Breakfast Buffet

10 person minumum

Choose 3 Mains Choose 2 Sides

Belgian Waffles

Smoked Paprika Home Fries

Grits

Assorted Bagels w/ Cream Cheese

e Scrambled Eggs Pork Bacon
* Cheese Eggs Turkey Bacon
* Roasted Pepper Beef Sausage
Frittata e Pork Sausage
e Chicken Sausage

e Vegan Sausage

Bagels & Spreads Biscuits & Butter

10 person minimum 10 person minimum

Honey Buttermilk Biscuits
Cinnamon Butter

Assorted Bagels
3 Flavored Cream Cheeses

e Butter e Strawberry Butter

e Jelly e Chive Parm Butter

Assorted Overnight Oats Assorted Yogurt Parfaits

10 person minimum 10 person minimum
Toppings Include Granola with: Toppings Include Granola with:

¢ Berry Compote e Berry Compote
e Fresh Strawberries e Fresh Strawberries
e Cinnamon Apples e Cinnamon Apples
e Dried Cranberries & Banana Chips  Dried Cranberries & Banana Chips

Seasonal Fruit Platter

10 person minimum

Final pricing will include 15% Service Charge
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Lunch Buffet

8 person minimum

Choose 3 Sandwiches

Grilled Chicken Lettuce, Tomato, Chimichurri Mayo,

Wheat Wrap

Cajun Salmon Honey Mustard Remoulade, Lettuce,

Red Onion, Spinach Wrap

Roast Beef Horseradish Aioli, Shaved Parm, Romaine,

Caramelized Onions, Kaiser Roll
Mango Jerk Chicken Mango Salsa, Potato Roll

Black Bean Burger Lettuce, Tomato, Onion, Vegan Burger

Sauce, Vegan Burger Bun (V, VG)

Tuna Salad Mayo, Relish, Onions, Celery, Sweet
Peppers, Kaiser Roll

BBQ Portobello Baby Spinach, Marinated Onions,
Ciabatta

Grilled Curry Chicken Mango Chow(Trini Mango
Salsa) Spicy

ZLT(Zucchini, Lettuce, Tomato) Zucchini Bacon,
Lettuce, Tomato, Vegan Mayo, Sliced Sourdough
Italian Salami, Prosciutto, Pepperoncini, Arugula,
Sundried Tomato Pesto, Italian Bread

Chicken Caesar Chicken, Romaine, Shaved Parm,
Caesar Dressing, Tomato Wrap

Choose 2 Salads

Garden Salad Green Leaf Lettuce, Tomato,
Cucumbers, Shredded Carrots, Mini Sweet
Peppers, Balsamic Vinaigrette

Asian Garden Salad Mixed Greens, Cucumber,
Red Peppers, Bean Sprouts, Scallions, Sweet
Chili Vinaigrette

NY Cobb Salad Romaine, Tomato, Bacon, Egg
Strips, Shredded Cheese, Onions, Peppers,
White Wine Vinaigrette Add per person

Caesar Salad Romaine, Croutons, Shaved Parm,
Caesar Dressing

Fall Grain Salad Quinoa, Farro, Roasted
Butternut Squash, Butter Beans, Roasted
Eggplant, Roasted Zucchini, Red Onion,
Cranberry Vinaigrette Add per person

Classic Coleslaw Shredded Cabbage & Carrots,
Creamy Dressing

Choose 2 Pastas

Sundried Tomato Cavatappi, Sundried Tomato
Sauce, Fresh Parsley

Kale Pesto Gemelli, Kale Pesto with Sunflower
Seeds (Nut Free)

Macaroni Salad Elbows, Carrots, Onions,
Peppers

Fall Pasta Salad Bowtie Pasta, Roasted Brussels
Sprouts, Mushrooms, Sweet Potatoes, Poppy Seed
Dressing (Vegan-friendly) Add per person

Final pricing will include 15% Service Charge
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Choose 1 Poultry Entree

Extra per person per addt’l selection
* Herb Roasted Chicken
¢ Smoked Apple Jerk Chicken
¢ Grilled Chicken w/ Chimichurri
¢ Maple BBQ Chicken
¢ Homestyle Turkey Meatloaf
¢ Sesame Ginger Turkey Meatballs
* Curry Chicken w/ Potato

Choose 1 Meat Entree

Extra per person per addt’l selection
¢ Espresso Rubbed Hanger Steak
¢ Pan Seared Lamb Chops
¢ Homestyle Meatloaf
¢ Sundried Tomato Infused Meatballs
e BBQ Flanken Short Ribs
e Jerk Lamb Shoulder Chops

Choose 1 Fish Entree

Extra per person per addt’l selection

e Salmon Smoked Paprika, Lemon Pepper, or Garlic Herb

Pan Seared Cod

Cajun Flounder

Panko Crusted Flounder

Sumac Roasted Red Snapper Add per person

Seafood Add-Ons

per person, 8 person minimum

e Shrimp Grilled, BBQ, or Pineapple Habanero
e Broiled Lobster Tail w/ Citrus Herb Garlic Butter

Dinner Buffet

8 person minimum

Choose 2 Starch Sides

Extra per person per addt’l selection

Buttery Mashed Potatoes

Rice Garlic Herb, Yellow, or Spinach
Roasted Potatoes

Rice & Peas

Roasted Sweet Potatoes

Brown Basmati Rice Pilaf

Choose 2 Veggie Sides

Extra per person per addt’l selection

Roasted Broccoli

Grilled Asparagus

Roasted Green Beans & Peppers
Maple Roasted Brussels Sprouts
Grilled Zucchini

Honey Glazed Carrots

Sauteed Kale

Choose a Dessert

Extra per person per addt’l selection

Mini Cheesecake Assortment Strawberry,
Caramel Apple, Candied Pecan, Blueberry,
Chocolate Ganache

Mini Bread Pudding w/ Rum Sauce

Pound Cake Parfaits

Fruit Tarts

Vegan Entrees

per person, 8 person minimum

Grilled Tofu w/ Chimichurri

Crispy Tofu w/ Sweet Chili Sauce

Vegan Crab Cakes Jackfruit, Vegan Remoulade
Roasted Mushrooms & Butter Beans

Final pricing will include 15% Service Charge
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Extras

Beverages

* Flavored Lemonades Gallon Mango, Strawberry, Sorrel
e Cran-Orange Ginger Punch Gallon
¢ Pomegranate Dandelion Herbal Iced Tea Gallon

Cheese Platter Charcuterie Platter
per person, 6 person minimum per person, 8 person minimum
e 3 Cheeses e 3 Cheeses
e Crackers/Breads e 3 Meats
e Figor Apricot Jam e Crackers/Breads
e Dried Fruit e Figor Apricot Jam
e Grapes e OnionJam
e Housemade Pickles e Dried Fruit
o Nuts
e Grapes
e Olives

e Housemade Pickles

Final pricing will include 15% Service Charge



