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COLD BEVERAGES BY THE GALLON
Orange, Apple or Cranberry     $1 1.99
Iced Tea, Sweet Tea  $9.99
Lemonade $10.99
Indian Rivers Punch $10.99
Celebration Sparkling Punch   $16.99
Iced Water $3.59
Infused Water $4.99

COLD BEVERAGES BY THE BOTTLE
Dasani Water (12 oz. bottles) $1.10
Coca Cola Soft Drinks (12 oz. cans)    $1.10
Bottled Juice $1.99

HOT BEVERAGE
Coffee Service per person       $1.69
Coffee Per Gallon $16.99
Hot Chocolate per Gallon        $16.99

beverages



Continental Breakfast   
Freshly baked breakfast pastries, muffins and bagels with cream cheese, 
jelly and butter. Includes iced water and coffee service.     $5.25

Country American Classic
Scrambled eggs, breakfast potatoes, bacon or sausage, grits, and biscuits.  
Includes iced water and coffee service.       $9.99

Latin Breakfast
Pastelitos with cheese and guava, scrambled eggs, bacon and tostadas. 
Includes orange juice and decaf coffee service.      $9.99

Hot Breakfast with the Works  
Scrambled eggs, breakfast potatoes or hash browns, grits, bacon or 
sausage, fresh fruit, yogurt and granola, and fresh baked pastries. 
Includes iced water, orange juice and coffee service.
$ 13.99      {Minimum of 20}

Healthy Start 
Wheat or multi grain bagels with low fat cream cheese, butter & jelly, low 
fat yogurt and granola, and fresh fruit salad.  Includes orange juice and 
coffee service.       $ 8.99

Bravo Station   
Omelets to order in addition to your hot breakfast.   
$15.50 per person
$32/hour Chef Fee    
(Minimum of 25 Guests}

breakfast



~A la Carte~
Breakfast Sandwich
Egg and cheese croissant      $3.50
Ham, bacon, or sausage, egg and cheese croissant.   $4.00 

Oatmeal Bar
Steel cut oatmeal with dried cranberries, walnuts, raisins, brown 
sugar, milk and honey.       $6.00 per person

Fresh Cut Fruit
Small display for 25……… $70.00 
Large display for 50……. $125.00
Individual fruit cup………..... $2.50

breakfast



All sandwiches served on Chef’s choice of bread or flour 
tortilla, chips, cookie, and a soft drink. 

$9.99 per person

Cuban Sandwich
Roast pork, ham, swiss cheese, pickles, mustard, and mayonnaise on Cuban 
bread.   

Turkey Club 
Smoked turkey, bacon, provolone cheese, lettuce & tomato.       

Veggie Club  
Grilled veggies, hummus, and spinach with sun dried tomato olive spread.           

Roast Beef and Cheddar 
Thinly sliced roast beef with cheddar cheese, lettuce & tomato.          

Caprese 
 Fresh mozzarella, sliced Roma tomatoes, and fresh basil with balsamic 
reduction.   

Tuna Salad
 Tuna salad, lettuce, tomato, and onion. 
   
Chicken Salad
Chicken salad, lettuce, and tomato.   

Maximum of 3 varieties of sandwiches per platter. 

sandwich platters



Sandwich Buffets served with a green salad, cookies, 
chips, and a soft drink.

Build Your Own Sandwich Buffet
Assorted breads, deli meats and cheeses, sliced tomatoes, 
lettuce, onion and pickles.     $10.99

Ultimate Build Your Own Sandwich 
Buffet
Assorted breads, deli meats, and cheeses, sliced tomatoes, 
lettuce, onion, and pickles. Chicken salad, tuna salad, and 
soup du jour.      $12.99

sandwich BUFFET



All entree salads are served with chips, cookie, and drink.

Chef Salad
Julienne turkey, ham, cheddar cheese, diced tomatoes, red onion 
& carrots on a bed of mixed greens. Served with ranch dressing.        
$9.99

Cobb Salad
Diced grilled chicken, bacon, cheddar cheese, bleu cheese, olives,
 tomatoes, chopped egg, green onions, shredded carrot & avocado 
atop a bed of mixed greens. Served with a balsamic vinaigrette.       
 $9.99

Chicken Chipotle Salad
Grilled chicken breast, roasted corn & black bean salsa, diced 
tomatoes, cheddar & pepper jack cheese and crispy tortilla strips 
on a bed of mixed greens. Served with a spicy chipotle dressing.        
$9.99

Classic Caesar Salad
Crisp romaine, tossed with Caesar dressing, parmesan cheese &
homemade croutons. Served with choice of grilled chicken or 
blackened salmon    $7.99       Add Grilled Chicken   $2.00

Salad Trio 
Chicken salad, tuna salad, and egg salad on a bed of greens with
tomato, cucumber and carrots.     $9.99

saLADS



Salad Bar buffets are served with 
Chef’s daily bread selection, 
balsamic vinaigrette, ranch 
dressing, and cookies.

Salad Bar
Fresh seasonal greens, tomatoes, 
onions, peppers, cheddar cheese,
mushroom, croutons, chopped turkey 
and ham.
$10.99

Ultimate Soup and 
Salad Bar
The ultimate version of the salad bar 
includes everything above, plus chicken 
salad, tuna salad, and grilled chicken.    
$12.99

Cobb Salad Bar
Fresh chopped Romaine lettuce, diced 
tomato, shredded cheddar, diced egg,  
red onion, and cucumber, set up as a 
build your own display.
$10.99

saLAD BAR



served & buffet meals
All entrée’s are served with Chef’s choice of salad, starch and 
vegetables.  

Poultry
Herb Roasted
Chicken roasted with fresh herbs, garlic and lemon.   $12.95

Chicken Marsala
Lightly breaded chicken breast sauteed with crimini mushrooms 
with Marsala sauce.    $13.95

Chicken Parmesan
Breaded chicken cutlet with marinara and melted mozzarella 
cheese.     $12.95

BEEF & PORK
Mojo Pork
Fresh pork butt marinated in Mojo and rubbed with Caribbean 
seasonings, then slow roasted to perfection.     $12.95

Bacon Wrapped Meat Loaf
Angus ground beef meatloaf wrapped in hickory smoked bacon 
and BBQ glaze.       $12.95

Flank Steak
Marinated flank steak, sliced and finished with homemade 
chimichurri.      $17.95



All entrée’s are served with Chef ’s choice of salad, 
starch and vegetables.  

Vegetarian
Stuffed Portabello
Quinoa and grilled vegetable in a balsamic marinated portabello cap, 
with roasted red pepper coulis.    $12.95 

Eggplant Parmesan
Fresh eggplant breaded and baked with parmesan cheese then 
topped with marinara.     $11.95

served & buffet meals

Seafood
Baked Tilapia with Tomato Bruschetta
A tilapia fillet topped with tomato, capers and herbs.      $12.95

Grilled Salmon
Atlantic salmon filet served with a lemon herb beurre blanc.     $16.95

Shrimp & Grits
Jumbo shrimp over creamy stone ground grits with cheddar cheese 
and peppers and onions.   $14.95

Shrimp Verde
Jumbo shrimp grilled and served with roasted garlic-cilantro sauce. 
$14.95  



Tour of Italy
Meat and vegetable lasagna with caesar 
salad, and garlic rolls. 
$15.95  

Pioneer Taqueria
Flour tortillas, taco  meat, Spanish rice, 
refried beans, lettuce, jalapenos, diced 
onions, cheddar cheese,  pico de gallo 
and sour cream, and  Bunuelos and 
chocolate sauce.      $10.95
Add Chicken Fajita   $3.00 

Hamburger and Hot Dog 
Buffet 
Hamburgers, and hot dogs served with 
appropriate condiments, potato chips and 
chocolate chip cookies .        $10.95 

Barbecue Picnic
Pulled pork served with baked beans , 
creamy coleslaw, corn bread with 
honey butter, and chocolate chip cookies.                     

$13.95         Add grilled BBQ chicken   $3.00 

themes buffet 
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DESSERTS
Cakes and Pies
   Chocolate Cake $3.25 

German Chocolate Cake          $3.50
Red Velvet Cake $3.50 

  Homemade Bread Pudding      $3.99
Key Lime Pie. $3.99 

Pecan Pie $3.99
New York Styled Cheesecake   $3.99 

Dessert Platters
Fresh Baked Cookies $7.50 
Fudge Brownies $11.50 

Gourmet Dessert Bars $15.95 


