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A la Carte

* Add Soda to any Break for $3.50 each. *
	Assorted Juices or Iced Tea
	$42.00 per carafe

	Assorted Sodas
	$4 each

	Bottled Water
	$4 each

	Celestial Seasonings Hot Herbal Tea
	$73 per gallon

	Energy Drinks 
	$6 each

	Flavored Bottled Water
	$4 each

	Hot Apple Cider
	$73 per gallon

	Hot Chocolate
	$75 per gallon

	Individual Bottled Juices
	$4 each

	Lavazza Coffee (Regular or Decaffeinated)
	$75 per gallon

	Milk (Plain, Chocolate)
	$29.00 per carafe

	
	

	
	

	Sliced Fruit Platter (Seasonal)
	$7 per person**

	Whole Fresh Fruit
	$3 per person**

	
	

	
	

	Assorted Bagels  (1 Flavor)
	$45 per dozen (Add $20 per Additional Flavor)

	Assorted Muffins (1 Flavor)
	$45 per dozen (Add $20 per Additional Flavor)

	Assorted Pastries (1 Flavor)
	$45 per dozen (Add $20 per Additional Flavor)

	Breakfast Burritos 
	$70 per dozen

	Bacon Strips or Sausage links
	$5 per person**

	Croissant Breakfast Sandwich 
	$65 per dozen

	fresh Eggs (Scrambled or hard Boiled)
	$5 per person**

	
	

	
	

	Assorted Cereal
	$3 per person**

	Assorted Individual Yogurt
	$3 each

	Oatmeal
	$3 per person**

	
	

	
	

	Chili (Turkey, Vegetarian)
	$7 per person* *

	Soup Du Jour
	$7 per person* *

	Sourdough Bread Bowls
	$3 per person* *

	
	

	
	

	Assorted Granola Bars
	$3 each

	Assorted Individual Bags of Chips, pretzels, Etc.
	$3 each

	Popcorn (Plain, Cheese, Caramel, Chicago Mix)
	$10 per person* *

	Trail Mix
	$5 each

	
	

	
	

	Assorted Candy Bars 
	$3 each

	Assorted Cookies
	$45 per dozen

	Assorted Cupcakes 
	$42 per dozen

	Bar Cookies (Lemon or Fruit Crumble)
	$47 per dozen

	Fudge Brownies
	$45 per dozen

	Whoopie Pies (The Best Ding Dong Ever!) 
	$47 per dozen


**Requires a minimum of 10 people to order

[image: image3.png]



Meeting Planner Package

*All Packages include Fresh Orange & Grapefruit Juice with Breakfast, and Lavazza Coffee & Assorted Hot Teas with Breaks*
*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

Windy City Meeting Planner Package

Breakfast

Bakery Fresh Muffins or Pastries and Whole Fruit.  Served with Butter & Preserves.

Midmorning Break

Bottled Water & Sodas
Afternoon Break

Assorted Cookies & Sodas
$30 per person
$60 per person with your choice of a Box lunch or Deluxe Buffet for Lunch

$75 per person with your choice of a Premium Buffet for Lunch
Second City Meeting Planner Package

Breakfast

Bakery Fresh Muffins or Pastries and Sliced Seasonal Fresh Fruit.  Served with Butter & Preserves.

Midmorning Break

Granola Bars , Bottled Water, & Sodas
Afternoon Break

Individual Bags of Chips & Sodas
$35 per person
$65 per person with your choice of a Box lunch or Deluxe Buffet for Lunch
$80 per person with your choice of a Premium Buffet for Lunch

Magnificent Mile Meeting Planner Package

Breakfast

Bakery Fresh Muffins & Pastries,  Bagels with Flavored Cream Cheese, Assorted Cereal with Milk, and Sliced Seasonal Fresh Fruit.  Served with Butter & Preserves.

Midmorning Break

Assorted Individual Yogurts, Whole Fruit, Bottled Water, & Sodas
Afternoon Break

Individual Bags of Chips, Brownies, Bottled Water, & Sodas
$40 per person
$70 per person with your choice of a Box lunch or Deluxe Buffet for Lunch
$85 per person with your choice of a Premium Buffet for Lunch

Millennium Park Meeting Planner Package

Breakfast

Fluffy Scrambled Eggs, Southwestern Potatoes, Crisp Bacon Strips, Amy’s Gourmet Chicken Sausage, Muffins, Pastries, Bagels,  and Sliced Seasonal Fresh Fruit.  Served with Butter & Preserves.

Midmorning Break

Whole Fruit, Assorted Bottled Water, & Sodas
Afternoon Break

Assorted Bar Cookies, Individual Bags of Chips, Bottled Water, & Sodas
$45 per person
$75 per person with your choice of a Box lunch or Deluxe Buffet for Lunch
$90 per person with your choice of a Premium Buffet for Lunch
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Breakfast

*All Breakfast Buffets include Fresh Orange & Grapefruit Juice, Assorted Hot Teas, and Lavazza Coffee*

Continental

Bakery Fresh Muffins & Pastries, Assorted Cereal, and Whole Fruit. 

Served with Butter & Preserves.

$20 per person
Deluxe Continental

Bakery Fresh Muffins & Pastries, Bagels, Assorted Yogurt,

Assorted Cereal, and Sliced Seasonal Fresh Fruit. 

Served with Butter & Preserves.

$25 per person

Healthy Choice
Hard Boiled Eggs, Assorted Yogurt , Granola Bars, Bran Muffins, Oatmeal, 

V8 Juice, and Sliced Seasonal Fresh Fruit.

Served with Butter & Preserves.

$27 per person

American

Fluffy Scrambled Eggs, Breakfast Potatoes, Crisp Bacon Strips, Amy’s Gourmet Chicken Sausage, 

Bakery Fresh Muffins & Pastries, Bagels, and Sliced Seasonal Fresh Fruit.
Served with Butter & Preserves.
$30 per person

Add Silver Dollar Pancakes or French Toast Sticks with Syrup for $3 per person.

Brunch I
*Minimum order for 24 people. *

Morning Strata - Baked Eggs layered with French Bread and an assortment of toppings. 

Choose from either of these delicious options -  

1. Sautéed Asparagus & Mushrooms with Parmesan & Mozzarella Cheese, or 

2. Bacon, Onion, & Cheddar with Fresh Herbs.  

Scrambled Eggs, Southwestern Potatoes with Onions and Green & Red Peppers, Crisp Bacon Strips & Chicken Sausage Links, Spanakopita, Grilled Vegetable Kabobs, Mini Sandwiches, Sliced Seasonal Fruit, Croissants, Bagels, and Miniature Dessert Display
Served with Butter & Preserves.

$60 per person

Brunch II

*Minimum order for 24 people. *

French Toast Soufflé - Thick-sliced challah, drenched in a creamy egg batter, baked to rise high, topped with powdered sugar and served with maple syrup

Scrambled Eggs, Southwestern Potatoes with Onions and Green & Red Peppers, Crisp Bacon Strips & Chicken Sausage Links, Spanakopita, Grilled Vegetable Kabobs, Mini Sandwiches, Sliced Seasonal Fruit, Croissants, Bagels, and Miniature Dessert Display
Served with Butter & Preserves.

$60 per person
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Box Lunch
*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
* All Servings Are Pre-Packaged & Pre-Portioned, Not Available for Buffet *
Everything But The Thermos

*Minimum order for 10 people. *

Select up to 2 Selections from our  Sandwiches
Basic: turkey, roast beef or ham with lettuce, tomato, and Cheese on a fresh-baked roll. 

PB&J: Creamy Peanut Butter & Grape Jelly on Wheat bread
Served with a bag of potato chips, a cookie, and a can of soda, bottled water, or Individual Milk
$23 per person
Eat Fresh

*Minimum order for 10 people. *

Select up to 2 Selections from our  Sandwiches
Asian Beef Salad: Field Greens, Marinated Skirt Steak, Sprouts, Scallions, Carrots, Onions, & Celery

Topped with Ginger-Soy Dressing
Cobb Salad: Chopped Lettuce, Grilled Chicken, Bacon, Tomato, Hard-Boiled Eggs, & Bleu Cheese Crumbles

Topped with Ranch Dressing

Caesar Salad: Grilled chicken, crisp romaine, cherry tomatoes, parmesan cheese, homemade croutons,

Topped with  Classic Dressing

Grilled Kabobs Salad:  zucchini, onion, mushroom, tomato, and  squash skewers with balsamic vinaigrette Topped with Balsamic Vinaigrette Dressing.
Nicoise Salad: Lettuce, Albacore Tuna, Nicoise Olives, Boiled New Potatoes, Hard-Boiled Eggs, & Tomato 

Topped with Balsamic Vinaigrette Dressing.
Served with rolls, butter, fresh fruit salad, A lemon Bar, and a can of soda or bottled water
$32 per person
Lunch Box for Grown-ups

*Minimum order for 10 people. *

Select up to 4 Selections from our  Sandwiches, Wraps, and/or Paninis.
BBQ:  Thinly sliced roast beef with cheddar cheese and tangy BBQ sauce  served on a pretzel roll
Caprese Panini:  Fresh Mozzarella, Basil, Tomato, & Pesto on Sourdough Bread.
Chicken Caprese:  Grilled Chicken Breast, Fresh Mozzarella, & Roma Tomato on Seeded Sourdough Bread.
Chicken Salad:  Chicken, Mayo, Celery, Seedless Grapes, & Tarragon with Lettuce & Tomato on a Croissant.
Classic Italian:  Salami, Spicy Capicola, Ham, Provolone, & Giardinera on a Hoagie Roll.
Cuban Panini:  Ham, Pork Loin, Swiss Cheese, Dill Pickles, Red Onion, & Yellow Mustard on Sourdough Bread.
Curry Chicken:  Chicken Salad with bits of Carrot & Cilantro, Curry Dressing, Lettuce & Tomato on a Croissant.
International:  Imported Ham, Gruyere Cheese, & Dijon Mustard on Sourdough Bread
Southwest Club:  Turkey, Jalapeno Bacon, Lettuce, Tomato, & Chipotle Mayo on a whole wheat bread.
Supreme:  Grilled Steak, Gorgonzola, Roma Tomato, Red Onions, Lettuce, & Garlic Vinaigrette on a Crusty Roll.
Tex-Mex Steak Wrap:  Grilled Steak, Black Beans, Guacamole, Corn, Pico-de-Gallo, & Salsa in a Red Chile Wrap.
Thai Wrap:  Linguini, Water Chestnuts, Carrots, Lettuce, Sprouts, & Thai Peanut Sauce in a Spinach Wrap.
Tuna Salad:  Tuna, mayo, Pickle Relish, Hard Boiled Eggs, Celery, Red Onion, Lettuce, & Tomato on Brioche.
Veggie Kabob:  Grilled Zucchini, Onion, Mushroom, Tomato, Squash, & Balsamic Vinaigrette,  and Pita Bread.

Served with Dijon Potato Salad, Fresh Fruit, A Bar Cookie, and a can of soda or bottled water
$37 per person
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Deluxe Buffet

*All Deluxe Buffets include Assorted Hot Teas, and Lavazza Coffee*

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
SOUP, SALAD, & BREAD . . . BOWL?
Our Soup of The Day or Spicy Turkey Chili  or Vegetarian Chili with Sourdough Bread Bowls 
Served with Tossed Salad, Crackers, and Assorted Cookies
$22 per person

Deli

Deli tray loaded with Smoked Turkey, Apple-Pecan Tuna Salad, Garlic Roasted Rare Roast Beef, Marinated Grilled Chicken Breast, Tavern Ham, Swiss & Cheddar Cheeses, and Assorted Sandwich Breads.

Served with Dijon Potato Salad, Individual Bags of Potato Chips, and Fudge brownies
$26 per person

Pita Pocket

Pita Bread, Chicken Salad, Apple-Pecan Tuna Salad, & Shrimp Salad, Shredded Lettuce, Diced Tomatoes, 

Julienne Carrots, and Ranch Dressing

Served with Dijon Potato Salad, Individual Bags of Pretzels, and Fruit Kabobs
$28 per person

Caesar
Crisp Romaine Lettuce, Cherry Tomatoes, Croutons, Parmesan Cheese, & Our Special Caesar Dressing.  

Your choice of two (2) Ingredients:  Grilled Chicken, Baby Shrimp, Grilled Vegetables, or Marinated Skirt Steak.  

Served with Freshly Baked Rolls with Butter, and Seasonal Fruit Salad
$30 per person

Upscale

Grilled Chicken Panini with Goat Cheese & Pesto

Apple-Pecan Tuna Salad with Lettuce & Tomato on Croissant 

smoked turkey with brie cheese, cranberry sauce, Dijon mustard, and lettuce on a whole wheat roll
Grilled Veggie with Balsamic Vinaigrette on Sun-Dried Tomato Foccacia

Served with Dijon Potato Salad, Individual Bags of Pretzels, and Fancy Bar Cookies
$35 per person

Home-Style
Slow simmered beef roast served with braised vegetables in a rich, hearty sauce with mashed potatoes
Served with  garden salad, soft rolls with butter, and Carrot cake Bites
$36 per person
Vesuvio
Oven baked breast of chicken seasoned with oregano, garlic and olive oil, served with roasted potato wedges, sweet peas.  Served with tossed salad, crunchy bread with butter, and Fancy bar Cookies
$36 per person
Scallopini
Sautéed medallions of turkey breast, served with garlic green beans and polenta squares topped with mushroom ragu. Served with peasant salad, sliced Italian bread with butter, and Fancy bar Cookies
$36 per person
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Deluxe Buffet

*All Deluxe Buffets include Assorted Hot Teas, and Lavazza Coffee*

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
Stuffed
Chicken Filled with marinated, roasted red peppers, sautéed spinach, grated parmesan, and fresh herbs with rosemary roasted red potatoes.  Served with tossed salad, fresh rolls with butter, and Lemon bars
$36 per person
Kabobs, Kabobs, Kabobs
Your guests get their choice from all three of these delicious kabobs:

yogurt marinated chicken, yogurt marinated beef and balsamic drizzled vegetables Served on wild rice pilaf with cucumber dill sauce. Served with tossed salad, fresh rolls with butter, and Fruit kabobs
$38 per person
Olaez Brothers Fajita Bar

Soft Flour Tortillas, Marinated Skirt Steak & Tender Chicken Breast
Spicy Rice, Refried Beans, Guacamole, Cheddar Cheese, Sour Cream
Served with Chips & Salsa and Churros 

$38 per person
Tradition
Roast breast of turkey with cornbread stuffing, mashed potatoes and gravy, cranberry sauce. 
Served with tossed salad, fresh rolls with butter, and Seasonal Crumble bars
$40 per person
Tagliata
Marinated flank steak sliced thin and topped with wilted arugula served with garlic mashed potatoes, crunchy Caesar salad. Served with crusty bread with butter and Cheesecake Bites
$40 per person
Veracruz

Roasted tilapia filet served on a bed of tomatoes, onion, cilantro, green olives, and garlic with cilantro rice. Served tossed salad, fresh rolls with butter, and Rice Pudding
$40 per person
Executive

Select 4 of our freshly made Sandwiches, Wraps, and/or Paninis.

Supreme:  Grilled Steak, Gorgonzola, Roma Tomato, Red Onions, Lettuce, & Garlic Vinaigrette on a Crusty Roll.

Cuban Panini:  Ham, Pork Loin, Swiss Cheese, Dill Pickles, Red Onion, & Yellow Mustard on Sourdough Bread.

Southwest Club:  Turkey, Jalapeno Bacon, Lettuce, Tomato, & Chipotle Mayo on a whole wheat bread.

Chicken Caprese:  Grilled Chicken Breast, Fresh Mozzarella, & Roma Tomato on Seeded Sourdough Bread.

Thai Wrap:  Linguini, Water Chestnuts, Carrots, Lettuce, Sprouts, & Thai Peanut Sauce in a Spinach Wrap.

Tex-Mex Steak Wrap:  Grilled Steak, Black Beans, Guacamole, Corn, Pico-de-Gallo, & Salsa in a Red Chile Wrap.

BBQ:  Thinly sliced roast beef with cheddar cheese and tangy BBQ sauce  served on a pretzel roll

Served with a Tossed Salad, Dijon Potato Salad, Individual Bags of Snack Mix, Mini Dessert Display

$40 per person
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Premium Buffet

*All Premium Buffets include Assorted Hot Teas, and Lavazza Coffee*

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $6.95 per person. *

* Add Soda to any Buffet for $3.50 each. *
Mama Mia

Select 2 of your favorite pasta dishes.  

Lasagna:  Three-cheese Lasagna with Meaty Bolognese Sauce.

Vegetarian Lasagna:  Lighter style Lasagna with a Classic Vegetable Marinara.

Cajun Mac ‘n’ Cheese:  Macaroni & Cheese with Andouille Sausage, Grilled Chicken, Peppers, and Onions.

Rigatoni Saliccia:  Rigatoni with Spicy Chicken Sausage, Bell Peppers, and Marinara.

Three Cheese Ravioli:  Cheese Ravioli tossed in a Vodka Cream Tomato Sauce.

Spaghetti:  Classic Spaghetti with Meatballs and Marinara Sauce.

Classic Caesar Salad

Freshly Baked Rolls with Butter

cannoli
$43 per person
Pacific Rim 

Kung Pao Chicken sautéed in Spicy Brown Sauce with Charred Dried Chile Peppers & Peanuts 

Hoisin BBQ Steak with Onions & Peppers

Vegetable Fried Rice

Asian Slaw with Black and White Sesame Seeds & Rice Wine Vinaigrette

Freshly Baked Rolls with Butter

Apple Ginger Tarts
$45 per person
Tres Estrellas

Cheese Enchilada topped with a Spicy Red Sauce

Chicken Enchilada with Cheese and Onions topped with Mole Sauce

Spicy Picadillo (Beef) with Cheese topped with Salsa Verde.  

Vegetarian Black Beans & Spanish Rice 

Tijuana Caesar Salad with Crispy Tortilla Strips, Queso Fresco, Cherry Tomatoes, & Caesar Dressing

Churros
$46 per person

Mediterranean

Chicken Breast sautéed with White Wine, Lemon, and Garlic

Herb Roasted Potatoes

Spanakopita 

Peasant Salad with Feta Cheese, Tomato, Red Onion, & Kalamata Olives 

Freshly Baked Rolls with Butter

Fresh Fruit Tarts

$48 per person
BISTRO 
Herb-roasted Chicken Hearty country-style chicken breast

Vegetable Potpie Mushrooms onions, carrots and seasonal vegetables topped with flaky pastry

Roasted Garlic Mashed Potatoes Whipped potatoes with just a hint of garlic

Baby Field Green Salad 
Freshly Baked Rolls with Butter

White Chocolate Banana Bread Pudding with Dark Rum Créme Anglaise 
$48 per person
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Premium Buffet

*All Premium Buffets include Assorted Hot Teas, and Lavazza Coffee*

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $5.95 per person. *

* Add Soda to any Buffet for $3.50 each. *
Shawarma
Steak Shawarma - Flank steak marinated overnight with onion, apple cider vinegar, extra virgin olive oil, and a blend of Middle Eastern spices

Falafel - Small deep-fried patties made of highly spiced ground chick-peas.

Dill Rice Pilaf – Fluffy white rice tossed with fresh dill

Peasant Salad with lettuce, black olives,  tomato , cucumber, and red onion, served with Greek vinaigrette and Feta Cheese on the side

Served with pita, Tzatziki, and shaved red onion, Artisan Rolls, and Butter
Baklava
$50 per person
Southern Hospitality
Choose any 2: Herb Roasted Chicken, Fried Chicken, Fried Catfish, Pot Roast, or Grilled Flank Steak

Macaroni & Cheese

Tangy Slow Cooked Collard Greens

Your choice of Dijon Potato Salad or Firecracker Cole Slaw

Tossed Salad with Creamy Ranch and Balsamic Vinaigrette

Fresh Cornbread with Butter

Homemade Cobbler

$50 per person 
Streeterville

Herb-Roasted Chicken Breast

Roast Beef Au Jus

Roasted Garlic Mashed Potatoes

Green Bean Almandine 

Field Green Salad with Croutons & Red Wine Vinaigrette

Freshly Baked Rolls with Butter 
Chocolate Pecan Tart
$50 per person

Taylor Street

Spicy Grilled Chicken Parmesan 

Char-Grilled Italian Sausage tossed with Sautéed Garlic, Onion, and Sweet Red & Green Peppers

Spaghetti with Spicy Marinara and Mozzarella

Classic Caesar Salad
Served with toasted garlic bread and pre-split sub rolls
tiramisu
$50 per person
Fresh Catch
Grilled Salmon Filets topped with tomato concasse and garnished with freshly sliced lemon wedges

Wild Rice Pilaf tossed with fresh herbs andextra virgin olive oil

Grilled asparagus spears tossed with extra virgin olive oil, salt and and freshly cracked pepper

Baby greens with carrots, cucumbers, and cherry tomatoes, served with creamy ranch and balsamic vinaigrette

Served with Artisan Rolls and Butter
Key Lime Tarts
$52 per person
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Pizza

*Add a Side Salad to any pizza order for $6 per person*

* Add Soda to any Order for $3.50 each. *

*All pizza orders require a $50 Delivery Fee*
Deep Dish

*prices are listed as per pizza

	
	Small

(10”)
	Medium

(12”)
	Large

(14”)

	Cheese
	$29
	$34
	$39

	Cheese & Sausage
	$32
	$37
	$42

	Cheese & Pepperoni
	$32
	$37
	$42

	Meat Lovers  (Canadian Bacon, Ground Beef, Pepperoni, & Sausage)
	$40
	$45
	$50

	Tropical (Canadian Bacon & Pineapple)
	$32
	$37
	$42

	Spinach
	$32
	$37
	$42

	Special (Pepperoni or Sausage, Onions, Green Peppers & Mushrooms)
	$39
	$44
	$49

	Vegetarian (Onions, Green Peppers & Mushrooms)
	$38
	$43
	$48

	Additional Ingredients:  each
	$5.00
	$5.00
	$5.00


Thin Crust

*prices are listed as per pizza

	
	Small

(10”)
	Medium

(12”)
	Large

(14”)
	X-Large

(16”)

	Cheese
	$24
	$29
	$34
	$39

	Cheese & Sausage
	$27
	$32
	$37
	$42

	Cheese & Pepperoni
	$27
	$32
	$37
	$42

	Meat Lovers  (Canadian Bacon, Ground Beef, Pepperoni, & Sausage)
	$35
	$40
	$45
	$50

	Tropical (Canadian Bacon & Pineapple)
	$27
	$32
	$37
	$42

	Spinach
	$27
	$32
	$37
	$42

	Special (Pepperoni or Sausage, Onions, Green Peppers & Mushrooms)
	$34
	$39
	$44
	$49

	Vegetarian (Onions, Green Peppers & Mushrooms)
	$33
	$38
	$43
	$48

	Additional Ingredients:  each
	$5.00
	$5.00
	$5.00
	$5.00


INGREDIENTS: Anchovies, Black Olives, Broccoli, Canadian bacon, Fresh Garlic, Mushrooms, Green Olives, Green Peppers, Ground Beef, Jalapenos, Onions, Pepperoni, Pineapple, Sausage, Shrimp, Spinach, Tomatoes.
***Spinach & Shrimp are premium ingredients and will be calculated as 2 additional ingredients when added
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Reception

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
Menu I

*Minimum order for 50 people. *

Vegetable Crudité

A variety of crisp fresh vegetables,

Served with classic green goddess dressing

Mini Sandwiches

Bite-sized sandwiches, with carved smoked turkey & roast beef on assorted mini knots

Served with honey mustard and whipped horseradish

Classic Tomato Bruschetta

Grilled country bread with fresh tomatoes, garlic, basil, oregano, and extra virgin olive oil

$20.00 per person

Menu II 

*Minimum order for 50 people. *

Simply Cheese

Thin slices of sharp cheddar, swiss, pepper jack, and dill havarti

Garnished with grapes and served with assorted crackers

Veggie Kabobs

Marinated, grilled mushroom, red pepper, onions, eggplant, and zucchini

Tuscano Basket

Rustic basket filled with pieces of Italian country breads, tossed with extra virgin olive oil, Italian herbs, fresh grated parmigiano-reggiano and sliced spicy pepperoni

Roasted Red Pepper Hummus

Sweet roasted red pepper hummus served with spicy pita toast points garnished with crumbled feta cheese, chopped tomatoes, and kalamata olives

$25.00 per person

Menu III
*Minimum order for 50 people. *

Spicy Turkey Chili

Our homemade turkey chili, oyster crackers, chopped green onion & sour cream

Buffalo Wings

Spicy Buffalo wings, carrot & celery sticks, & creamy blue cheese dressing

Nachos

Brimming basket of tortilla chips served with cheddar cheese sauce, sliced jalapenos and salsa

$28.00 per person
Menu IV 

*Minimum order for 50 people. *

Chevre Cheesecake

Creamy goat cheese, fresh rosemary, and cream cheese baked in a sesame seed crust served with balsamic marinated roasted red peppers and assorted crackers

Vegetable and Fruit

Tray of fresh seasonal vegetables with creamy ranch dip and seasonal variety of fresh sliced fruits like pineapple, melon and grapes

Smoked Salmon

Duck Trap smoked salmon & pastrami-style smoked salmon accompanied by brown bread triangles, crème fraiche, sliced lemons, minced onion, & capers

$38.00 per person
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Reception

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
Menu V 

*Minimum order for 50 people. *

Roasted Seasonal Vegetables

Three tiers of seasonal vegetables served with chevre/roasted onion dressing

Fig and Mascarpone Torte

Rich Italian cream cheese blended herbs, roasted pine nuts, and mission figs drizzled with organic honey; served with a basket of crostini

Smoked Salmon Rose

Smoked salmon with crème fraiche, capers and red onions on a mini brioche rounds
Crab Cakes

Lump crabmeat formed into a bite-sized cake with lemon aioli

Marinated tenderloin Mini Sandwiches

 Seared on a hot grill and slowly finished in the oven with balsamic onions and horseradish cream

Turkey Breast Mini Sandwiches

Slow roasted and served with spicy cranberry relish & honey mustard
$45.00 per person

Menu VI 

*Minimum order for 50 people. *

Coyote Shrimp Kabobs

Spicy-southwestern grilled jumbo shrimp served with lime-avocado dipping sauce

Beef Empanadas

Shredded beef, cheddar cheese, jalapenos and spices wrapped in corn masa pastry

Roasted Vegetable Tarts

Onion, zucchini, carrots, peppers, sundried tomato, corn, jack cheese and cheddar cheese in a sundried tomato tart shell

Grilled Jerk Chicken Breast Sandwiches

Pick-a-peppa BBQ sauce & caramelized onions on mini onion knots

Monterey Brie en Croute

Wheel of Brie with chorizo, grilled onions & peppers, wrapped in a flaky pastry garnished with tortilla chips and crackers

$45.00 per person
Menu VII 

*Minimum order for 50 people. *

Mushroom Caps Florentine

Large whole mushroom caps overflowing with a delicate blend of spinach, Brie cheese and spices

Andouille Sausage En Croute

Andouille sausage and pommery mustard wrapped in puff pastry for a unique flavor

Crab Cakes

Lump crabmeat formed into bite-sized tender cake with a lemon aioli

Asparagus Spears

Pastrami-style smoked salmon wrapped asparagus spears with Dijon mustard

White Bean Bruschetta

Plump white beans, shiitake mushrooms, onions, garlic, olive oil and imported truffle oil served on grilled crostin

$50.00 per person
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Hors D’Oeuvres

*Add Soup Du Jour or Sliced Seasonal Fresh Fruit to any Buffet for $7 per person. *

* Add Soda to any Buffet for $3.50 each. *
Warmed Selections
Items priced per 50 pieces.

	BBQ Turkey Meatballs
	$180 

	Chicken Fingers
	$180

	Chicken Quesadillas
	$200 

	Chicken Saltimbocca Skewers
	$250 

	Hot Wings
	$200 

	Mini  Sliders
	$200 

	Mini Beef Wellington
	$250 

	Mini Crab Cakes
	$250 

	Mini Deep Dish Pizza
	$180 

	Petite Spinach Quiche
	$180 

	Spanakopita Triangles
	$180 

	Vienna Beef Pups
	$200 


Chilled Selections
Items priced per 50 pieces.
	Antipasto Kabobs
	$200

	Bruschetta  (Basil, Caprese, or White Bean)
	$200

	Cherry Tomato Caprese
	$200

	Chicken Chilito
	$200

	Chopped Chicken Salad
	$200

	Coyote Shrimp-Corn Blinis
	$250

	Fruit Kabobs with Honey Yogurt Dip
	$200

	Grilled Veggie Kabobs
	$200

	Mini Sandwiches (Roast Beef, Turkey, or Veggie)
	$200

	Steakhouse Kabobs
	$250

	Tenderloin Stacks
	$250

	Tortilla Chips & Salsa
	$180


Per Person Selections
Items priced per 20 Person Minimum
	Antipasto Display
	$18 per person

	Apricot Brie en Croute
	$8 per person

	Brie en Croute
	$8 per person

	Chevre Cheesecake
	$8 per person

	Crudités with Creamy Dip 
	$7 per person

	Domestic Cheese Display
	$7 per person

	International Cheese Display
	$10 per person

	Marscapone Torte
	$8 per person

	Monterey Brie en Croute
	$8 per person

	Tuscano Basket
	$8 per person
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Dessert

*Please allow at least 72 hours of notice*

S’more To Love

*Minimum 20 person order*
Creamy Chocolate Mousse
Graham Cracker Squares

Miniature Marshmallows
$12 per person

Adorables

Cheese Cake & Carrot Cake Bites
Dark Chocolate Dipped Pecan Triangles,

Mini Fancy Cookies
Mini Fruit Tarts
$14 per person

Tart-to- tart

*Minimum 20 person order*
*1 flavord per order*
Apple Ginger
Chocolate Pecan

Chocolate raspberry

Key Lime

Fresh Fruit
Variety of Seasonal Tarts Available
$16 per person
Let Them Eat Cake

Death By Chocolate: 
Chocolate Flourless Cake topped with a Chocolate Mousse and a Second Layer of Ganache
White Chocolate Mousse:
Vanilla Cake layered with White Chocolate Mousse and Whipped Cream Frosting
Carrot Cake: 
Moist Carrot Cake layered and frosted with Sweetened Cream Cheese and Walnuts
Margarita: 
Vanilla Chiffon Cake drizzled with Tequila and filled with a Tart Lime Mousse and Whipped Cream Frosting 

Lemon Mousse: 
Vanilla Chiffon Cake filled with Lemon Mousse and a Marbled Lemon Curd Glaze Topping
Tuxedo: 
Chiffon Cake, Chocolate & White Chocolate Mousse, a Layer of Ganache, and Black & White Polk–A-Dot Tuile
Chocolate Fudge: Devil’s Food Fudge Cake layered and iced with Creamy Fudge
New York: Classic Cheesecake made with a Shortbread Crust and Sweet Cream Cheese Icing
Turtle: 
Cheesecake with Chocolate Ganache and a Chocolate Shortbread Crust with Pecans and Caramel Drizzle
Key Lime: 
Cheesecake with Key Lime Flavored Cream Cheese Icing with a Vanilla Shortbread Crust
Tira Misu: 
Ladyfingers soaked in Espresso Liquor and layered with Creamy Mascarpone and a Cocoa Powder Dusting
$150 per cake

1 Cake Serves 14 Guests
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Bar Service

*All Bar Service requires a $100 Bartender Fee per every 75 patrons for up to 4 hours*

*All Cash Bar Service provided requires a $125 Minimum per every 75 patrons for up to 4 hours*

Cash Bar/Consumption Bar

Priced Per Drink
	Standard Bar Package
	Premium Bar Package

	Call Mixed Drinks
	$9
	Premium Mixed Drinks
	$10

	Champagne
	$9
	Champagne
	$9

	House Wine
	$8
	House Wine
	$8

	Imported Beer
	$7
	Imported Beer
	$7

	Domestic Beer
	$6
	Domestic Beer
	$6

	Bottled Water
	$4
	Bottled Water
	$4

	Assorted Juices
	$4
	Assorted Juices
	$4

	Sodas
	$4
	Sodas
	$4


Standard Bar

Bacardi, Beefeater, Cuervo, Dewars, Jim Beam, Seagrams 7, Seagrams VO, Smirnoff, Amaretto, Peach Schnapps, Mixers, La Terre Chardonnay & Cabernet, and Domestic Beer

Premium Bar
Bacardi, Bailey’s Irish Cream, Captain Morgan, Courvoisier, Crown Royal, Chivas Regal, Grand Marnier, Jack Daniels, Kahlua, Seagrams 7, Seagrams VO, Southern Comfort, Stolichnaya, Tangueray, Disaronno Amaretto, Peach Schnapps, Mixers, Woodbridge Chardonnay & Cabernet, Domestic and Imported Beer

Imported Beer

Corona, Heineken, and Amstel Light

Domestic Beer

Miller Genuine Draft, Miller Lite, and O’Douls N/A

Available Upon Request

Miller High Life, Budweiser, Bud Light, La Terre Merlot, and La Terre White Zinfandel.

Menus can be customized to suit your taste

All food and beverage prices are subject to change without notice.

Prices are subject to a 24% service charge and applicable sales tax.

 January 13

_1286388254.bin

_1286384091.bin

