Banquet
Menu

BREAKFAST BRUNCH
All breakfast buffets come with freshly brewed coffee, iced tea and
Your choice of two: tomato, grapefruit, cranberry, apple or orange juice

The Continental Breakfast Buffet

13.99

Per
Person

15.99

per
person

17.99

per
person

$

(Minimum 25 people)
An array of seasonal sliced fruit
Assortment of freshly baked miniature breakfast pastries
Assorted mufns
Butter, jam and marmalade

The executive continental buffet breakfast

$

(Minimum 25 people)
Seasonal sliced fresh fruit and berries
Individual assorted yogurts
Honey granola with milk
Assorted dried fruits and nuts
Freshly baked mufns
Trail mix
Butter, jam and marmalade

The American buffet
(Minimum of 25 people)
Seasonal sliced fresh fruit and berries
Selection of cold cereals
Flufy scrambled eggs
Bacon and sausage
Breakfast potatoes
Assortment of freshly baked miniature breakfast pastries
Butter, jam and marmalade

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

$

Afternoon delight
The refresher

10.99

per
person

14.99

per
person

$

(Minimum 25 people)
Assortment of cookies | Freshly brewed cofee and iced tea
Assortment of soft drinks and bottled water

Health break

$

(Minimum 25 people)
Assorted whole fresh seasonal fruit | Granola and energy bars | Individual yogurts
Freshly brewed cofee and iced tea | Assortment of soft drinks and bottled water

beverage snack break
DRINKS

2.99

$

per item
per person

Orange, apple or cranberry juice | Lemonade | Assorted soft drinks | Bottled water
Regular or chocolate milk | Bottled juices | Energy drinks

Snacks

4.99

$

choice of 3: each additional item $1.99 per guest
Assorted individual granola bars | Assorted individual fruit yogurts
Assorted energy bars | Mixed nuts
Miniature sandwiches (tuna salad, chicken salad)
Tortilla chips with choice of dips
Assorted candy bars | Assorted danishes
Assorted mufns | Assorted cookies

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

per
person

chilled luncheon
choice of one: Includes freshly brewed coffee and iced tea

10.99

Cobb salad

$

Crisp seasonal greens, bleu cheese, turkey, bacon, hard boiled eggs, olives and tomatoes
with choice of dressing

10.99

Chef’s salad

$

Crisp seasonal greens with avocado, tomatoes, eggs, Julienne of ham, turkey, cheddar and
Monterey Jack cheese with choice of dressing

Grilled chicken wrap

12.99

$

Comes with a side of pasta salad

Deli croissant

14.99

$

Large croissant, shaved roast beef, ham and Swiss cheese, served with potato salad

14.99

Deli Roll

$

Smoked turkey or ham, tomatoes, avocado and sprouts on a Kaiser roll with honey mustard
dressing and coleslaw

luncheon dessert selections
choice of one:

Individual cheesecakes
Individual Boston crÉme pies
Individual tiramisu
Banana cream pie
ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

Hot luncheon
Includes freshly brewed coffee and iced tea and house salad with choice of dressing
(Minimum of 25 people)

Southwest chicken breast

12.99

per
person

13.99

per
person

14.99

per
person

$

Chef’s choice potato and seasonal fresh vegetables

teriyaki

$

Beef or chicken breast, stir-fried vegetables and steamed rice

Chicken Alfredo

$

Penne pasta with seasonal fresh vegetables

luncheon dessert selections
choice of one:

individual cheesecakes
individual boston crÉme pies
individual tiramisu
banana cream pie

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

Box lunches
All boxed lunches are served with an apple, potato chips, A cookie and bottled water
Lunches are packed with disposable utensils, condiments, napkins and wet-naps

Chicken or tuna salad sandwich

$

9.99

Your choice of chicken or tuna with lettuce, tomato and a choice of bread

All American hoagie

$

12.99

Ham, turkey or roast beef with lettuce, tomato and Swiss cheese on a hoagie roll

Italian hoagie

13.99

$

Genoa salami, pepperoni, ham, provolone cheese, tomatoes, lettuce and herbed
vinaigrette on a hoagie roll

Lunch Buffet

20.99

$

per
person

(Minimum 25 people)
Assorted sliced cold cuts including: baked ham, roast beef, turkey breast, salami and pastrami
Sliced display of domestic cheeses
Lettuce leaf, sliced tomatoes, red onion rings, pepperoncini and assorted relish tray
Assorted breads and rolls
Coleslaw, potato salad, potato chips, macaroni salad and house salad
Chef’s choice of dessert
Freshly brewed cofee and iced tea
Condiments

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

hors d’oeuvres
cold
150

Cheese platter

$

(Serves 50 people)
Display of domestic and imported cheese and an assortment of crackers

125

Vegetable platter

$

(Serves 50 people)
Rainbow of fresh garden vegetables with ranch

Fruit platter

150

$

(Serves 50 people)
Display of fresh seasonal sliced fruits

Hot
Choice of 3: each additional item $3 per guest
Bufalo style chicken wings
Chicken fngers
Italian meatballs
Jalapeño poppers
Mac and cheese bites
Mini quiche
Franks in a blanket
Pot stickers
Potato skins
Hamburger sliders
Spring rolls with sweet and sour sauce
Stufed mushrooms

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

10.99

$

per
person

Specialty buffets
All dinner buffets include freshly brewed coffee and iced tea

Dinner buffet

25.99

$

per
person

(Minimum of 25 people)
Tossed garden greens with tomatoes, cucumbers, mushrooms, croutons and dressings
Choice of pasta salad
Assorted rolls and butter
Seasonal fresh vegetables
Choice of starch

Entrées (choice of 2) each additional entrée is $4 per person
Roast loin with brandied apples
Baked ziti with Italian sausage
Chicken breast with chardonnay cream sauce
Chicken breast with Madeira sauce
Salmon with dill cream sauce
Sliced prime rib (upcharge $4 per person)
Sliced roast sirloin (upcharge $4 per person)

country and western buffet

29.99

$

(Minimum 25 people)
Tossed garden greens with condiments, potato salad and coleslaw
Country style biscuits | Steak fried potatoes | Corn on the cob | Baked beans | Green beans
Warm apple and peach cobbler with whipped cream

Entrées (choice of 2) each additional entrée is $4 per person
Smoked brisket
Barbecue spare ribs
Pulled pork
Smoked pork loin
Barbecue chicken
Southern fried chicken

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

per
person

mexican buffet

23.99

per
person

21.99

per
person

$

(Minimum 25 people)
Tossed garden greens with tomatoes, mushrooms, cheese, croutons and dressing
Spanish rice | Refried beans | Churros with cinnamon sugar

Entrées (choice of 2) each additional entrée is $4 per person
Taco bar with condiments
Nacho bar with condiments
Enchiladas (beef or chicken)
Tamales (beef or chicken)
Taquitos
Stufed jalapeños wrapped with bacon
Shrimp ceviche (upcharge $4 per person)
Fajitas (beef or chicken upcharge $4 per person)

italian buffet
(Minimum 25 people)
Caesar salad and antipasto salad
Spaghetti, linguini, and penne pasta
Pesto, marinara and Alfredo sauces
Sliced chicken
Sliced Italian sausage
Meatballs

Entrées (choice of 2) each additional entrée is $4 per person
Chicken or eggplant Parmesan
Manicotti
Baked salmon
Lasagna

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

$

from the carving station
prices are in addition to buffet prices. All items will be carved for your guests.

50 STATION SET UP FEE

$

$ market price

Steamship round of beef
Beef roasted to perfection, served with traditional condiments

$ market price

Honey glazed baked ham
Ham served with pineapple chutney and whole grain mustard

$ market price

Roasted turkey
Turkey served with cranberry sauce

$ market price

Roasted sirloin of beef
Sirloin served with creamy horseradish and au jus

$ market price

whole roasted tenderloin of beef
Beef served with Béarnaise sauce

$ market price

whole roasted prime rib
Beef served with creamy horseradish and au jus

Pasta action station

50 station set up fee

$

Assorted pastas and sauces with sliced chicken, Italian sausage and meatballs

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

ADDITIONAL ITEMS
Items priced individually

15’ X 15’ DANCE FLOOR
36’ X 12’ DANCE FLOOR
3 PROJECTORS WITH DROP DOWN SCREENS
DVD PLAYERS
WI-FI
wIRELESS MICROPHONES
PODIUM

100
$
100
$
50 PER PROJECTOR
$
50
FREE
$
50 PER MICROPHONE
$
50

PORTABLE BAR
INTERNAL AUDIO SYSTEM
WEDDING ARBOR

room rentals
Occupancy up to 300. three separate rooms or entire center.

250 per ROOM

$

ALL FOOD & BEVERAGE SALES SUBJECT TO TAX & 20% GRATUITY

$

50

$

FREE
50

$

