To book your next event call Jon McDowell 765.8934

W1/Fi Available




Breakfast Buffet

Served with Coffee & Juice Cold Hors D’Oeuvres
Continental: Fresh S 1 Fruit, Fresh Muffins & .
Pastriles o 00res easonal Fruit, Fresh Muffins Chilled Prawns $7.00
‘ Sashimi Tuna $8.00
All American Breakfast: Bakery Basket of Muffins, Smoked Salm(;;l hell $4.00
Croissant & Scones, Fruit Bowl, Scrambled Eggs, ]C;yste;s on Half She $§(5)8
Smoked Bacon & Sausage, Golden Hash Browns or Srusc e{ta . $3.
Country Fries $12.00 easonal Fruit Tray $3.50
Seasonal Veggie Tray $3.50
Greek Platter $4.50

Country Breakfast: Biscuits & Gravy, Scrambled Eggs
with your choice of Denver Scrambled or Bacon &
Cheddar Scramble, Fruit Tray $12.00

Meat & Cheese Tray $4.50

Hot Hors D’Oecuvres

Morning Snacks
Served with Coffee & Juice

Option 1: Fresh Muffins, Scones, Pastries $8.00 Dungeness Cra;tl) Cakes 1 $7.00

Option 2: Fruit Display & Muffins $8.00 ]é acon ng’,pli Sea Scallops $288
Option 3: Bagels & Cream Cheese $7.00 oconut Chicken $5.

Meat Balls $4.50

Buffalo Chicken Wings $4.00

Lunch Buffets Spipach &1 1Artichoke Dip $4.00

Served with Iced Tea & Coffee Spring Ro S $4.00

Flat Bread Pizza $5.00

Soup & Sandwich Bar: Selection of Deli Meats,

Cheeses, Condiments, Breads, Potato Chips, Cookie or HORS D’OEUVRES ARE PRICED

Brownie Tray $12.00 PER PERSON

A Taste of Italy: Caesar Salad, Antipasta Platter, Lasa- S Two Item Buffets o

gna (choice of Vegetarian, Italian Sausage, or Chicken), *Minimum of 25 peo 25 eople _regulred

Warm Roasted Garlic Bread, Hazelnut & Chocolate Cov- Buffet served with a choice of two

ered Biscotti $15.00 sides, bread, salad, & Fresh Seasonal
Vegetables

Taco Bar: Ground Beef, Seasoned Chicken, Beans & K Loi |
Rice, Grated Cheddar & Pepper Jack, Shredded Lettuce, Pork Loin & Salmon $28

Sliced Tomatoes, Diced Onions, Olives, Soft & Hard gork Lolig}g& ?gcskeln $§§
Tortilla Shells, Chips w/ Guacamole, Sour Cream, Salsa, Bzigﬁ g fB:: f& Calllilzll?:n %26

Chili, Macadamia Nut Cookie $13.50
ili, Macadamia Nut Cookie $ Baron of Beef & Cod $27
Chili and Cornbread: House made chili, warm corn- Pr%me R1]l; &Chicken $31
bread, tortilla chips, sour cream, diced red onions, Pr%me R% & Sea Bass $40
Prime Rib & Salmon $35

b ie t 11.00
rownie tray $ Smoke New York & Halibut $39

Smoked New York & Cod $30

Beef Wellington & Sea Bass ~ $46
Side Choices

Blended Rice Pilaf, Wild Rice, Garlic

Mashed Potatoes, Red Potatoes, Baked

Potatoes, Baked Macaroni & Cheese,

Twice Baked Potatoes, Penne Alfredo,

Oriental Express: Your choice of beef stir fry, chicken
fried rice, or pork yakisoba, comes with asian slaw, bbq
pork, with choice of cookie or brownie tray $17.00

Afternoon Snacks& Drinks

Option 1: Cookie & Brownie Tray $3.00 Lemon Zest Risotto
Option 2: Fruit Tray $3.50 . o

Option 3: Veggie Tray with Dip $3.50 All services must be paid in full at
Option 4: Meat & Cheese Tray $4.50 cqmpletlon .Of event. A.IS% gratuity
Iced Tea, Coffee/Hot Tea, or Fountain Soda $3.00 will be applied to final invoice.

~We offer both onsite and offsite catering~

~Personalized menu available upon request~

We have a 72 hour cancelation policy for parties of 25 or more



