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LUNCHEONS 

 
 

6oz Petite Filet Mignon, Cabernet Sauce, Oven Roasted Rosemary Potatoes 

$25.50 

Grilled Sirloin Luncheon Steak, Roasted Garlic Mashed Potatoes 

$22 

Grilled Boneless Pork Chop, Dijon Sauce, Mashed Potatoes with Chives & Cheddar 

$18 

Chicken Breast Florentine, Spinach and Swiss Cheese, Sauce Supreme, Rice Pilaf 

$16.95 

Chicken Breast Piccata, Lemon Caper Sauce, Wild Rice Blend 

$16.95 

Chicken Breast Marsala, Oven Roasted Rosemary Potatoes 

$16.95 

Asian Chicken Salad, Crispy Won Tons and Almonds, Sesame-Ginger Dressing 

$14 

Chicken Caesar Salad with Shredded Parmesan and Homemade Croutons 

$14 
 

 

Warm entrees are served with a salad of fresh greens, as well as seasonal vegetables.  

All entrees served with rolls, butter and coffee.   

Coffee, Tea and Soda  
 

For $2.50, one dessert may be added: 

Mini Dessert Choice: Carrot Cake, Key Lime Pie, Cheesecake 

A decorated bakery cake may be brought in. Cutting fee is $1.50 per plate. 

 

Tax and gratuity are additional. Vegetarian and children’s selections are available. 
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LUNCHEON BUFFETS 

 

Classic Hot Luncheon Buffet 
$21.50 

Sliced Italian Beef, savory garlic au jus, crusty bread 

Chicken Penne Pasta with Sun Dried Tomatoes and Herbs 

Oven Roasted Rosemary Potatoes 

Seasonal Vegetables 

Caesar Salad 

Dessert Includes Brownies and Chocolate Chip Cookies 

Coffee, Tea and Soda Service 
 



 

Trio of Salads Buffet 
$18 

Please Choose Three Salads From the Selections Below: 
 

Asian Chicken Salad with Crispy Won Tons, Almonds, Sesame-Ginger Dressing 

Cranberry Grilled Chicken Salad with Greens, Candied Walnuts & Oranges 

Grilled Chicken Caesar Salad with Shredded Parmesan & Croutons 

Spinach Salad with Bacon, Almonds and Balsamic Vinaigrette 

Pasta Salad with Grilled Shrimp and Vegetables 
 

Also Included: 
Fresh Fruit Tray 

Freshly Baked Muffins and Rolls 

Coffee, Tea and Soda Service 
Decorated bakery cakes may be brought in. Cutting fee is $1.50 per plate. 

Tax and gratuity are additional. 
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SHOWER LUNCHEON PACKAGES 

$21 
All-inclusive Menus Designed with Showers in mind: 

Includes Choice of One Lunch Selection Below 

Includes a Punch Bowl of Choice: Champagne, Wine or Non-Alcoholic Fruit Punch 

Includes Cake-Cutting and Service of your Decorated Bakery Cake brought in,  

OR our Tray of Small Bites Desserts  
 

Choose one of the following entrees: 
 

Chicken Breast Piccata, Lemon Caper Sauce, Rice Pilaf,  

Fresh Vegetable Medley, Salad of Fresh Greens with Raspberry Vinaigrette,  

Roll and Butter, Coffee 
 


 

Grilled Salmon Piccata with Roasted Garlic, Red Mashed Potatoes, and Seasonal 

Vegetables 

Rolls and Butter, Coffee 
 


 

Chicken Breast Florentine, a Salad of Fresh Greens with  

Honey-Dijon Dressing, Roll and Butter, Coffee 
 


 

Entrée Grilled Chicken Salad:  

Choice of:  Asian, Caesar, or Cranberry Walnut Chicken Salad, 

Rolls or Muffins, Coffee 
 





 

Tax and gratuity are additional. 

Room Fee may apply for groups under 40 guests. 
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DINNERS 
 

 

8oz Grilled Filet Mignon, Cabernet Sauce, Oven Roasted Rosemary Potatoes 

$38 

Grilled Salmon Piccata with Roasted Garlic Red Mashed Potatoes,  

and Seasonal Vegetables 

$33.00 

Prime Rib of Beef au jus, Roasted Garlic Mashed Potatoes 

$35 

Grilled Boneless Pork Chop, Dijon Sauce, Mashed Potatoes with Chives &Cheddar 

$29 

Chicken Breast Piccata, Lemon Caper Sauce, Rice Pilaf 

$26 

Chicken Breast Florentine, Spinach & Swiss Cheese, Sauce Supreme, Rice Pilaf 

$26 

Chicken Breast Marsala with Mushrooms and Wild Rice Blend 

$26 

Chicken Pancetta Pasta with Sun-dried Tomatoes and Three Cheeses 

$24 

All Dinners Are Served With: 
 

 Salad of Fresh Greens, Seasonal Vegetables and Rolls & Butter 

Add a Cup of Homemade Soup: $2.75 

Mini Dessert Choice: Carrot Cake, Key Lime Pie, Cheesecake 

 

 

 

Tax and gratuity are additional.  

Vegetarian and children’s selections are available. 
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DINNER BUFFETS 

 



 

Chef’s Prime Rib Buffet 
$34 

 

Carved Prime Rib of Beef Au Jus 
 

Oven Roasted Rosemary Potatoes 
 

Chicken Breasts with Lemon-Thyme Sauce 
 

Wild Rice Blend  
 

Grilled Seasonal Vegetables 
 

Caesar Salad 
 

Rolls and Butter 

 

Choice of One Mini Dessert:   

Carrot Cake, Key Lime Pie, Cheesecake 

 

Coffee, Tea and Soda Service  

 

 

 

 
Tax and Gratuity are additional. 








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DINNER BUFFETS 

 



 

Classic Dinner Buffet 
 

$24.95 
 

Sliced Italian Beef, Savory Garlic Au Jus, Crusty Bread 

or 

Braised BBQ Pork should with Rolls 

 

Chicken Breasts Marsala 
 

Penne Pasta with Sun-dried Tomatoes  
 

Green Beans Amandine 
 

Oven Roasted Rosemary Potatoes 
 

Bowl of Fresh Tossed Mixed Greens 
 

Desserts include Fudge Brownies   

and Chocolate Chip Cookies 
 

Coffee, Tea and Soda Service  
 

 


 

 

Tax and gratuity are additional. 
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Appetizers 

All prices for 100 pieces each 
 

 

Beef Brochette $190  Mini Beef Wellington $190 

BBQ Meatballs  $125  Swedish Meatballs $125 

Coconut Crusted Chicken Tenders $180  Chicken Brochettes  $180 

Chicken Satay  $180  Wing Dings   $180 

Hawaiian Chicken Brochettes  $180  Crab Cakes   $155 

Crab Rangoon $155  Shrimp Newburg Puff $165 

Shrimp or Pork Egg Rolls  $165  Breaded Shrimp  $150 

Mushroom Cup with Seafood $165  Bacon Wrapped Scallops  $165 

Bacon Wrapped Water Chestnut  $165  Vegetable Egg Rolls $165 

Spinach & Cheese Phyllo  $165  Brie Cheese Puffs  $180 

Spicy Cheddar Cheese Puffs  $155  Assorted Mini Quiches  $165 

Mini Quesadillas Chicken or Vegetable $155  Mini Pepperoni Pizzas  $135 

Silver Dollar Sandwiches (50 servings) $130  Beef Empanadas  $150 

Antipasto Platter (includes garlic bread) $150  Coconut Shrimp   $180 

Black Bean and Cheese Empanadas  $150  Artichoke Beignet   $155 

Crudite $130  Domestic Cheese Tray $200 

   Imported Cheese Tray $275 

      

 

 

Cocktail Hour – budget 4-5 bites per person per hour 

Heavy Appetizers – budget 6-8 bites per person per hour 

Per Person Package Pricing Available 

 

 
Bar Service is additional.  

Tax and gratuity are additional.  

A Room Fee may apply if minimums are not met 
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CONTINENTAL BREAKFAST 

$12 

Bagels and Cream Cheese 

Homemade Muffins 

Assorted Pastries 

Fresh Seasonal Fruit 

Assorted Juices, Coffee Service 

 

Breakfast buffet #1 

$14 

Homemade French Toast with Maple Syrup 

Bacon and Sausage 

Fresh Seasonal fruit 

Assorted Juices, Coffee Service 

 

Breakfast buffet #2 

$16 

Scrambled Eggs 

Bacon and Sausage 

Home Fried Potatoes 

Bagels and Cream Cheese 

Homemade Muffins 

Fresh Seasonal Fruit 

Assorted Juices, Coffee Service 
 

Tax and gratuity are additional. 

A Room Fee may apply if minimums are not met. 
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BAR SERVICES 
 

Open Bar Packages 
 

With Call Brands, such as:   Smirnoff Vodka, Beefeater Gin, Jim Beam, Seagram’s, JB Scotch,  

CC, VO, Bacardi Rum, Domestic Beers, All House Brands and Wines 

1 Hour $18.00 per person    

2 Hours $24.00 per person    

3 ½ Hours $30.00 per person 

With Premium Brands Added, such as:   Absolute and Ketel One Vodkas, Tanqueray Gin,  

Jack Daniel’s, Dewar’s Scotch, All Bacardi and Meyer’s Rums, Knob Creek Bourbon,  

Brandy and Liqueurs, Domestic and Imported Beers, all Wines, etc. 

1 Hour $22.00 per person 

2 Hours $30.00 per person 

3 ½ Hours $36.00 per person 
 

(Upscale Martinis are available for an extra $3.00 per guest with packages) 
 


 

Cash Bar 
Cash Bar pricing applies, per drink basis.  

See Current Price List.  All brands are available.  A bartender fee may apply depending on usage 
 


 

Tab Bar  

(Paid by the Host, based on consumption) 

Cash Bar pricing applies, per drink basis.  

See Current Price List.  Host may choose brands.  A bartender fee may apply depending on usage. 
 

Punch Bowls 
Champagne Punch, Wine Punch or Fruit Punch:  $65.00 per Bowl. Serves 40 Guests. 

 

For all bars, please refer to our house policies regarding alcohol service. 

5/26/11 

 


