
2008 CATERING MENU EXAMPLES 

Our experienced team of chefs developed these delicious food items with you, the customer, in 

mind.  We believe you will find these menu examples comprehensive, creative and most 

importantly…DELECTABLE. 

BREAKFAST EXAMPLES: 

BUFFET 

BUILD YOUR OWN BREAKFAST BUFFET ..................................................................... $18.95 
Egg Choices (choose one) 

Scrambled, Denver Scramble, Ham and Cheese Scramble, Cheese Omelets, Ham and Cheese Omelets, 
Spanish Eggs, Eggs Benedict 

Meat Choices (choose one) 
 Hickory Bacon, Sausage Links, Sausage Patties, Turkey Sausage, Breakfast Ham 

Potato Choices (choose one)  
 Country Potatoes, Ranch Potatoes, Hash Browns, Hash Brown Casserole 

Bread Choices (choose one) 
Cinnamon French Toast, Buttermilk Pancakes, Malted Waffles, Biscuits and Gravy 

Assorted Breakfast Breads, Pastries and Fresh Fruit Included 

PLATED 

THE CLASSIC............................................................................................................... $15.95 
Scrambled Eggs, Bacon or Sausage, Country Potatoes, and a Mini Croissant 

AFTERNOON BREAK EXAMPLE: 

CLASSIC COMFORT ....................................................................................................... $8.95 
House-Baked Cookies: Chocolate Chip, Oatmeal, Peanut Butter, Sugar, Double Fudge and Brownies 

LUNCH EXAMPLES: 

BUFFET 

ITALIAN INDULGENCE ................................................................................................. $20.95 
Caesar Salad, Garlic Bread, Chicken Parmesan, Cheese Manicotti with Pesto Cream Sauce, Italian Meatballs 
with Marinara and Tiramisu 

PLATED 

CHICKEN CARBONARA................................................................................................ $18.95 
Panko Fried Chicken atop Linguine Tossed In a Bacon Cream Sauce with Green Peas and Romano Cheese 

DINNER EXAMPLES: 

BUFFET 

CRAZY CONCOCTIONS ............................................................................................... $39.95 
Spring Greens with Assorted Dressings, Braised Chicken with Scotch Honey Sauce, Poached Salmon with 
Sauce Paloise (Fresh Mint Hollandaise), Baked Ham Bigarade (Grand Marnier and Orange Demi-Glace), Wild 
Mushroom Strudel, Lyonaisse Style Potatoes (Potatoes and Onions), Dinner Rolls with Butter 

PLATED 

TURF AND FIELD ......................................................................................................... $28.95 
Char-Broiled Steak Strips with Tender Grilled Chicken Breast Topped with a Bacon and Caramelized Onion 
Cream Sauce 

For a full catering menu and custom menus, please contact your representative. 

There will be a 20% service charge and current sales tax added to all items.  Pricing and 

selections are subject to change. 


