beef, Pork or Chicken Tamales*Chimichangas 
Includes: 
Refried Beans with Cheese*Spanish Rice*Chips & Salsa*Chefs Selection of Dessert* Ice 
Tea & Lemonade 
   
 
Picnic Buffet 
Choice of Two Entrees: 
Char Broiled Burgers or Brats with Condiments*Fried, Baked or BBQ Chicken*BBQ 
Beef or Pork Ribs 
Includes: 
Potato Salad or Cole Slaw*Spicy Cowboy Beans*Corn on the Cob*Buns or Dinner Rolls 
& Butter*Chef’s Selection of Dessert*Fresh Lemonade and Ice Tea 
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Lunch Buffets Continued 
Minimum of 50 Guests 

 
 

 
 
 
 
 
 
Italian Buffet  
Choice of Two Entrees: 
Penne Pasta with Grilled Chicken Strips and Alfredo Sauce*Bow Tie Pasta with 
Meatballs and Marinara Sauce*Linguine with Shrimp and Mushrooms in Herbed Olive 
Oil*Pasta Primavera*Beef, Chicken or Vegetable Lasagna 
Includes: 
Choice of Tossed Salad with House Dressing, Caesar Salad or Pasta Salad*Fresh 
Seasonal Vegetables*Garlic Bread or Bread Sticks*Chefs Selection of Dessert*Ice Tea 
 
 
Create Your Own Lunch Buffet 
Choice of Two Entrees: 
Chicken Breast with Citrus Sauce*Chicken Marcela*Herb Roasted Pork Loin with 
Madeira Sauce*London Broil with Mushroom Demi Glaze*Sliced Sirloin of Beef Au 
Poivre 
Choice of One: 
Chef’s Soup of the Day*Fresh Garden Salad*Caesar Salad*Pasta Salad*Country Potato 
Salad*Three Bean Salad 
Includes: 
Fresh Seasonal Vegetable*Chef’s Selection of Accompaniment*Dinner Rolls with 
Butter*Chef’s Selection of Dessert*Coffee & Ice Tea 
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Dinner Entrees 
All Entrées Include Fresh Garden Salad with  
House Dressing, Fresh Seasonal Vegetable, 

 Chef’s Selection of Accompaniment, Dinner Rolls  
with Butter, Chef’s Selection of  Dessert 

 Coffee & Ice Tea 
 
 

Vegetarian Entree 
Grilled Vegetables over Pasta with Garlic & Olive Oil 
 

 
Chicken Breast Marcela 
Sautéed Breast Chicken with Mushrooms and Marsela Wine Sauce (8oz) 
 
 
Chicken Tequila 
Sautéed Breast of Chicken with Lime Tequila Sauce (8oz ) 
 
 
Medallions of Pork Tenderloin  
With Madeira Sauce (8oz) 
 
 
Stuffed Chicken Breast 
Boneless Breast of Chicken with Spinach with Feta Cheese and a  
Light Cream Sauce (8oz) 
 
 
Chicken & Roast Beef Combo Dinner 
Chicken Breast Marcela & Sliced Roast Beef with Au Poivre Sauce (4oz each.) 
 
 
Baked Tilapia 
With Roasted Garlic Beurre Blanc (8oz) 
 
 
London Broil  
Marinated in Wine & Herbs, with Mushroom Bordelaise Sauce (8oz) 
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Dinner Entrees Continued 
All Entrées Include Fresh Garden Salad with  
House Dressing, Fresh Seasonal Vegetable, 

 Chef’s Selection of Accompaniment, 
 Dinner Rolls with Butter, Chef’s Selection of  

Dessert and Coffee & Ice Tea 
 
 
 

Grilled Salmon Filet 
Herb and Peppercorn Encrusted Salmon Filet with Herb Butter (8oz) 
 
 
Charbroiled Sirloin  
Charbroiled Choice Sirloin with fresh Cracked Pepper and Merlot Sauce (8oz) 
 
 

The Select Pair 
Beef Sirloin and Chicken Breast with Bordelaise Sauce (Beef 7oz & Chicken 4oz) 
 
 
Herb Crusted Prime Rib of Beef (Maximum of 300 Guests)  
Prime Rib of Beef with Au Jus Sauce and Creamy Horseradish Sauce (8oz) 
 
 
New York Strip Au Poivre 
Charbroiled Choice New York Strip with fresh Cracked Pepper and Merlot Sauce (8oz) 
 
 
Deluxe Select Pair 
Rib Eye Steak & Chicken Breast with a Bordelaise Sauce (Beef 7oz & Chicken 4oz) 
 
 
Filet Mignon  
Filet (8oz)  
 
 
Traditional Duo  
Bacon Wrapped Petite Filet Mignon & Lobster Tail (Beef 7oz & Lobster 5oz) 
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Dinner Buffets 
Minimum of 50 Guests 

 
 
 
 
 
 

 
Red Chili Buffet 
Red Chili with Beef Strips*Spanish Rice*Refried Beans*2 Tortillas (corn or 
flour)*Tortilla Chips & Salsa*Chefs Selection of Dessert*Coffee & Ice Tea 
 
 
Fiesta Grande  
Chicken Quesadillas*Cheese Enchiladas*Chicken or Beef Fajitas*Spanish Rice*Refried 
Beans*Diced Tomato*Shredded Lettuce*Diced Onions*Grated Cheddar Cheese*Sliced 
Jalapeno Peppers*Fresh Salsa*Sour Cream*Guacamole*Warm Flour or Corn Tortillas* 
Tortilla Chips & Salsa*Chef’s Selection of Dessert*Coffee & Ice Tea 
 
 
Cowboy Heyday 
Tossed Salad with House Dressing*Herb Baked Chicken*Mesquite Grilled BBQ Pork 
Ribs*Baked Potatoes with Condiments*Spicy Cowboy Beans*Texas Toast * Warm 
Apple Cobbler*Coffee & Ice Tea 
  
 
A Taste of Italy 
Choice of Two Entrees: 
Chicken Pacatta*Italian Sausage with Onions, Red & Green Peppers*Shrimp Scampi and 
Pasta with Garlic Olive Oil*Meat Lasagna*Tri Color Three Cheese Tortellini with 
Roasted Garlic Sauce*Pasta Primavera Alfredo*Vegetarian Lasagna 
Includes: 
Caesar Salad*Seasonal Vegetables*Garlic Bread*Chef’s Selection of Dessert*Coffee & 
Ice Tea 
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 Dinner Buffets Continued 
Minimum of 50 Guests 

 
 
 
 
 
 
 
 
 
Phoenix Buffet 
Choice of Two Entrees: 
Chicken Breast with Tequila Lime Sauce*Sautéed Chicken Marcela*Herb Roasted Pork 
Loin with Madeira Sauce*London Broil with Mushroom Bordelaise Sauce*Sliced Sirloin 
of Beef au Poivre*Baked White Fish with Tomato Caulis*Grilled Salmon with Lime Dill 
Cream Cheese Sauce*Shrimp Scampi and Pasta with Garlic Olive Oil*Three Cheese 
Tortellini in Roasted Garlic Cream Sauce  
Choice of One: 
Cream of Broccoli Soup*Clam Chowder Soup*Chicken Noodle Soup*Fresh Garden 
Salad with House Dressing*Caesar Salad*Pasta Salad  
Includes: 
Chef’s Selection of Fresh Seasonal Vegetable and Accompaniment*Assorted Dinner 
Rolls and Butter*Chef’s Selection of Dessert*Coffee & Ice Tea  
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Carving Stations 
All Carving Stations are  

Attended by a Chef  
Chef Attendant Required 

   
 
 
 
 
 
 
 
 
 

Honey Baked Ham  
With Honey Mustard Sauce, Bourbon Apple Chutney and Silver Dollar Rolls  
 
 
Prime Rib of Beef  
With Horseradish, Herb Mayonnaise, Mustard and Silver Dollar Rolls 
 
 
Smoked Turkey Breast  
With Cranberry Orange Relish, Basil Mayonnaise and Silver Dollar Rolls 
 
 
Whole Roasted Tenderloin of Beef  
With Horseradish, Dijon Mustard, Herb Mayonnaise and Silver Dollar Rolls 
 
 
Roast Baron of Beef  
With Horseradish, Au Jus, Herb Mayonnaise and Silver Dollar Rolls 
 
 
Whole Smoked Salmon en Croute  
With Herb Crème Cheese and Capers 
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Hors d’oeurvres 
 
 
 
 

Deluxe Selections 
Cheese & Cracker Tray    
Vegetable Tray with Ranch Dip    
Chicken Wings with Ranch Dressing    
Jalapeno Poppers    
Mini Chimichangas     
Mini Croissant Sandwiches    
Sliced Fresh Fruit Tray    
Chicken Strips with Mustard Sauce    
Swedish Meatballs    
Assorted Petite Quiche    
Mozzarella Sticks with Marinara Sauce    
 
Salmon Pinwheels  
Cheese Tray    
Stuffed Mushroom Caps      
Crab Cakes    
Franks in a Blanket   
Meat Tray   
Chicken Brochettes   
Mini Sausage Links with BBQ Sauce    
Bacon Wrapped Lil Smokies   
 
 
Premium Selections 
Bacon Wrapped Sea Scallops   
Beef Brochettes  
Pasta Stuffed Shells  
Mushroom Ravioli  
Jumbo Shrimp Cocktail   
 
 
Choose from Deluxe Selection: 
Choice of 3 Deluxe Hors d’oeuvres    
Choice of 4 Deluxe Hors d’oeuvres     


