
 
     
 

 
 

BANQUET SELECTIONS 
 
 

BRUNCH BUFFET 
 
Buffet Only:  $15.95 per person 
 
Omelet Station 
Danish & Fruit Station 
Bagel & Muffin Station 
 
Buffet Consists Of: 
 
Bacon 
Sausage 
Home Fries 
Scrambled Eggs 
Juice Bar 
Coffee, Tea, Iced Tea and Soda 
 
Choose One for $26.95 per person 

  
 Carving Station of Roast Pork Loin Stuffed with Spinach and Swiss Cheese 
 Carving Station of Marinated London Broil 
 Salmon in Dill Butter or Pommery Dill Glaze 
 Chicken Cordon Bleu 
 Chicken Bruschetta 
 Pineapple Glazed Ham 
 
 
 

 
 
*Linen tablecloths and napkins provided at no extra cost.   Tax and gratuity included. 

 
     



 

 
 

LUNCHEON BUFFET 
 
 
 
 
Buffet: $16.95 per person 
 
Choose Three Sandwiches: 
 
Chilled Wraps: 
 
Turkey, Cucumber, Swiss, Red Onion, Horseradish Sauce Wrap 
Roast Beef & Mozzarella Cheese, Spinach, Roasted Red Pepper, Balsamic Drizzle 
Wrap 
Roasted Vegetable & Herb Cheese Wrap 
Chicken Caesar Wrap 
 
Ciabatta Bread (Warm Sandwiches): 
Turkey, Bacon and Swiss Cheese, Honey Mustard Dressing 
Roast Beef, Mushroom and Swiss Cheese, Horseradish Sauce 
Grilled Chicken, Roasted Red Peppers, Mozzarella Cheese and Fresh Spinach 
 
 
Choose One Side Dish: 
Mediterranean Broccoli Salad with Herb Dressing 
Red Skin Potato Salad 
Vegetable Pasta Salad 
Chilled Vegetables Tossed in Garlic & Olive Oil 
 
Coffee, Hot Tea and Iced Tea are included. 
 
Add Hors d’oeuvres for $6.95 per person (See Add-Ons Page) 

            Add dessert for $2.95 per person (See Desserts Page) 
 

*Linen tablecloths and napkins provided at no extra cost.   Tax and gratuity included. 
 

 
     
 



 
 

DINNER BUFFET OPTION 1 
 
Buffet: $16.95 per person 
 
House Salad 
Rolls and Butter or Pita and Hummus 
 
Choose Two Entrees 
 
Penne Pasta Pink Vodka Sauce 
Baked Ziti Marinara 
Baked Macaroni Cheese 
Broiled Fresh Whitefish in Lemon Butter 
Pineapple Glazed Smoked Ham Slices 
Roast Beef with Gravy or Au Jus 
Oven Roasted Chicken (Assorted White and Dark Meat) 
 
Choose One Side Dish 

  
 Garlic Mashed Potatoes, Rice Pilaf or Roasted Red Bliss Potatoes 
 

Choose One Vegetable 
 
Honey Glazed Carrots, Buttered Corn, Green Beans 
 
Coffee, Hot Tea and Iced Tea are included 
 
Add hors d’oeuvres for $6.95 per person (See Add-On/ Dessert Page) 

            Add dessert for $2.95 per person (See Ad-On/ Desserts Page) 
 
 
 
*Linen tablecloths and napkins provided at no extra cost.   Tax and gratuity included. 
 
 

 
     
 



 
 

DINNER BUFFET OPTION 2 
 
Buffet: $25.95 per person 
 
House Salad 
Rolls and Butter or Pita and Hummus 
 
Choose Three Entrees 
 
Carving Station of Char Grilled Marinated London Broil with Au Jus 
Carving Station of Spinach and Swiss Cheese Stuffed Pork  
Broiled Fresh Salmon Dill Butter Accent 
Jumbo Shrimp Scampi Over Linguini 
Broiled Fresh Flounder in Lemon Butter 
Breast of Chicken Marsala 
Old Fashioned Stuffed Chicken Breast and Gravy 
Chicken Picatta Lemon Caper Sauce 
Stuffed Shells Marinara 
Cheese Tortellini and Broccoli Florettes Alfredo Sauce 
 
Choose One Side Dish 
  
Garlic Mashed Potatoes, Rice Pilaf, Roasted Red Bliss Potatoes, or Scalloped 
Potatoes 
 
Choose One Vegetable 
 
Honey Glazed Carrots, Buttered Corn, Green Bean Almondine or Roasted 
Vegetables  
 
Coffee, Hot Tea and Iced Tea are included 
 
Add Hors d’oeuvres for $6.95 per person (See Add-On/ Dessert Page) 
Add dessert for $2.95 per person (See Ad-On/ Desserts Page) 
 
*Linen tablecloths and napkins provided at no extra cost.   Tax and gratuity included. 
 

 
 



 
 

BANQUET SELECTIONS ~  Enhancements  
(Hors d'oeuvres, Soups, Seafood, Children’s Items, Desserts) 

 
Add one of the following or a combination to compliment your  
banquet package or cocktail party: 
 
 
Hot Avocado Party Tray 
 Layers of Avocado 
 Spiced Bean Refried Dip 
 Sour Cream with Taco Seasonings, Onions, Tomatoes, Black Olives & Cheese  
  with Tortilla Chips 
 Serves 30    $90.00 
   
Cold Party Tray 
 Jumbo Stuffed Olives, Ripe Olives with Cream Cheese, Pineapple Nut Balls, 
 Cubes of Colorful Cheeses, Cocktail Shrimp 
 Serves 30    $185.00 
 
Hot Spinach and Artichoke Dip with Crostinis 
 Serves 30    $90.00 
 
Cold Seafood Bar 
 Oysters on the Half Shell, Clams on the Half Shell, Cocktail Shrimp &  
 Crab Claws 
 Serves 30    $300.00  
 
Soup 
 Choose two different varieties of our own home-made soup 
 $2.95 per person 
 
Children’s Platter 
 Chicken Fingers & Fries 
 $5.95 per Child 
 

continued on next page…. 
 

 
 
 



 
 
 

Hors d'oeuvre Buffet (Choose 3) 
 

 
Asparagus Wrapped in Prosciutto 
Smoked Salmon Crostini 
Fresh Vegetable Pin Wheels 
Chilled Jumbo Shrimp Cocktail - Market Price ($3.00 Extra Charge) 
Vegetable Sping Rolls 
Baked Brie with Raspberry Filling 
Franks in a Blanket 
Chicken Quesadillas 
Pot Stickers 
Chicken and Pineapple Kebobs 
Teriyaki Beef Kebobs 
Sweet n Sour Meatballs  
Crabmeat Stuffed Mushrooms 
Mushrooms Stuffed with Cheese, Herbs & Vegetables 
Mini Crab Cakes  
Mediterranean Kuzian Pizza with your choice of toppings: 
 Vegetable topped with Pesto Sauce & Boursin Cheese 
 BBQ Chicken Caramelized Onion & Cheddar Cheese 
 Andouille Sausage Topped with Marinara Sauce & Mozzarella Cheese  
 White Garlic Sauce & Mozzarella Cheese  
 (or an assortment of all 4)  
 
Choose up to 8 for cocktail parties at $ 20.95 per person 
 
Choose up to 4 at $ 6.95 per person to accompany a lunch or dinner package 
 
 
 
 
 
 
          
*Linen tablecloths and napkins provided at no extra cost.   Tax and gratuity included. 
 
 


