
T H E  G O U R M E T  B U F F E T

-House-made rolls with butter
-Baby Greens Salad with Assorted Dressings
-Chef’s Choice Seasonal Roasted Vegetable
-Choice of (1) Additional Hot Side: 
         Garlic Mashed Potatoes
         Rice Pilaf
         Roasted Fingerling Potatoes
-Prime Rib Station with Au Jus and Horseradish Sauces
-Choice of (1) Additional Entree: 
         Chicken Piccata
         Three Meat Lasagna
         Beef Stroganoff
-Choice of (1) Dessert:
        Chocolate Molten Lava Cake & Whipped Cream
        Caramel Brownie Cheesecake
        

T h e  H e b e r  S e n a t o r  B e d  a n d  B r e a k f a s t  o f f e r s  d i n n e r  o p t i o n s  f o r  e v e r y
p a l e t t e  a n d  b u d g e t .  M e a l s  a r e  p r e p a r e d  i n  p a r t n e r s h i p  w i t h  t h e  l o c a l

H e b e r  V a l l e y  C a t e r i n g  C o .  a n d  p r e p a r e d  b y  t h e i r  t e a m  o f  p r o f e s s i o n a l s
t o  b r i n g  y o u  a n  u n f o r g e t t a b l e  e x p e r i e n c e .  

-  M E N U  -
A l l  m e n u  i t e m s  a r e  p r i c e d  p e r  p e r s o n .

E a c h  b u f f e t  c o m e s  i n c l u d e s  w i t h  p i n k  l e m o n a d e  o r  n o n - a l c o h o l i c  b e v e r a g e
t a b l e .

A d u l t  $ 5 9
C h i l d  $ 3 9

T H E  D E L U X E  M E X I C A N  B U F F E T

-Flour and Corn Tortillas
-Spanish Rice & Refried Beans
-Pulled Pollo Verde
-Pork Carnitas
-Tortilla Chips, Salsa, Pico de Gallo, Housemade Guacamole
-Mexican Drinks - Jamica & Horchata
-Cinnamon Sugar Churros with Chocolate & Caramel Sauces

A d u l t  $ 3 1
C h i l d  $ 2 6



T H E  D E L U X E  I T A L I A N  B U F F E T

-House-made rolls with butter
-Baby Greens Salad with Assorted Dressings
-Chef’s Choice Seasonal Roasted Vegetables
-Choice of (2) Hot Entrees:
        Chicken Parmesan served with Spaghetti Pomodoro
        Penne a la Vodka with Chicken
        Three Meat Italian Lasagna
        Chicken Piccata with Linguine
-Choice of (1) Dessert:
        Chocolate Molten Lava Cake & Whipped Cream
        Caramel Brownie Cheesecake
        

A d u l t  $ 2 9
C h i l d  $ 2 4

T H E  S O U T H W E S T  B B Q  B U F F E T

-Housemade Honey Cornbread
-Sesame Buns & BBQ Sauce
-Caesar Salad with Garlic Croutons
-Choice of (2) Artisan Sides:
       Tricolor Coleslaw
       Funeral Potatoes
       Potato Salad
       Rancho Beans
-Choice of (2) Smoked Meats:
       BBQ Pulled Chicken
       Hickory Smoked Pulled Pork
       Smoked Brisket (+ $3)
-Choice of (1) Dessert:
 Chocolate Molten Lava Cake & Whipped Cream
 Caramel Brownie Cheesecake

A d u l t  $ 3 1
C h i l d  $ 2 6



A  L A  C A R T E  A D D - O N S

C H A R C U T E R I E  P L A T T E R
s e r v e s  2 0 - 2 5

$ 1 7 5

F R U I T  P L A T T E R
s e r v e s  2 0 - 2 5

$ 9 5

C R U D I T E  P L A T T E R
s e r v e s  2 0 - 2 5

$ 9 5

P L E A S E  N O T E

P r i c i n g  i s  e f f e c t i v e  9 / 2 5  a n d  s u b j e c t  t o  c h a n g e  u n t i l  c o n t r a c t e d .  A l l
p r i c e s  i n c l u d e  e x c l u s i v e  d i n i n g  r o o m  s e a t i n g  f o r  u p  t o  2 5  a n d  s e r v i c e -

w a r e s .  

P r i c i n g  d o e s  N O T  i n c l u d e  s t a f f i n g  s e r v i c e s ,  t h e s e  a r e  t o  b e  d e t e r m i n e d
b y  H e b e r  V a l l e y  C a t e r i n g  C o .  b a s e d  o n  t h e  n e e d s  o f  t h e  e v e n t .

P r i c i n g  d o e s  n o t  i n c l u d e  t a x  o r  g r a t u i t y .  1 8 %  g r a t u i t y  a p p l i e d  t o  g r o u p s
o f  s i x  o r  m o r e .


