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Sample Menu

Breakfast & Brunch

Bacon Cheddar Chive Quiche Slices
Sausage and Bacon
Fresh Fruit Medley

Breakfast Potatoes
roasted with peppers, onions & our special cajun spice blend

Blueberry and Chocolate Chip Mini Muffins
Coffee Cake Bites
Gourmet Coffee
Sparkling Water

Orange Juice
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Boxed Lunches

Wraps and Sandwich Boxes come with a chocolate chip cookie and your choice of
chips or fresh fruit side. Salad Boxes come with a chocolate chip cookie and side of
house-made crostinis.

Chipotle Chicken Caesar Wrap
grilled chicken, feta cheese, mixed greens, cherry tomatoes &
chipotle caesar dressing

Pesto Turkey Wrap
smoked turkey, provolone cheese, sliced tomatoes, mixed greens
& pesto aioli

Roast Beef Sandwiches
provolone cheese, caramelized onions, arugula, tomato &
horseradish mayo

Superfoods Salad
mixed greens with brown rice, strawberries, blueberries, craisins,
sunflower seeds, candied pecans & blueberry vinaigrette

Turkey Cobb Salad
mixed greens with blistered tomatoes, pickled red onions, hard
boiled eggs, bacon, shredded cheddar cheese & Ranch dressing
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[.unch Platters

Classic Sandwich Platter
Includes an assortment of Waldorf chicken salad sandwiches,
turkey wraps & chicken caesar wraps

House Salad Bowl
mixed greens with Granny Smith apples, feta cheese, fennel,
shallots, candied pecans & blueberry vinaigrette

Charcuterie Platter
a visually appealing selection of cured meats, cheeses, fruit,

nuts, olives & gourmet spreads

House-Made Potato Chips
fried in 100% beef tallow

Smoked Macaroni and Cheese

Vegetable and Ranch Platter
seasonal vegetable crudités with Ranch dressing

Dessert Platter
an assortment of cookies & brownies

Cupcake Platter
an assortment of mini cupcakes
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Plated Meal

Passed Appetizers
Crab Balls with Lemon Aioli
Smoked Pimento Cheese, Bacon & Pickled Jalapeno Crostinis

Caprese Skewers with Tomatoes, Mozzarella & Basil

First Course

Caesar Salad with Shaved Parmesan, House-made Croutons,
Toasted Almonds & Caesar Dressing

Second Course

Chicken Marsala with Mushroom Cream Sauce, Herb Roasted
Fingerling Potatoes & Broccolini AlImondine

Petite Filet with Gorgonzola Cream, Boursin Mashed Potatoes
& Grilled Asparagus with Shaved Parmesan Cheese

Third Course

Triple Layer Chocolate Cake or Cheesecake with berries
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Buffet Table

Charcuterie Table with a Variety of Cured Meats, Cheeses,
Fruit, Nuts, Olives & Gourmet Spreads

Steakhouse Mixed Greens Salad with Cherry Tomatoes,
Cucumbers, Croutons, Cheddar Cheese & Herb Vinaigrette

or Ranch Dressing

Beef Tenderloin Carving Station with Au Jus and
Horseradish Cream

Chicken Florentine with Spinach Cream Sauce

Mashed Potatoes Bar with Bacon, Green Onions, Shaved
Parmesan, Cheddar & Whipped Butter

Vegetable Sauté with Squash, Zucchini, Broccoli & Red
Bell Peppers

Fresh Dinner Rolls with Whipped Butter

Dessert Bar with Cheesecake Bites, Mini Cupcakes &
French Macarons
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Passed Appetizers

Sweet and Sour Meatballs with Peppers & Pineapples

Shrimp & Grits Shooters
Smoked Beef Tenderloin Crostinis with Bleu Cheese Mousse
Chai Grape Crostinis with Honey Goat Cheese & Thyme
Chicken Satay Skewer with Thai Peanut Sauce

Shrimp Cocktail Shooter

Charcuterie Skewers with Cured Meat, Cheese & Olives

Mexican Street Corn Shooters

Dessert Medley with Strawberry Shortcake, Chocolate Trifle &
Peach Cobbler Shooters



