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The Hot Buffet (requires a minimum order of 25 people)

Price includes: one entrée, one starch, one vegetable, two salads, and assortment of fresh baked bread and Chef’s choice dessert (specific desserts such as cake, chocolate covered strawberries and others can be arranged for an additional charge).

Lunch: $12.95++ per person

Dinner: $14.95++ per person

(Price includes quality disposable plates and utensils, linen tablecloth for buffet only and complete set-up and delivery. There is an additional price per person for sit down dinners, china, silverware, and for additional servers.)
Chicken Lovers Section
· Citrus Garlic Chicken
Grilled chicken breast marinated in lemon, lime and orange with fresh garlic, then basted in our garlic olive oil 

· Lemon Tarragon Chicken
Slow-roasted chicken breast, marinated with lemon and fresh tarragon and served in a tarragon beurre blanc sauce 

· Chicken Marsala
Boneless breast of chicken with sliced portabella mushrooms in a slightly thickened Marsala wine sauce 

· Caribbean BBQ Chicken
Barbequed chicken smothered in our sweet and spicy BBQ sauce 

· Chicken Parmesan
Boneless chicken breast covered with mozzarella cheese and baked in a old world style marinara sauce, served with Romano and parmesan cheese and fresh herbs 

· Chicken Teriyaki
Grilled boneless skinless chicken breast, basted in our homemade teriyaki glaze and topped with pineapple, red pepper and sesame seeds 

· Portabella Mushroom Chicken
Boneless breast of chicken served in a delectable portabella mushroom and topped with our special balsamic garlic sauce 

· Chef Mark’s Favorite Porcini Chicken
Boneless, skinless chicken breast slow-roasted and served in a delicate porcini mushroom marinara and topped with Romano cheese 

· Romantic Rosemary Chicken
Boneless, skinless chicken breast, slow-roasted with fresh rosemary and garlic and finished off with a light Chardonnay rosemary sauce 

· Champagne Chicken
Roasted boneless chicken breast served with artichokes, red grapes and bell peppers in a delicious champagne sauce 

· Chef Mark's Chicken Saltimbocca
Boneless skinless chicken breast topped with prosciutto and provolone cheese and covered in our old world style marinara sauce 

· Thai Chicken Skewers Over Curry Rice Pilaf 

· Asian Orange Chicken Over Steamed Rice 

Beef Eaters Delight
· Caribbean BBQ Beef ($12.95 ++ per person)
Barbequed beef in our Jerk BBQ sauce 

· Beef Marsalis ($12.95++ per person)
Sirloin roast sliced and smothered in our double mushroom marsalis wine sauce 

· Tri-Tip ($16.95++ per person)
Our grilled tri-tip served with our plum chipotle or burgundy mushroom sauce 

· Rib Eye Steak ($16.95++ per person)
Served in our Italian, Canadian, Montréal or traditional seasonings 

· New York Steak ($17.95++ per person)
Our best ever New York steak, seasoned and grilled to perfection and topped with French grilled onion wine sauce 

· Slow-Roasted Prime Rib with Carver ($21.95++ per person)
Served in our Italian, Canadian, Montréal or traditional seasonings, with au jus and creamy horseradish sauce 

· Fillet Mignon Wrapped in Maple-Cured Bacon ($24.95++ per person)
Topped with a portabella mushroom and caramelized onion sauce 

· Beef Wellington ($25.95++ per person)
Filet mignon wrapped in puff pastry with mushroom duxelles and served with Béarnaise sauce 

Pork - The Other White Meat
· Original BBQ Ribs
Served with our house BBQ sauce and Ranch beans 

· Smokey Mountain Ribs ($16.95++ per person)
MMMmmm... this southern favorite is slowly smoked to melt in your mouth and served with your choice of our house specialty sauces (plum chipotle, honey dijon BBQ, or our special house BBQ) 

· Napa Roasted Pork Loin
Tender roast pork loin with our whole grain mustard in a Chardonnay sauce 

· Rosemary Roast Pork Loin
Tender roast pork loin served with our delicious rosemary herb sauce 

· Thai Roasted Pork Loin
Slow-roasted pork loin served in our own Thai honey glaze and topped with toasted sesame seeds 

· Caribbean Jerk Pork Loin
Roasted in a unique blend of Jamaican spices and served with our own mango-pineapple chutney and topped with toasted coconut 

· Citrus Pork Loin
Slow roasted pork loin seasoned with lemon pepper and served our citrus sauce and mandarin orange segments 

Seafood
· Salmon Filet with Bernaise Sauce ($14.95 per person) 

· Baked Halibut Served with Lemon Garlic Sauce ($18.95 per person) 

· Sautéed Scallops ($18.95 per person)
Served in our sun dried tomato and dill cream sauce over penne pasta 

· Jumbo Spicy Shrimp Skewers ($16.95 per person)
Marinated in our own blend of Caribbean seasonings and served over our mild curry rice pilaf or herbed rice pilaf 

· Spicy Citrus Shrimp 
Shrimp sautéed with red pepper flakes, orange zest and juice and served over a bed of noodles. 

· Salmon En Croute ($16.95++ per person) (Seasonal) 
Fresh Atlantic salmon lightly grilled and then wrapped in puff pastry and served over our delicious Béarnaise sauce 

Mix and Match any two entrees for $4.00 more per person
Entrée Selections

Salad Selection
· House mix salad with herbed feta and Fresh basil 

· Baby leaf lettuce with balsamic vinaigrette 

· Cilantro Caesar Salad 

· Triple Berry Fruit Salad 

· Fruit Salad with honey and mint 

· Roasted Vegetable pasta salad 

· Carrot and raisin salad 

· Coleslaw: Traditional or pineapple coleslaw 

· Thai peanut coleslaw 

· Fruited spinach salad 

· Tandori Rice salad 

· Orzo pasta salad 

· Cucumber tomato salad 

· Broccoli salad 

· Old Fashioned potato salad 

Vegetable Selection
· Broccoli steamed with butter and garlic 

· California mixed vegetables 

· Green beans almandine 

· Cauliflower 

· Baby carrots in a maple cinnamon butter sauce 

· Zucchini and yellow squash 

· Selection of seasonal roasted vegetables 

Starch Selection
· Herbed rice pilaf 

· Herbed mushroom rice pilaf 

· Sun-dried tomato rice pilaf 

· Three cheese scalloped potatoes 

· Baked Potatoes 

· Parmesan mashed potatoes 

· Herbed roasted red potatoes 

· Caramelized garlic mashed potatoes 

· Caramelized onion mashed potatoes 

· Penne pasta tossed with vegetables and tomato sauce 

· Three cheese gourmet macaroni and cheese 

Theme Events (requires a minimum order of 25 people)

South of the Border — $14.95++ per person
(Price includes: buffet table decorations; linen tablecloths; heavyweight disposable plates; utensils; and your choice of one of the following)
Entrée is served with refried or southwest beans, Spanish rice with corn or cilantro rice, tortilla chips and salsa and Mexican-style salad

· Chicken or Beef Fajita
Accompanied with warm tortillas, guacamole, olives and sour cream 

· Chicken, Beef or Cheese Enchilada
Served with melted cheese, diced tomatoes, fresh cilantro and green onions 

· Tequila Lime Chicken
Boneless, skinless chicken breast, marinated with fresh lime-aid, tequila and cilantro 

· Chili Verde
Choose from chicken, pork or beef in a spicy jalapeno and tomatillo sauce. 

Italian Buffet — $14.95++ per person
Served with our Italian house salad, fresh baked bread and butter, and chef’s choice dessert
(Price includes: buffet table decorations; linen tablecloths; heavyweight disposable plates; utensils; and a choice of one of the following)

· Gourmet Lasagna
Sicilian style deep dish lasagna with choice of Italian sausage, marinated chicken, spinach and portabella mushroom or eggplant 

· Penne Pasta Toss
With Roasted vegetables and Italian sausage 

· Cheese Tortellini
Served with a creamy sun-dried tomato pesto or porcini mushroom sauce 

· Sicilian Style Roasted Vegetable Marinara 

· Fettuccini Alfredo with Chicken
Tender chicken breast served with fettuccine pasta and served in our own creamy Alfredo sauce made with white wine and a Romano cheese blend 

· Chicken Cacciatore
Tender chicken served in a slow-cooked marinara with peppers, onions and zucchini and topped with parmesan 

· Classic Spaghetti and Meatballs
Add an additional Entrée for $2.00 more per person 

Hawaiian Luau Buffet — $16.95++ per person
(Price includes Buffet table decorations, Linen tablecloths, and Heavy weight disposable plates, and utensils)

· Kailua pork 

· Maui chicken 

· Hawaiian rice pilaf with pineapple, coconut and cilantro 

· Maui roasted vegetables 

· Citrus mixed greens 

· Island fruit platter 

· Bread and butter 

Assorted BBQ's (requires a minimum order of 25 people)

The On-Site BBQ 

Turn any of the following barbeque packages into an on-site BBQ with a minimum of 50 people. 
The Home Run BBQ — $9.95++ per person
(Price includes: buffet table decorations; linen tablecloths; and heavyweight disposable plates, and utensils)

· Hamburgers and Ball Park franks (With lettuce, tomatoes, pickles and onions) 

· 3-bean chili 

· Potato salad 

· Garden salad 

· Fresh watermelon 

Country BBQ Buffet — $14.95++ per person
(Price includes Buffet table decorations, linen tablecloths, and Heavy weight disposable plates, and utensils)

· Sliced tri-tip served with Our House BBQ Sauce or Plum Chipotle 

· BBQ Chicken Served with Our House BBQ Sauce or Our Chipotle Lime BBQ Sauce 

· Three Bean Chili 

· Corn on the cob 

· Old-fashioned red potato salad 

· Ranch house salad 

· Fresh baked rolls and butter 

· Chefs Choice Dessert 

BBQ Gourmet Combo $16.95++ per person
(Price includes: buffet table decorations; linen tablecloths; and heavyweight disposable plates, and utensils)

· Marinated and grilled tri-tip brushed in our own special seasonings and herbs 

· Marinated and grilled chicken breasts brushed in our own seasonings and herbs 

· Grilled gourmet sausages in our house BBQ beer sauce 

· Corn with a Romano cream sauce 

· Cilantro Caesar salad 

· Pasta salad with grilled vegetables 

· Fresh fruit salad 

· Fresh baked rolls and butter 

· Chef’s choice dessert 

Asian BBQ Buffet $15.95++ per person
(Price includes: buffet table decorations; linen tablecloths; and heavyweight disposable plates, and utensils)

· Teriyaki BBQ chicken with pineapple and red bell pepper and topped with toasted sesame seeds 

· Asian BBQ sirloin steak with bamboo shoots 

· Bok choy salad with sesame ginger vinaigrette 

· Thai noodle salad 

· Pineapple jicama salad with cilantro honey dressing 

· Fresh baked bread and butter 

· Chef’s choice dessert 

Caribbean BBQ package - $14.95 per person

· Sliced Black angus beef and chicken breast smothered in our jerk BBQ sauce 

· Tandori Rice salad 

· Tropical Fruit salad 

· Chef’s choice vegetable 

· Plantain salad with cinnamon sauce 

· Fresh Baked Bread and Butter 

· Chef’s choice dessert (or upgrade dessert for an extra $2.00 per person) 

~Other specialty packages and themes are available upon request ~
All packages can be tailored to fit specific requests

Specialty Salad Buffet (requires a minimum order of 25 people)

Price includes: choice of four salads; fresh baked bread and butter; and Chef’s choice dessert
$12.95 ++ per person

· Italian mushroom salad 

· Cucumber, tomato and basil salad 

· Macaroni salad 

· Spinach, mushroom and egg salad with house vinaigrette 

· Broccoli coleslaw 

· Pineapple coleslaw 

· House salad with fresh basil 

· Thai chicken salad 

· Shrimp and avocado salad 

· Caesar salad 

· Fresh fruit salad with mint 

· Asian spinach salad 

· Cashew chicken salad 

· Waldorf salad 

· Sesame chicken salad 

· Old-fashioned potato salad 

· Classic red potato salad with pesto and blue cheese 

· Pasta salad 

· Italian anti-pasta salad 

· Chef salad with turkey and ham 

· Curried tuna salad 

· Mexican chicken salad 

· Thai noodle salad 

· Greek salad 

· Chicken and leek salad 

· Crab and artichoke salad with citrus vinaigrette 

· Caribbean salad 

· Seasonal salads (please inquire) 

· German potato salad 

· German coleslaw with bacon 

Gourmet Wraps (requires a minimum order of 25) — $10.95++ per person

(Price includes: buffet table decorations; linen tablecloths; and heavyweight disposable plates, and utensils)

Choice of three of the following, served with your choice of two side salads

· Thai chicken 

· Baja seafood salad 

· Chicken and avocado with citrus aioli 

· Southwest turkey 

· Tuna with dill 

· Ham and Brie with caramelized onions 

· Roast beef with honey dijon 

· Vegetarian lettuce wrap 

· Chipotle shrimp with lime sauce 

· Greek with feta cheese, red onion, cucumber, olive, and Broccoli 

· New York Style with an assortment of oven roasted turkey, ham, roast beef, or vegetarian with a variety of cheeses, pepperoncinis, red bell peppers, lettuce, and black olives 

Gourmet Sandwiches (requires a minimum order of 25)

(Price includes: buffet table decorations; linen tablecloths; and heavyweight disposable plates, and utensils)

Served with choice of two side salads and Chef’s choice dessert

European Delights (Served on our freshly-baked croissants) — $10.95++ per person

· Napa Chicken Salad
Diced seasoned chicken breast served with mayonnaise, Dijon mustard, celery, grapes and sunflower seeds. 

· Italian
Salami, turkey, basil and provolone cheese. 

· Greek
Slow-roasted chicken breast topped with feta cheese, red onion, romaine lettuce and kalamata olives 

· Cajun
Our Cajun-style chicken breast, served with sliced red peppers and our special Cajun dressing 

· Mexican
Thinly sliced turkey, served with jalapeño jack cheese, black olives and corn salsa 

· French
Thinly sliced ham, served with honey dijon mustard, sliced red onion, lettuce and Swiss cheese 

New York Style Sandwiches - $11.95 ++ per person
Served on our fresh baked rolls with pepperoncinis, sliced sweet red peppers, red lettuce, red onions, black olives and choice of jack, swiss, cheddar or muenster cheese with:

· Oven Roasted Turkey 

· Maple Ham 

· Black Angus Roast Beef 

· Tuna with Dill 

· Crab 

· Albacore Dill 

· Vegetable with Avocado and Cucumber 

Ocean Delight Sandwiches - $11.95++ per person

· Shrimp salad 

· Crab salad 

· Curried tuna 

· Dilled tuna 

· Salmon steak sandwich ($12.95++) - Seasoned with lemon and dill, and topped with Béarnaise Sauce 

Sandwich Bar - $10.95++ per person
Our build-your-own sandwich bar comes with assorted breads, assorted meats and cheeses, tomatoes, onions, lettuce, mayonnaise, mustard, and choice of two side salads and Chef’s choice dessert.

Hors D’ Oeuvres (Requires a minimum order of 25)

Light: 4 cold and 2 hot — $12.95++ per person
Moderate: 5 cold and 3 hot — $14.95++ per person
Heavy: 6 cold and 4 hot — $16.95++ per person

(Each additional item is an extra $1.50 ++ per person)
(Each Hors D’ oeuvre upgrade an additional $2.00 per person)

Hot Items
· Assorted gourmet sausages in our house BBQ beer sauce 

· Meatballs served with choice of Italian, Swedish with onions and mushrooms, House BBQ, Thai, Teriyaki, Caribbean orange sauce, or Jerk. 

· Chicken Skewers served with choice of teriyaki, sweet and sour, orange, peanut satay, Jerk, salami cream cheese with olive tapenade 

· Chicken Wings served Thai style, house BBQ, plum chipotle, honey BBQ, teriyaki, or tequila lime 

· Sausage kabobs served with your choice of Italian with marinara, or chipotle BBQ sauce. 

· Spring rolls served with Asian dipping sauce 

· Assorted mini quiches 

Cold Items
Tapenades served on crostinis or endive:

· Garlic and dill cream cheese with shrimp and cucumber 

· Triple Berry chicken salad 

· Napa Chicken, raisins, whole grain mustard, sunflower seeds 

· Southwestern chicken, cilantro Aioli, and died tomatoes 

· Honey roasted peanut chicken salad 

· Cashew chicken with red and yellow sweet peppers 

· Macadamian Nut Chicken 

· Polynesian chicken with avocado, mango, and cilantro 

· Tuna with Dill 

· Tuna with raisin and curry 

· Baja shrimp salad 

· Thai crab salad 

· Bistro chicken salad 

Tapenades served on cucumber cups and or roma tomatoes:

· Spinach and cheddar 

· Mixed olive 

· Blue cheese and walnut 

· Artichoke and spinach 

· Shrimp and cream cheese 

Phyllo cups:

· Blue cheese and walnut 

· Brie with caramelized garlic 

· Asian crab 

· Cashew chicken 

· Shrimp cocktail 

· Caramelized brie with raspberries 

· Blue cheese with black walnuts 

Other Cold Hors D’ Oeuvres
· Gourmet crackers and cheese display 

· New York antipasta salad 

· French croissant finger sandwiches 

· Roasted vegetable platter drizzled with balsamic vinaigrette 

· Margarita shrimp marinated in our margarita cilantro sauce 

· Caribbean shrimp platter with sweet and spicy cocktail sauce 

· Jumbo shrimp platter with cocktail sauce 

· Celery stuffed with cream cheese and shrimp 

· Prosciutto wrapped melon 

· Triple berry fruit platter 

· International roulades rolled on our spinach and sun dried tomato tortillas
(our sensational cracker-breads rolled with your with your choice of the following) 

· Smoked salmon and cream cheese with capers 

· Italian: salami, pesto cream cheese, olives, onions and romaine lettuce 

· Southwestern: turkey, green chili, tomatoes, olives, and cilantro cream cheese 

· French: ham, dijon mustard, and brie with caramelized onions 

· Greek: shredded romaine lettuce with crumbled feta cheese, black olives, cucumber, broccoli and red onions 

· Indian: curried tuna with shredded carrots and raisins 

· The All-American: Served with a variety of roasted turkey, maple ham, roast beef, a variety of cheeses, and red leaf lettuce. 

Hors D' Oeuvres — The Upgrades
Add an additional $2.00++ per person on minimum orders of 25

· Whole cheese display 

· Breaded shrimp cocktail 

· Korean shrimp skewers 

· Coconut shrimp 

· Smoked salmon display 

· Whole roasted salmon (seasonal)
(Garnished with cream cheese, capers, red onions and lemon) 

· Barron of beef with carver served with creamy horse radish and rosemary au jus 

· Carved pork loin of your choice (inquire with chef for seasonal selection) 

· Black angus beef skewers served over rice: choose from Baja, Teriyaki, Rosemary garlic or citrus grill seasoning 

· Shrimp skewers served over rice prepared with your choice of Thai, Blackened, or citrus grill seasoning 

Formal Dinner Buffet with Carver — $19.95++ per person

Comes standard with choice of chicken and choice of one of the following, along with a choice of two standard appetizers, one starch, one vegetable and two salads. Accompanied by fresh baked bread and butter and includes Chef's choice dessert.

· Oven roasted turkey breast with honey and grain mustard sauce 

· Pork tenderloin served with teriyaki, Canadian or rosemary garlic sauce 

· Roast beef served with Canadian, Montreal or rosemary garlic sauce 

Formal Dinner Buffet Upgrade with Carver
Comes standard with choice of chicken and choice of one of the following along with a choice of two standard appetizers, one starch, one vegetable and two salads. Accompanied by fresh baked bread and butter and includes Chef's choice dessert.

· Prime Rib ($21.95++ per person)
In our Canadian, Montreal or rosemary garlic seasonings and served with our house au jus and creamy horseradish 

· Whole Roasted New York Strip ($19.95 - $25.95++ per person) 

· Formal Wedding Dinner Buffet with Carver — $24.95 per person
Comes with whole roasted salmon, fresh fruit display, choice of one starch, one vegetable, two salads and fresh-baked bread 

· Prime Rib
In our Canadian, Montreal or rosemary garlic seasonings and served with our house au jus and Creamy Horse Radish
Or 

· Whole Roasted New York Strip
(Some menu options may require additional service or staff. Our event planners can discuss this option) 

Specialty Desserts
Chocolate Dipping Station (minimum orders of 25) — $4.50 per person
Includes a vat of Chocolate served with an assortment of fresh fruits, sponge cake and marshmallows

Caramel Apple Bar (minimum orders of 25) - $4.00 per person
Includes caramel and apples along with an assortment of fresh fruits, sponge cake, and marshmallows. 

Or try all three dipping sauces: butterscotch, chocolate, and caramel for $6.00 per person

Other Desserts - $4.00 per person

~Ask about our cakes and other specialty desserts~

Breakfast Buffets (Requires a minimum order of 25)
The Day Breaker — $8.00++ per person

· Assorted muffins, Danishes and bagels served with cream cheese and jam 

· Sliced fruit 

· Chilled orange and cranberry juice 

· Coffee 

California Style — $12.00++ per person

· Quiche Lorraine or crab and artichoke 

· Tropical fruit salad 

· Savory bagels with smoked salmon and cream cheese 

· Assorted muffins 

· Chilled orange and cranberry juice 

· Coffee 

The French Quarter — $12.00++ per person

· Traditional French toast with three berry topping 

· Maple sausage links 

· Haystack potatoes 

· Fresh fruit 

· Chilled orange and cranberry juice 

· Coffee 

The Cowboy Breakfast — $13.00++ per person

· Biscuits and gravy 

· Scrambled eggs 

· Haystack potatoes with red peppers and onion 

· Maple sausage links and ham 

· Fresh fruit 

· Chilled orange and cranberry juice 

· Coffee 

The All-American Breakfast — $13.00++ per person

· Deluxe scrambled eggs with cheese 

· Crispy bacon and sausage or ham 

· Haystack potatoes with red peppers and onion 

· Fresh biscuits with butter and assorted jam 

· Chilled orange and cranberry juice 

· Coffee (Full brunches available designed specifically for you. Includes such items as an omelette bar, carving station, hot sides, cold sides, juice and fruit bar, assorted pastry, bagel and muffin bar and desserts.) 

Beverages — $1.25++ per person

· Sun tea, citrus sun tea, berry sun tea, 

· Citrus punch, triple berry punch, sparkling punch 

· Sparkling cider 

· Water 

· Assorted juices 

· Assorted sodas 

Additional Upgrades

· Basic Dishes (China) –$2.50 per person
(includes dinner plate, knife, fork, and water or wine glass) 

· Extra servers - $25.00 per hour with a four hour minimum 
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