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Menus built for the way people gather — breakfast, lunch, dinner,
and full event meals arranged with fresh food, clean presentation,

and easy service.

Breakfast

Breakfast Burritos
Mini burritos filled with eggs, chorizo or ham, and cheese. Served

with fresh fruit. Mini Danish available as an addition.

Continental Breakfast
Assorted mini Danish, tea breads, bagels, and cream cheese served
with fresh fruit. Danish selections may include chocolate,

strawberry, and cream cheese.



Scrambled Egg Breakfast
Flufy scrambled eggs, served with bagels and cream cheese, and

fresh fruic. Mini Danish available as an addition.

Croissant Sandwich Breakfast
Mini croissants filled with eggs, bacon or ham, and cheese. Served

with fresh fruic. Mini Danish available as an addition.

Chilaquiles and Egg Breakfast

Chilaquiles with melted cheese and sour cream, served with
scrambled eggs and fresh fruic. Mini Danish available as an
addition.

Breakfast Frittata
Choice ofveggie, ham, or bacon frittata filled with cheese. Served
with fresh fruit. Mini Danish available as an addition.

Deluxe Breakfast
Scrambled eggs, bacon, crispy hash brown potatoes, and fresh

fruit. Roasted herb potatoes available as an upgrade.



Breakfast Additions
Mini Danish

Large Danish

Lox and Bagels

Omelets

Pork Bacon

Pork Sausage

Turkey Sausage

Hash Brown Potatoes

Herb Roasted Potatoes
Individual Yogurt with Granola
Greek Yogurt

Fresh Berry Yogurt Parfaits
Coffee

Hot Water with Assorted Tea Bags
Orange Juice

Cranberry Juice

Apple Juice

Bottled Juice

Bottled Water



Lunch

Gourmet Sandwich Buffet

Prepared with signacure breads. Served with chips and your choice

of salad.

Sandwich Selections May Include:
Marinated Grilled Chicken with Pepper Jack
Smoked Turkey with Muenster

Curry Cranberry Chicken Salad

Roast Beef with Swiss

Turkey, Salami, and Ham with Provolone

Fresh Mozzarella with Roasted Peppers and Pesto

Salad Choices May Include:
Green Salad

Pesto Pasta

Macaroni Salad

Caesar Salad

Fruit

Field Greens



Classic Sandwich Buffet

Prepared with signacure breads. Served with chips and your choice

of salad.

Sandwich Selections May Include:
Turkey and Cheese

Ham and Cheese

Chicken Salad

Tuna Salad

Vegetarian Sandwich

Two Salad Combo
A fresh combination of specialty salads served with fresh bread.

Specialty Salad Options May Include:
Chinese Chicken Salad

Pesto Pasta with Chicken

Pasta with Deli Meats

Cobb Salad

[talian Chopped Salad

Greek Salad with Chicken

Roasted Vegetables with Avocado

Combo Burrito and Salad
Burritos filled with choice of chicken, veggie, or beef, along with

slow-cooked beans, rice, salsa, and cheese. Served with fresh green

salad.



Side Salads
Green Salad
Pesto Pasta
Fruit

Macaroni Salad
Caesar Salad
Field Greens

Sweets

Chocolate Chip Cookies
Oatmeal Cookies
Coconut Macaroons

Brownies
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Mini Gourmet Sandwich Platter

Assorted mini gourmet sandwiches served on fresh bread.

Selections May Include:
Roasted Turkey with Swiss

Honey Ham with Provolone

Curry Chicken Salad

Roast Beef with Cheddar

Marinated Grilled Chicken with Pepper Jack

Roasted Peppers with Fresh Mozzarella, and Pesto Spread



Mini Croissant Sandwich Placter

Mini croissants made with your choice of sandwich selection

Selections May Include:

Chicken Salad

Turkey with Cheese and Cranberry
Ham and Cheese

Tuna Salad

Tomato, Basil, and Fresh Mozzarella

Mini Kaiser Sandwich Platter

Mini Kaiser sandwiches with assorted classic ﬁllings.

Selections May Include:

Chicken Salad

Turkey and Cheese with Cranberry
Ham and Cheese

Tuna Salad

Tomato, Basil, and Fresh Mozzarella

Mini Sandwich Wrap Placter

Assorted mini wraps prepared for easy serving.

Selections May Include:
Chicken Salad

Turkey with Cheese and Cranberry
Smoked Ham and Cheese



Roast Beef and Cheese

Platters and Dips

Chips and Guacamole

House—made guacamole prepared ﬁ"€Sh and S€]TV€d Wlth ChipS.

Hummus Platter

Creamy hummus with roasted peppers and pita points.

Fruit Platter

Seasonal fresh fruit garnished with berries and grapes.

Crudites Platter

Assorted seasonal vegetables served with herb dressing.

Cheese Platter
Cheese served with grapes, crackers, walnuts, dried fruic, and

berries.

Dessert Placter

Assorted cookies, brownies, macaroons, and Krispie treats.

Mini Pastries

Assorted fruit tarts, cannoli, and éclairs.



Hot Lunch and Dinner

BBQ Boneless Chicken Breast
Boneless chicken breast served with house-made BBQ sauce, bread

and butter, and choice of two sides.

BBQ Pulled Pork
Pulled pork served with house-made BBQ sauce, bread and butter,

and choice of two sides.

BBQ Tri Tip
Tri tip served with house-made BBQ sauce, bread and buctter, and

choice of two sides.

Side Choices May Include:
ColeSlaw

Green Salad

Pasta Salad

Potato Salad

Gourmet Meat Lasagna
Chef—prepared meat lasagna served with green salad or Caesar

salad and garlic bread or cheese bread.

Vegetarian Lasagna
Chef—prepared vegetarian 1asagna served with green salad or

Caesar salad and garlic bread or cheese bread.



Sautéed Chicken Breast

Chicken breast prepared with your choice of sauce and served with
herb rice or butter herb pasta, green salad, and Chef’s bread of the
day.

Sauce Selections May Include:

Chicken Marsala in Mushroom Marsala Sauce
Chicken Piccata in Lemon Caper Sauce
Lemon Chicken in Lemon Sauce

Rosemary Chicken in Fresh Rosemary Sauce

Chicken Parmigiana
Breaded chicken filet baked in marinara sauce and mozzarella
cheese. Served with penne pasta, green salad, and garlic bread or

cheese bread.

Spinach Gouda Chicken Breast
Chicken filet stuffed with fresh spinach and Gouda, baked with

mustard crcam Sauce. Served Wlth mashed pOt&tOﬁS, green salad,

and Chef’s bread.

Chicken Primavera
Chicken prepared with Celery, carrots, onions, and peppers in a

light cream sauce. Served with butter herb pasta, green salad, and

Chef’s bread of the day.



Fresh Beef with Desired Sauce

Fresh beef prepared with your choice of sauce and served with egg
noodles or herb rice, green salad, and Chef’s bread of the day.

Sauce Selections May Include:
Beef Stroganoff in Creamy Mushroom Beef Sauce
Beef Primavera with Fresh Vegetables in Cream Sauce

Braised Beef with Mediterranean Sauce

Tostada Buffet
Chicken or beef tostada buffet served with rice, beans, lettuce,

tomartoes, ChGGSC, sour cream, and guaeamole.

Chicken or Beef Fajitas
Sautced chicken or beef with fresh onions and peppers. Served
with made-to-order guacamole, Spanish rice, beans, fresh green

salad, and corn or flour tortillas.

Enchiladas de Pollo
Spicy or mild chicken enchiladas topped with a blend of cheeses.

Served with Spanish rice, beans, sour cream, and fresh garden

salad.

Steak a la Mexicana
Sautced beef strips of sirloin braised in fresh pico de gallo salsa.
Served with Spanish rice, beans, fresh garden salad, and dinner

rolls.



Combo Burrito and Salad
Burritos filled with choice of chicken, veggie, or beef, along with

slow-cooked beans, rice, salsa, and cheese. Served with fresh green

salad.

Setup and Service

Buffet Setup
A clean and organized food presentation arranged for the flow of

the event.

Chafing Dishes

Available for hot food service when needed.

Buffet Table Setting

Buffet presentation elements available for a polished setup.

Serving Placters

Porcelain platters available for select buffet and display setups.

Floral Arrangements

Seasonal silk floral arrangements available upon request.

Service Staff

Staff available for setup, service, cleanup, and event support.

Delivery

Delivery is based on time, order size, and location.



Event Notes
Disposables, Chaﬁng dishes, delivery, service staff, and other event
needs are quoted based on the gathering. Minimums and timing

requirements may apply



