
 

Breakfast 
 

     Continental $11        Breakfast Buffet $17.00 
     Rolls & Muffins              Eggs      
      Juice        Potatoes  
      Regular & Decaf Coffee     Sausage & Bacon 
          Toast  

     Continental “Plus” $13     Juice & Coffee 

      (with Fruit)       (with Fruit-$19.00) 
           
 

                All Breakfasts require a minimum of 30 guests. 
 
 

   Beverages 
 

Coffee per Pot  $8.00  Canned Beer (Domestic)  $4.00 
Ice Tea/Lemonade-Gallon $7.00  Canned Beer (Import)   $5.00  
Orange Juice Pitcher $9.00  Canned Beer (IPA)   $5.00  
Bottled Water  $3.00  Keg-16 Gallon Domestic      $315.00  
Gatorade  $3.00  Keg (Import)                    Market Price 
     House Wine (Glass)   $6.00 

       Premium Wines        Market Price 
     Champagne (Bottle)   $20.00 
     Premium Champagne        Market Price 

 
 
 
 

Full Service Bar available 
Prices do not include 20% Gratuity & Local Sales Tax. 

 
 
 

Cold Hors D'oeuvres 
Per Person 

 

Vegetable Tray with Dip      $4.00 
Cheese and Cracker Display      $5.00 
Seasonal Fresh Fruit Tray     Market Price 
Meat and Cheese Sandwich Display    $6.00 
Bruschetta w/garlic toast     $6.00    

 
 
 



 

 Hot Hors D'oeuvres 
Per Person 

 

Cocktail Sausages       $6.00 
Meatballs (BBQ or Swedish)     $6.00 
Stuffed Mushrooms      $6.00 
Wings        $7.00     
 

 

Snacks 
Per Person 

 
Pretzels or Snack Mix  $3.00 
Potato Chips & Dip  $3.00 
Tortilla Chips & Salsa  $3.00 
Cookies and Brownies  $4.00 

 

    
Mulligan Buffet $17.00 

(Choice of one entrée with 1 starch and 1 side) 
(add another side-$19.50) 

 
 

        Birdie Buffet $27.00 
(includes two entrées, one starch, and two sides)  

 
 

        Eagle Buffet $34.00 
(includes two entrées, two starches, and two sides)  

 
 
 

Entrees 
 

• Baked Ham     Baked Cod 

• Oven Baked     Chicken Rosemary  

• Roasted Pork Loin     Sliced Seasoned Roast Beef  

• Country Style Ribs     Lasagna  

• Quiche      Swiss Steak  

• Meatloaf      Beef Tips  

• Pasta w/Marinara or Alfredo    Grilled Chicken Breast with Parmesan Marinara sauce 
 
 

    
 



Starches 
 

• Baked Potato      Roasted Red Potatoes 

• Mashed Potatoes    Garlic Mashed Potatoes 

• Party Potatoes     Scalloped Potatoes 

• Seasoned Stuffing    Rice  
 

 
 
Vegetables 
 

• Steamed Broccoli    Glazed Baby Carrots   

• Green Beans      Buttered Corn         

• Seasonal Vegetable Medley 

 
Salads  

 
• Caesar          Cottage Cheese        

• Tossed w/Dressing          Coleslaw     

• Creamy Pasta Salad    Jell-O        

• Marinated Pasta Salad         Summer Salads (Seasonal)   

• Potato Salad 
        
 

    
All Buffets include ice tea, lemonade & dinner roll. 

  
All Buffets require a minimum of 30 guests.  Prices do not include 20% Gratuity & Local Sales Tax. 

 

Plated Dinners 
Available upon request! 

Please ask about selection & prices. 
 

   

Desserts 
Per person 

 
   Brownies and Cookies    $4.00 
   Assorted Desserts    $5.00 
   Pie (slice)     $5.00 
   Sheet Cake     $4.00 
   Cheese Cake     $7.00 
    
 

Wedding Cake Cutting Fee   $35.00 


