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THE BREAKFAST BUFFET
Omelet Station 
Chef Attended 

Chef 's Choice Breakfast Potatoes
Potato Pancakes | Hash Browns | Home Fries | Potatoes O'brien
potatoes will be alternated if multiple breakfast functions

Assorted Breakfast Pastries 
Croissants, Fruit Danish, Cinnamon Twist, Blueberry Muff in, Oat Bran 
Muff in, Guava Turnovers, Apple Turnovers 
pastries will be alternated if multiple breakfast functions

Smoked Salmon and Trimmings 
Sliced Tomato, Sliced Red Onion, Cream Cheese, Bagels 

Scrambled Eggs 
Light & Fluf fy
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BREAKFAST BUFFETS

Assorted Yogurt Cups 
Yogurt, Fresh Fruit, Granola

Beverages
Whole Milk, Orange Juice, Apple Juice 

Pancake Station
Buttermilk, Blueberry, Chocolate Chip
Maple Syrup, Sweet Butter, Berries, Whipped Cream

Challah French Toast 
Maple Syrup, Sweet Butter, Berries, Whipped Cream

Crepe Station
Sweet & Savory 

ADD ON STATIONS

price per guest - 40 person minimum
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THE ITALIAN FRESCO
Pasta e fagioli Soup with Garlic Bread Croutons, Assorted Artisan Rolls 

Roasted Broccoli Salad, Tomato Arugula Salad with Pesto Dressing, 
Snapper Francaise, Grilled Chicken, Sicilian Beef Ragout,

Fondants Potatoes, Garlic Roasted Yellow Squash, Charred Red Peppers, 
Biscotti, Pineapple Empanadas, Lemon Zest Cheesecake
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LUNCH BUFFETS

THE SANTA FE
Chicken Tortilla Soup, Chips and Salsa, Black Bean Salad,

Salad Bar {Baby Spinach, Cherry Tomatoes, Cucumbers, Carrots, Cranberry 
Italian Dressing, Honey Mustard}, 

Raspberry Chipotle Roasted Chicken Breast, Guajillo Grouper, Carne Asada 
with Salsa, Mexican Rice, Refried Beans, Roasted Zucchini & Bell Peppers,

Coconut Flan, Churro Cupcake, Spiced Baked Chocolate Tart

THE MEDITERRANEAN HARVEST
Lentil Soup, Assorted Artisan Rolls, 

Hummus, Cucumber & Tomato Salad, 
Mediterranean Salmon, Chicken Skewers, Grass Fed Beef Skewers, 

Rice Pilaf, Roasted Rosemary Potatoes, Eggplant Ratatouille, 
Blueberry Panna Cotta, Baklava, Lemon Olive Oil Cake

THE DELI BOARD
Build your own Deli Sandwich Bar: Smoked Beef Brisket, Turkey Pastrami, 

Roasted Turkey, Beef Salami, Tuna Salad, Lettuce, Tomato, Onion, 
Kosher Pickles, Assorted Condiments, 

Red Bliss Potato Salad, Traditional Pasta Salad, Coleslaw, 
Sliced Bread, Artisan Rolls, 

Cookies, Brownies, Coconut Macaroons,

Sushi Station 
Tuna, Salmon, Kani, Spicy Tuna, Spicy Salmon, Spicy Kani  

Avocado, Shredded Carrots, Cucumber, Mango, Non Dairy Cream Cheese, Masago

Roast Prime Rib Carving Station

CHEF ATTENDED ADD ON STATIONS

price per guest - 40 person minimum
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THE HEARTLAND 
Harvest Salad, Hummus, Smoked Salmon Parve Cream Cheese, 

Blackened Grouper, Grilled Beef Medallions, Stuffed Chicken Breast, 
Roasted Garlic Mashed Potatoes, Sun-Dried Tomato Orzo, 

Smoked Green Beans, Orange Glazed Carrots, Assorted Dinner Rolls, 
Carrot Cake, Chocolate Mousse Cake,Pecan Tarts
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DINNER BUFFETS

THE PACIFIC RIM
Asian Salad, Daikon and Jicama Salad with Ginger and Green Onions, 

Creamy Cilantro and Garlic Dip, Assorted Crackers, 
Ginger Orange Salmon, Tandoori Chicken, Mongolian Beef and Mushrooms, 

Coconut Basmati Rice, Chickpea Potato Stew,
Roasted Cauliflower,Assorted Dinner Rolls, 

Mango Rice Pudding, Tropical Mousse Cake, Lychee Roulade Cake

THE ROMAN FEAST 
Italian Salad Bar {Arugula, Romaine Lettuce, Balsamic Dressing}, 

White Bean Dip, Eggplant Caponata, Assorted Crackers, 
Cobia Puttanesca, Chicken Scaloppine, Braised Beef Marsala, 

Tomato Risotto, Sicilian Potatoes, Grilled Vegetables, Baked Garlic Bread, 
Tiramisu, Lemon Cream Puffs, Mocha Cheesecake

THE ALL AMERICAN
American Salad Bar, 

Southern Black Bean Dip, Garlic Spinach Dip, Assorted Crackers, 
Snapper New Orleans, BBQ  Chicken, Smoked BBQ  Brisket, 

Rosemary Fingerling Potatoes, Corn on the Cobb, 
Sauteed Green Beans, Butternut Squash, Assorted Dinner Rolls, 

Chocolate Ganache Cake, Key Lime Tart, Red Velvet Cupcake

price per guest - 40 person minimum

Sushi Station 
Tuna, Salmon, Kani, Spicy Tuna, Spicy Salmon, Spicy Kani  

Avocado, Shredded Carrots, Cucumber, Mango, Non Dairy Cream Cheese, Masago

Roast Prime Rib Carving Station

CHEF ATTENDED ADD ON STATIONS
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RECEPTIONS

Grilled Chicken Sliders

Vegetable Spring Rolls

BBQ  Pulled Beef Sliders

Mini Vegetable Egg Rolls

Chicken Empanadas

Mini Moroccan Chicken 
Skewers

Roasted Wild Mushroom 
Tart

Beef Empanadas

Spicy Kani Wontons

Franks in Blankets

Spinach Bourekas

Chicken Wings
Buffalo Sauce | BBQ Sauce 

Beef Satay

Smoked Salmon Pesto Pinwheels

Smoked Salmon Dill Parve 
Cream Cheese Tart 

Smoked Roasted Pepper Hummus Tart

Roasted Eggplant Tomato Mini Tart

Roasted Spiced Tomato Tart 

Snapper Pineapple Salsa 
Seviche Shooter

Seared Ahi Tuna Sesame Crust 
with Teriyaki

Smoked Fish Mouse Tart 

Antipasto Skewer 
Beef Salami, Smoked Turkey, Turkey Pastrami

Spicy Tuna Sesame Oil Sweet & 
Soy Sauce Cups 

Spanish Tomato Gazpacho Shooter 

Salmon Poke Wonton

Spicy Kani Mini Tarts

HOT COLD
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Blueberry Panna Cotta 

Strawberry Shortcake 

Roasted Peach Thyme Verrine 

Lemon Cheesecake Cups 

Mocha Cheesecake Cups 

Coconut Flan 

Red Velvet Cupcake 

Churro Cupcake 

Peanut Butter Sandies

Spiced Baked Chocolate Tart 

Mini Cream Puffs 

Chocolate Cake 

Key Lime Meringue Tart 

Almond Paste Cookies 

Chocolate Dipped Coconut Macaroons

Brookies

Brownies

Blondies

Chocolate Chip Cookies

Lemon Olive Oil Cake 

Baklava 

Malabi Cups 

Cookies n Cream Cookie

Apple Turnovers

Vanilla Cupcakes 

Tri-Chocolate Mousse Cups

RECEPTIONS

DESSERTS


