
Sandwiches 

Per head $8 
Ham and Brie with mango chutney 

Italian hoagie 
House roasted turkey and cheddar 

Tomato, fresh mozzarella, roasted peppers and pesto 
Albacore tuna salad 

Chicken salad with toasted almonds and grapes 
Egg salad 

Marinated grilled chicken with provolone and roasted pepper 
Grilled veggies with goat cheese 

House roasted turkey with avocado and honey mustard 
Per head $9 

Prosciutto, fresh mozzarella, tomato and pesto 
Marinated grilled flank steak with horseradish cream 

House roasted beef with provolone 
Brie and apples with carmelized onions 

Corned beef special 

Salads 

House salad $6 
Quinoa black bean salad $7 

Caesar $7 add chicken $1 add shrimp $3 
Oriental chicken salad with soba noodles $9 

Spinach salad with pears, candied walnuts and Gorgonzola $8 
Wheat berry with dried cranberry and walnuts $8 



Entrees 

Per head $12 
Chicken piccata 

Grilled Rosemary chicken 
Chicken Marsala 

Mediterranean chicken 
Chicken francais  

Meatloaf stuffed or tangy 
Sausage and peppers 

Shepard's pie 
Eggplant parm or roulade 

Penne ala vodka 
Lasagne bolognese or veggie 

Tortellini primavera 
Meatballs with sauce 

$13 per head 
Tilapia putenesca 

Stuffed pork roulade 

$15 per head 
Grilled salmon 

Flounder stuffed with crab 
Beef burgundy 
Shrimp scampi 
Market price 
Rack of lamb 

Lobster 
Crab cakes 

Dessert $4 per head 
Assorted sweets tray, white chocolate bread pudding, berry crisp, carrot cake or 

red velvet with cream cheese icing 



Breakfast 
               

Full breakfast: scrambled eggs, choice of bacon, turkey or pork sausage, 
assortment of scones, muffins and bagels, juice $12 

      Buttermilk pancakes, cinnamon or challah French toast with maple syrup and 
butter $7 

Continental: assorted pastries, muffins, and bagels $7 

Healthy start: yogurt, fresh fruit and crunchy granola $7 

Smoked salmon platter with tomatoes, onions, cucumber, capers, and cream 
cheese $12 

Add whitefish salad $2 

Breakfast sandwiches: assortment of bagels, English muffins, croissants, 
baguettes with choice of eggs, sausage, bacon, ham, spinach, turkey, roasted 

peppers, turkey sausage and cheeses $6 

Mini quiche: choice of ham and cheese, mushroom, Lorraine and veggie $4 

Fruit bowl assorted fresh seasonal fruits $3 

Yogurt parfait: vanilla yogurt layered with fresh fruit and berries and granola 
$4 

Coffee with creamer and sweeteners  
Box serves 10 to 15  $15 



Platters 
Small 10-15 large 15-20  

Mediterranean platter 
Sm. $60 lrg. $85 

Antipasto  
Sm. $75 lrg. $95 

Cheese board with fruit and crackers 
Sm. $85 lrg. $125 

Fruit platter with dipping sauce 
Sm. $65 lrg $80 

Crudités 
Sm. $35 lrg $55 
Mexican platter 
Sm. $60 lrg $85 

Sushi 
Sm. $90 lrg $150 

Grilled veggie 
Sm. $50 lrg $75 

Raw bar 
Market price 

Dips 
Serves 10-15 comes with chips, pita or crostini  

$45 

Artichoke 
Spinach 

Buffalo chicken 
Hoagie salad 

Mexican 



Appetizers  

$18.00 per dozen 

Parmesan pepperoni puffs 
Chicken sate 

Fresh mozzarella tomato basil skewers 
Assorted stuffed fillo  

Veggie spring roll 
Mushroom stuffed with Gorgonzola or herb bread crumbs 

Assorted bruschetta  
Veggie potstickers with sweet chili sauce 
Grilled cheese with tomato soup shooter 

Asparagus wrapped in puff pastry with herb cream cheese 
Assorted sliders beef, chicken, pork, black bean, ham and cheese 

Mini Reuben on potato pancake 
Madeira mushroom melts 

Pigs in a blanket 
Mini quiche 

Veggie kabobs 

$22.00 per dozen 

Assorted canapés 
Mushroom stuffed with sausage 

Smoked salmon on cucumber 
Ahi tuna spears 

Shrimp or pork potstickers 
Shrimp or pork shy I 

Clams casino 
Mini tartlets stuffed with shrimp, mango and black bean salad 

Mini Shepard pies 
Coconut chicken 

Duck with goat cheese and dried cranberries on rice cracker 

$26.00 per dozen 
Mini crab cakes 

Jumbo shrimp cocktail 
Crab stuffed mushrooms 

Filet rounds with Asiago and arugula  
Lobster melt 

Escargot with shiitake in puff pastry 
Mini beef Wellington 

Lamb lollipops - market price 


