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BREAKFAST & BRUNCH  

CONTINENTAL 
Selection of Fruit Juices 

Fresh Brewed Coffee & Herbal Teas 

Assorted Mini Danish, Pastries & Muffins 

Assorted Bagels, Flavored Cream 
Cheeses & Preserves 

Seasonal Mixed Fruit Medley  

Individual Yogurts & Granola 

ENTREES’ 
Jumbo Shrimp and Smoked Gouda Grits 

Honey Glazed Fried Chicken & Vanilla 
Buttermilk Waffles 
Grilled Salmon Hash 
Strawberry Vanilla Stuffed French Toast 
Grilled Garlic & Pepper Crusted Flank Steak 
& Eggs 
Spinach & Swiss Quiche 

ACCOMPANIMENT  
Meats (Applewood Smoked Pork Bacon, 
Pork Sausage Links/Patties, Turkey Bacon, 
Maple Chicken Apple Sausage.) 
Fresh Eggs  
Buttermilk Pancakes 
Vanilla Buttermilk Waffles 
Traditional Breakfast Potatoes 
Grits (Plain, Cheddar, Garlic Parmesan) 
Assorted Cold Cereals 
Steel Cut Oatmeal 

STATIONS (Made to Order) 
Omelet(Fresh Cracked Eggs) 
(Spinach, Onion, Peppers, Diced Ham, 
Diced Tomatoes, Mushrooms, Cheeses) 

Buttermilk Pancakes 
Vanilla Buttermilk Waffles 
(Warm Maple Syrup, Blueberries, 

Strawberries, Chocolate Chips) 



LUNCH & DINNER 
SOUPS  
Roasted Butternut Squash 

Baked Potato Leek 

Green Split Pea (with or without ham/
Turkey Ham) 

Cream of Mushroom  

Cream of Asparagus  

White Bean Kale and Vegetable  
Three Bean Chili PASTA 

Grilled Shrimp Piccata 

Penne with Grilled Chicken, Sundried 

Tomatoes Basil & Garlic Cream Sauce 

Baked Ziti (Ground Turkey Sage Sausage) 

Roasted Butternut Squash Risotto 

Butternut Squash Ravioli w Brown Butter, 

Sage & Feta 

Seafood Linguini 
Lobster Macaroni & Shrimp Macaroni & Cheese 

BOXED LUNCHES 
Smoked Turkey & Provolone 
Honey Ham & Swiss 
Lemon Dill Tuna Salad 
Home-Style Chicken Salad 
Marinated Kale &Grilled Vegetable 
Served on an a fresh brioche bun, Includes Assorted 
Chips, Fresh Baked Cookie- (Small)Whole Fruit or Cold 
Pasta Salad (Large) 

ENTRÉE SALADS  
Mixed Green Medley 
Classic Caesar 
Southwest Taco  
Baby Spinach 
7-Layer Thanksgiving 
Roasted Beet & Arugula 
Grilled Salmon Medallion 



LUNCH & DINNER 
FRESH POULTRY 
Smoked Chicken Wings, legs, Breast &Thighs 
(Slow smoked whole chicken wings with dry BBQ Spice 
Rub, honey BBQ Sauce, Jerk or brown sugar orange 
glaze) 

Herb Crusted Grilled Chicken Tenderloins 

Curry Chicken & Potatoes 

Turkey Sage Sausage & Broccoli Rabe 
Stuffed Portobello 

Grilled Turkey & Herb Meatloaf 

Whole Smoked Turkey or Bone-In Breast 

FRESH PORK 
Grilled Rosemary Garlic Bone-in Pork Chops 

Grilled Sausage & Peppers 

Chorizo Stuffed Peppers 

Whole Grilled Pork Loin 

Applewood Smoked Ribs (Babyback & Spare) 

FRESH BEEF 
Slow Smoked Beef Brisket 
Whole Pepper Crusted Beef Tenderloin 
Grilled Garlic & Pepper Flank Steak 
Angus Ribeye Roast 
**Dijon Crusted Rack of Lamb 
**Grilled Lamb Lollipops 

FRESH SEAFOOD 
Fresh Atlantic Salmon, Mahi Mahi, Tilapia 
(Grilled, Pan Seared, Blackened, Dill Crusted. 

Jumbo Shrimp Curry 

Grilled Shrimp & Pesto Flatbread 

Fried Whiting 
Clam Bake  

Lump Crab Cakes 

Grilled Shrimp 

Marinated Mussels Shelled 

Pan Seared Scallops 



LUNCH & DINNER 
STIR-FRY’S 
Each Served with your Choice of: Brown Rice, White 
Rice, Jasmine Rice 

Chicken, Shrimp, Beef 

Mixed Vegetable in Brown Sauce 

Garlic Ginger Green Beans & Onions 

Broccoli & Sliced Carrot 

Crab Fried Rice 

                                HOMEMADE SIDES 
Green Beam Medley 
Braised Collard Greens 

Grilled Asparagus 

Sautéed Cabbage 
Sautéed Garlic Spinach 

Corn on the Cob 

Steamed Broccoli 

Roasted Brussel Sprouts 
5-Cheese Macaroni & Cheese 

Loaded Baked Potatoes 

Mashed Potatoes (Garlic, Parmesan, Wasabi) 

Citrus Roasted Beets 

Coleslaw 
Broccoli Slaw 

Rice Pilaf (Wild, Brown, Saffron) 

Slow Cooked Beans (Black, Northern, Lima, Navy, 

Black Eyed Peas, Smoked Baked Beans) 
Fried Apples 

Sweet Plantains 

Marinated Kale 
Mixed Vegetables 

Southern Potato Salad 

Grilled Summer Vegetables 

Lemon Scented Quinoa  

FLATBREADS 
Fire Roasted flatbread Portions w Fresh 
Mozzarella, Olive Oil & Herbs 

Grilled Jumbo Shrimp &  Fresh Pesto 
Mixed Grilled Vegetable 
Blackened Chicken & Garlic 
Spinach, Feta & Sundried Tomato  
Jerk Salmon & Green Onion 
Caramelized Onion, Portobello & Bacon 



SMALL BITES & APPETIZERS  
Sliders –All Served on Fresh Mini Brioche Bun. Assorted Toppings & Garnish 

(Angus Beef, Ground Turkey, BBQ Pulled Pork, Lemon Dill Tuna, Home-style Chicken Salad, BLT, Marinated Kale & Grilled 
Vegetable, Roasted Pork & Broccoli Rabe, Buffalo Chicken, Fried Fish, Grilled Shrimp) 

Lamb Lollipops-Dijon Garlic & Rosemary Crusted 

Classic Shrimp Cocktail- Chilled Jumbo Gulf Shrimp w Sriracha Cocktail Sauce 

Mini Skewers- Grilled Shrimp, Grilled Chicken, Beef, Pork Tenderloin,  

Wingettes (Roasted, Grilled or Fried)- (Honey BBQ Glazed, Lemon Pepper, Garlic Parmesan, Sweet &Spicy, Buffalo, 
Buttermilk Fried, Coconut Curry, Italian Herb & Rosemary, Tequila Lime Cilantro, Jerk, Teriyaki, Hot Honey Garlic) 

Deviled Eggs- Smoked Salmon, Lemon Dill, Traditional 

Warm Spinach & Artichoke Dip- Served with Toasted Baguette Chips 

Mini Lump Crab Cakes- Served with Smoked Chipotle Aioli 

Salmon Cakes- Served with Lemon Dill Aioli 

Hawaiian Turkey Meatballs 

Roasted Pepper Bruschetta 

Crab Stuffed Mushrooms 

Seafood Paella 

Ensalada Caprese w Fresh Basil, Balsamic Syrup & Extra Virgin Olive Oil 

Marinated Mussels- Mussels Marinated in White Wine Garlic Sauce Served with Toasted Baguette Chips 

Grilled Flatbreads- Grilled Jumbo Shrimp &  Fresh Pesto, Mixed Grilled Vegetable, Blackened Chicken & Garlic, Spinach, 
Feta & Sundried Tomato , Jerk Salmon & Green Onion, Caramelized Onion, Portobello & Bacon 

Assorted Cheese Vegetable and Seasonal Fruit Crudité 



SPECIAL MENUS 

Please Contact us for Additional Information About Special Menus and 
Dietary Request. 

Gluten Free 
Vegan 

Vegetarian 

Dairy Free 
Nut Free 

Kosher 
Halal 

Theme Based Menus 


