
 
 
 
 
 
 
 
 
 
 
 
 
 
 

breakfast 
 
classic breakfast - scrambled eggs, bacon, sausage, hash browns $9 
 
oatmeal and yogurt bar - raisins, craisins, brown sugar, candied pecans, granola, and yogurt with 
fresh fruit $8.50 
 
crustless quiche - egg custard layered with your choice of bacon, sausage or veggies accompanied 
by bacon, sausage, and hash browns $9 
 
Fruits and pastries - sweet breads, muffins, fresh fruit, mini cinnies $8.50 
 
breakfast burritos - Flour tortilla filled with scrambled egg, choice of   bacon or sausage, mexican 
cheese blend, with sour cream, salsa and   breakfast potatoes  $9 
 
eggs Benedict - poached egg, ham, english muffin, hollandaise with bacon, sausage  
and hash browns $9.50 

 

Action Stations 
upgrade your breakfast with a chef attended action station  

(must accompany an existing order) 
 

waffle station - belgian style waffle, maple syrup, whipped butter,  strawberries, cinnamon apple 
compote $4 
 
omelet station - shredded cheese blend, bacon, ham, mushrooms, tomato, peppers, onions, salsa, sour 
cream $4.50 
 
The following ala carte items are available in addition to any purchased breakfast order:  
yogurt and granola $2.75 
bacon (three strips per serving) $3 
sausage (one per serving) $1.75 
Berry Breakfast wraps (2 per serving) $3 
Hard Boiled Eggs $10 per dozen 
Assorted Granola Bars $12 per dozen 
housemade mini muffins $15 per dozen 
assorted house made danishes $15 Per dozen 
Fresh Fruit Trays -  
 small serves approximately 20  $35 
 Medium serves approximately 35 $50  
 Large serves approximately 45 $65 



 
 

LUNCH buffets 
 

All lunch orders come with a choice of two sides, tossed salad, dinner 
rolls, china plates, silverware, Iced Tea, and Water.  service/gratuity and 
taxes not included.  Available until 3 pm  
  

 
cracked pepper classics Choose two $15 
choose one     choose one 
Cracked Pepper BBQ Chicken  ale braised short ribs 
parmesan herbed chicken  salmon 
bruschetta chicken   herbed pork loin 
lemon basil chicken   skewered shrimp 
southwest chicken 

 
 

On A Picnic  - Choose two, CONDIMENTS INCLUDED $14 
Grilled Burgers 
Grilled Chicken Sandwich 
Seasoned Pork Chops 
Hot Dogs 
Beer Braised Brat 

 

Smokin SANDWICHES - choose two, CONDIMENTS INCLUDED $14 
Chipotle Beef Brisket Sandwiches  
SWEET BBQ Pulled Pork  
Pulled Chicken 
BlackenD Salmon 

 

Mexican Fiesta Choose One $14 
Taco Bar - SEASONED BEF/CHICKEN, HARD/SOFT SHELLS, LETTUCE, SHREDDED CHEESE, SOUR 
CREASM, SALSA  - ADD BRAISED PORK  
Enchilada Bar - SEASONED BEEF/CHICKEN, ENCHILLADA SAUCE, MONTEREY JACK, CHEDDAR, SOUR 
CREAM 
Fajita Bar - SEASONED BEEF/CHICKEN, PEPPERS, ONIONS, SHREDDED CHEESE , SOUR CREAM 
Southwest Chicken breast - POBLANO CREAM, CORN & BLACK BEAN SALSA, RANCHERO SAUCE 

 
 
 
 
 
 
 
 



An Italian Affair $15 
Pasta Bar - Penne, Alfredo, Marinara, Chicken, Meatballs, Parmesan Cheese 
Italian beef SANDWICH 
meatball sandwich 
Deep Dish Lasagna - MUST ORDER IN QUANTITIES OF 10 
Vegetable Lasagna - MUST ORDER IN QUANTITIES OF 10 
Pasta Bolognese - PENNE, MEAT SAUCE 
Bruschetta Chicken - CLASSIC TOMATO BRUsCHETTA, FRESH BASIL, MOZZARELLA, PROVOLONE 
Parmesan Herb Chicken - PANKO BREAD CRUMBS, FRESH HERBS, PARMESAN, NATURAL CHICKEN JUS 

 
 
From The Coast $16 
Shrimp - SKEWERED GULF SHRIMP (2 PER PERSON) 
Salmon - CITRUS BUTTER SAUCE 

 
 
All The Comforts of Home $15 
Build Your Own Mac & Cheese - CHICKEN, BACON, SHREDDED CHEESE, SALSA, PEAS 
Meatloaf - MUST BE ORDERED IN QUANTITIES OF 10 
Fried Chicken - ASSORTED WHITE AND DARK MEAT (REQUIRES 24 HOURS NOTICE) 
Ale Braised Short Ribs  
Cracked Pepper BBQ Chicken - BBQ, BACON, SHREDDED CHEDDAR 
 
 
 

On the lighter side $13.50 
Gourmet sandwiches - Ham/brie with apricot spread, roast beef with caramelized onions and 
horseradish, turkey club with cranberry aioli, pesto chicken with mozzarella and tomato, 
roasted vegetable with sundered tomato and hummus  
ASSORTED wraps - California turkey, southwest chicken, veggie, roast beef/cheddar,     
caesar 
Baked Potato & Soup Bar - BUTTER, SOUR CREAM, CHEESE, BACON, SALSA, BROCCOLI 
Soup & sandwiches - assorted sandwiches, 2 or more soups for orders of 20 or more 
Soup & salad - 6 toppings, 2 or more soups for orders of 20 or more 
 
 

mashed potato bar$16  
Mashed potatoes, cheddar, mozzarella, parmesan, smoked gouda, bacon, braised short ribs, 
red wine braised mushrooms, sour cream, gravy, salsa, bruschetta, caramelized onions, ch 
 
 

 
 
 
 



plated lunches 
All lunch orders come with a choice of two sides, china plates, tossed salad, 
silverware, Iced Tea, and Water.  service/gratuity and taxes not included.  
Available until 3pm 
 

Deep Dish Lasagna - meat or vegetable $16 
 
Pasta Bolognese - PENNE, MEAT SAUCE $15 
 
Bruschetta Chicken - CLASSIC TOMATO BRUsCHETTA, FRESH BASIL, MOZZARELLA, 
PROVOLONE $16 
 
Parmesan Herb Chicken - PANKO BREAD CRUMBS, FRESH HERBS, PARMESAN,   
NATURAL CHICKEN JUS $16 
 
Salmon - CITRUS BUTTER SAUCE $17  
 
Meatloaf - $16 
 
Fried Chicken - ASSORTED WHITE AND DARK MEAT 
 (REQUIRES 24 HOURS NOTICE) $16 
 
Ale Braised Short Ribs-$16  
 
Orange Chicken - CRISPY BREADED CHICKEN IN ORANGE SAUCE-$16 
 
turkey club on croissant  - turkey, lettuce, tomato, Swiss, bacon, cranberry 
aioli $14 
 
chicken salad - served on a bed of lettuce $14 
 
cobb salad- spring mix, bacon, cherry tomatoes, julienned carrots,              
cucumbers, roasted sweet corn, shredded cheese blend $14  
Add chicken $2 , Add Shrimp $3, Add Steak $4, served with a dinner roll 
 no additional sides  
 
farmer’s market salad  - romaine, tomatoes, roasted beets, asparagus, 
hearts of palm, carrots, croutons $15 
Add Chicken $2 , Add shrimp$2, Add steak $4, served with a dinner roll 
no additional sides  
 
sage rubbed turkey breast - slow roasted turkey, traditional sage gravy $16 
 
pork loin - apple and bourbon glazed $16



Sides  
(SELECT TWO) 

 

• Rosemary Baby Baked Potatoes  
• Mashed Potatoes  
• Sweet Mashed Potatoes  
• Wild Rice Pilaf  
• Mexican Rice  
• Steamed White Rice  
• BBQ Baked Beans  
• Seasonal Vegetable Blend  
• Green Beans  
• Buttered Corn  
• Traditional Stuffing  
• Glazed Carrots  
• Oven Roasted Cauliflower  
• Cheddar Herb Biscuits  
• House Made Garlic Bread  
• Potato Salad  
• Cole Slaw  
• SW Orzo Pasta Salad  
• Italian Pasta Salad  
• Creamy Broccoli & Grape Salad  
• Cucumber and Tomato Salad with Creamy Dill and Feta  
• Tortilla Chips and Salsa  
• Potato Chips  
• SW Tossed Salad with Chipotle Ranch and Tri Color Tortilla 

Strips  
• Caesar Salad  
• FETA AND MINT COUS COUS  
• Mac & Cheese *  
• Fresh Fruit Bowl*  
• Cherry Pecan Salad*  
• BLT Salad* 
 

*Add $2.50/ per person 



Displays & Platters 
All hors d’oeuvres listed as per person must have a 25 person minimum order 

• seasonal fresh fruit $2.75/person 

• Fruit Salsa with Cinnamon Pita $2.50/person 

• Crudité with Dill Ranch or Sun Dried Tomato Aioli $2.50/person 

• Grilled Vegetables with Roasted Garlic & Parmesan Dip:   Summer 

Squash, Bell Peppers, Asparagus, Portobello’s, Carrots 

$3.00/person 

• Domestic Cheese & Crackers: Cheddar, Colby-Jack, Gouda,  

Pepper Jack $3.00/person  

• Artisan Cheese Board: served with Crostinis, Flatbreads, Dried 

Fruits, Honey $4.00/person 

• Antipasto Tray: Salami, Prosciutto, Pepperoni, Fresh Mozzarella,      

Manchego, Roasted Peppers, Artichoke, Olives, Pepperoncinis, 

Hearts of Palm, Flatbread $5.00/person 

• Smoked Salmon Display with Lemon Dill Cream Cheese &  Crackers     

(market price)  

• Mini Deli Sandwiches on Sweet Yeast Rolls: Turkey, Ham, Roast Beef, 

BLT, Vegetarian $2.00/person 

• Mini Gourmet Sandwiches on Artisan Breads: Roast Beef with                  

Caramelized Onions, Ham & Beer Cheese, Turkey & Swiss with Bacon & 

Cranberry Mayonnaise,  Pesto Chicken with Mozzarella & Tomato,    

Roasted Vegetable with Spinach, Artichoke & Sun Dried  

Tomato Aioli $2.50/person 

 

 
 
 
 
 
 



hors d’oeuvres 
unless otherwise noted, all hors d’oeuvres listed as a flat price are a 50 piece 

order 

 
Cold Hors D’Oeuvres 

• Classic Colossal Shrimp with Cocktail Sauce & Lemon Aioli $130 

• House Smoked Salmon with Horseradish Infused White Bean Mousse $100   

• Bloody Mary Shrimp with Celery Leaf Garnish in Individual Spoons$100  

• Goat Cheese Stuffed Peppadew $80 

• Prosciutto Wrapped Melon with Ginger Honey Syrup$85  

• Prosciutto Wrapped Asparagus with Red Pepper $85 

• Vegetable Spring Rolls with ponzu $80 

• Duck Spring Rolls with ponzu $80 

• Sriracha Spiked Deviled Eggs $85 

 
Hot Hors D’Oeuvres  

• Bacon Wrapped Scallops $110 

• Bacon Wrapped Dates $80 

• Mini Chicken Cordon Blue Bites with Chipotle Dijon Dip $90 

• Stuffed Yukon Potato with Braised Short Rib and Cheddar $90 

• Stuffed Yukon Potato with Truffled Mushrooms and Brie $95 

• Parmesan Risotto Cakes with Truffle Aioli and Portabella Mushrooms $90  

• buffalo pierogis $100 

• Crab Cakes with Lemon Aioli $90 

• Lobster Cakes with Saffron Aioli $110 

• mini Soft Shell short rib taco $110 

 

 

 



Stuffed Mushrooms 

• Italian Sausage $85 

• Chipotle Brisket Cheddar $95 

• Crab Stuffed Mushrooms $95 

 
Crostinis 

 
• Fresh Mozzarella & Sun dried Tomato Tapenade $75  

• Brie & Truffled Mushroom Bruschetta $75 

• Goat cheese bruschetta with strawberry balsamic $85 

• Brie & Bacon Jam $90 

• Beef Tenderloin with Bleu Cheese Cranberry Mousse $140 

• Prosciutto & Balsamic Peaches with Herbed Ricotta $90 

• Cranberry Goat Cheese with Candied Pecans $90 

• Pesto Braised Chicken with Roasted Red Pepper Aioli $85 

• Cider Pork Belly, Mustard Infused Caramelized Onions, &Pimento Spread $100  

• Pork Belly BLT $90 

• Asian Chicken Wonton Crisps with Fresh Cilantro $85 

• Seared Tuna Wonton Crisps with Wasabi Cream $95 

 

Phyllo Cups 
 

• Chicken Salad-Classic or Caprese $75 

• Herbed Goat Cheese with Cognac Glazed Mushroom Blend $80  

• Whipped Brie & Drunken Pear Poblano $90 

• Smoked Chicken, Almonds, Dry Cherry, Honey Balsamic Glaze $85 

 

                                                
 



Empanadas 
• Spinach & Feta with Bourbon Raisins $90 

• Shrimp and Mango $95 

• Apple and Brie with Cinnamon Cream Dipping Sauce $90 

       Pot Stickers 
 

• Vegetable with lemongrass $90 

• pork asian cabbage $90 

• chicken with asian cabbage $90 

• seafood Rangoon $95 

 

Wings 
 

• Smoked with Texas Dry Rub, BBQ $80 

• Pig Wings- Bourbon Glazed or BBQ $90 

• Classic Buffalo $80 

 
dips/spreads 

 
• Trio of Bruschetta: Classic Tomato, Mushroom with Feta & Truffle Oil, Olive 

Tapenade $2.75/person 

• Trio of Hummus: Traditional, Roasted Red Pepper, Roasted  

Mushroom $2.75/person 

• Mediterranean Dip with Pita: Spinach, Sun Dried Tomato, Artichoke,  

Feta $3.00/person 

• Trio of Dips & Kettle Chips: French Onion, Pimento Spread,  

Spinach Artichoke $2.25/person 

• Deconstructed Crab Rangoon dip with wonton chips  $2.50/person   

 

 

                                              
 



Sliders 
• cider pork belly,  pimento spread, mustard slaw $120 

• smoked brisket, buttermilk biscuit, pickled red onion, bbq sauce $125 

• mini burgers, cheddar, aioli, slider bun $110 

• fried chicken, buttermilk biscuit, swiss, pickle, honey herb aioli $120 

• salmon, caper aioli, fresh cucumber, yeast roll $130 

• classic turkey club, lettuce, tomato, bacon, cranberry aioli $110 

• beef tenderloin, caramelized onion, horsey creme $140 

• roasted vegetable, spinach artichoke spread $100 

                                                     Skewers 
        cold 

• Caprese- Pesto Marinated Fresh Mozzarella, Cherry Tomato, Roasted Red Pepper 

& Artichoke $80 

• Lemon Rosemary Vegetable - Squash, Zucchini, Mushroom, Red & Yellow  

Pepper$80  

• Antipasto with Cubed Gouda, Salami, Proscuitto, Olives, artichoke $95 

• Fresh Fruit with brown sugar dipping sauce $105 

• Lemongrass Shrimp with Kung Pau Dipping Sauce$95 

• Chilled Tortellini with Red Pepper & Mozzarella $85 

HOT 

• Kentucky Bourbon Glazed Chicken with Bacon, Mushroom, & Onion $80 

• Buffalo Chicken with Sausage & Peppers with Celery and Ranch Sauce $80  

• Bourbon Beef tenderloin $140 

• Grilled Chipotle Shrimp with Avocado Crema  $110 

• Beef Chimichuri with Peppers & Onions with Roasted Red Pepper Dip $115 

• Shrimp and Sausage Jambalaya – Pepper, Onion, and Cajun Aioli $120 

• Roasted Mushroom, Sweet Potato & Poblano with Honey Cumin Cinnamon Aioli $80 

 
 
 



desserts 
• Shot glass desserts (salted caramel, chocolate, key lime) $100 

• mini dessert bars (lemon, pecan, brownie) $60 

• sweet cream stuffed strawberries $90 

• flour-less chocolate torte $90 

 

Late Night Snacks 
• Mini Hotdogs with Ketchup, Mustard, onion, and cheese  $3.75/person           

• Nacho Bar - nacho cheese, sour cream, salsa, jalapeños  $3.75/person    

• Taco bar- Chicken, Beef, Soft Shells, Hard Shells, Sour Cream, Salsa, 

Shredded Cheese, Tortilla Chips $5.00/person 

 



 

 
 

dinner buffets 

 Includes Dinner Rolls, choice of starch, vegetable, and salad 

 

 

select two $23/person 

• Herb Crusted Chicken  

• Marsala Chicken With Brie & Mushrooms 

• Honey Rosemary Chicken with orange reduction 

• Brown Sugar Glazed Spiral Ham With Charred Pineapple 

• Braised Short Ribs with your choice of sauce (Korean BBQ, Ale Braised, red wine) 

• Herb Rubbed Grilled Sirloin In Home Made Au Jus 

• Herb Crusted White Fish With Smoked Tomato Relish 

• grilled vegetable napolini with fresh mozzarella 

• Rum Glazed Shrimp Skewers (2 per person)  

 

 

 

 

 

 

 

 

 

 



select two $28/person 

• French Chicken Breast - Herb Crusted With White Wine & Thyme Sauce 

• Maple Leaf Duck Breast With Apricot Gastrique 

• Sage Rubbed Turkey Breast With Housemade Pan Gravy 

• Bone-In Pork Chop - Bourbon Brined With Peppered Bacon Cream 

• Grilled Mahi Mahi With Citrus Salad 

• Crispy Scallops With Sweet Corn & Bacon Reduction 

• vegetable ravioli 

• maple glazed salmon with grilled citrus beure blanc 

• chile rubbed hanger steak with espresso demi glace 

• mediterranean chicken - spinach, sun dried tomatoes, artichoke, feta 

 

Select Two $34/person 

• Prosciutto & Goat Cheese Stuffed Chicken Breast 

• herb crusted airline chicken breast 

• Dijon Crusted Rack Of Lamb With Balsamic Drizzle 

• chef carved prime rib   

• Beef Ribeye With Horseradish Jus  

• Beef Wellington 

• Coriander Rubbed Halibut With Fennel & Grape Tomato Relish 

 

 

Salad Choices (select one) 

• Tossed House 

• Caesar 

• spinach 

• cherry pecan 

 



Starch (select one) 

• Rosemary Baby Baked Potatoes 

• Roasted Garlic Whipped Potatoes 

• Whipped Sweet Potatoes 

• Au Gratin Potatoes  

• Wild Rice With Leeks & Cranberries 

• dauphenoise potatoes  

 

Vegetable (select one) 

• Seasonal Vegetables 

• White Wine Braised Cauliflower With Parmesan  

• Honey Glazed Parisian Carrots 

• Exotic Mushrooms With Garlic & Red Wine 

• Green Beans With Bacon & Onion 

• Broccoli With Garlic & White Wine 

• Haricot Vert With Oven Roasted Grape Tomato  

• Asparagus With Lemon Herb Butter  

 
plated dinners 

Includes Dinner Rolls, choice of starch, vegetable, and 
salad 

(select one) 

beef filet with apple wood smoked bacon and cherry demi-glaze $39 
beef ribeye with horseradish jus $36 
ale braised short ribs $26 
rosemary airline chicken $25 
chicken wellington $26 
bourbon and apple brined bone in pork chop $29 
thai crab cake with peppadew relish $28 
maple mustard salmon with orange buerre blanc $28 
 
 



 

plated duets 
Includes Dinner Rolls, choice of starch, vegetable, and salad 

(select one) 

Filet and Shrimp skewers in garlic herb butter $42  
rosemary chicken and new york strip $39 
chicken wellington and salmon $32 

 
 

Salad Choices (select one) 

• Tossed House 

• Caesar 

• spinach 

• cherry pecan 

 

Starch (select one) 

• Rosemary Baby Baked Potatoes 

• Roasted Garlic Whipped Potatoes 

• Whipped Sweet Potatoes 

• Au Gratin Potatoes  

• Wild Rice With Leeks & Cranberries 

 

 

Vegetable (select one) 

• Seasonal Vegetables 

• White Wine Braised Cauliflower With Parmesan  

• Honey Glazed Parisian Carrots 

• Exotic Mushrooms With Garlic & Red Wine 

• Green Beans With Bacon & Onion 

• Broccoli With Garlic & White Wine 

• Haricot Vert With Oven Roasted Grape Tomato  

• Asparagus With Lemon Herb Butter   



Action Stations 

(not intended for meal replacement.  may be added to an existing 
order) 

American Steakhouse Carving - served with slider rolls, sauces and          
accompaniments  Choose one: House Smoked Brisket, Tuscan Flank 
Steak, Rack Of Pork $7.50 

Pasta Bar-Choose Between: Penne, Linguine, Bow Tie , Marinara, Alfredo,     
Pesto, Meatballs, Chicken, Roasted Vegetables, parmesan cheese $5 

Macaroni & Cheese- White Cheddar Mac & Cheese, Mozzarella & 
Provolone Blend, Cheddar-Jack, Smoked Gouda, Blue Cheese, Parmesan, 
Bacon, Chicken, Sausage, Roasted Vegetables, Sour Cream, Salsa, 
Chives, Toasted Bread Crumbs $6 

Risotto- Arborio Rice, Basil Pesto, Sun Dried Tomato Pesto, Chicken, 
Bacon, Braised Beef Short Ribs, Grilled Squash, Roasted Asparagus, 
Sautéed       Mushrooms, Roasted Red Peppers $6 

Mashed Potato Bar- Mashed Potatoes, Cheddar, Mozzarella, Parmesan, 
Smoked Gouda, Bacon, Braised Short Ribs, Red Wine Braised Mushrooms, 
Sour Cream, Gravy, Salsa, Bruschetta, Caramelized Onions, Chives $6.50 

 

 

 

 

 

 

 

 

 

 


