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Grilled Chicken 
                             WiTH ROASTED RED PEPPER  SAUCE     

Slow roasted Beef
                              SERVED iN  A  RED WiNE  JUS  &  HORSERADiSH

Glazed Ham
             WITH POMEGRANATE GL AZE 

Classic style Turkey 
        W iTH  STUFF iNG &  CRANBERRY SAUCE   

TUSCAN GREEN SAL AD     CL ASS iC  CAESAR SAL AD  
I TAL iAN PASTA SAL AD       BREAD ROLLS  &  BUTTER

GARL iC  MASHED POTATO
ROASTED HERB POTATO

RiCE  P iL AF

PESTO ROASTED MiXED VEGETABLE
BROWN BUTTER  MAPLE  GL AZE BABY CARROTS

Choose one Starch

&
Choose one Vegetable

Accompanied by

BANANA P iE  AND APPLE  CR iSP
MiN i  DONUTS AND CHOCOL ATE  CAKE  

SQUARES ,  COOKiES  AND LOAFS  

Choice of Desserts

Choose one Protein
ONE

PROTEIN

$29
TWO

PROTEIN

$33
THREE

PROTEIN

$39

FOUR
PROTEIN

$45

BUFFET OPTIONS



Cocktail Menu   

ASSORTED D iPS  

BREAD,  CRACKERS  &  CH iPS

SP iNACH D iP

MAPLE  GL AZED CHORiZO

MEATBALLS  iN  A  TOMATO BAS iL  SAUCE 

HERB  ROASTED DRUMST iCK   

SPR iNG ROLLS   

CRUSTED DEEP  FR iED  PRAWNS  

VEGGiE  PL ATTER   

MEAT PL ATTER   

FRU iT  PL ATTER   

Lighter Options

CHICKEN WINGS
$17/DOZEN

SALT  &  PEPPER ,  LEMON PEPPER ,  
TER iYAK i ,  HONEY GARL iC  ,BBQ,  

BUFFALO OR HOT 

BEEF LASAGNA
$16/PERSON

CHEFS  HOMEADE SAUCE,  
SERVED WiTH CAESAR SAL AD AND 

GARL iC  BREAD

TACO BAR
$14/PERSON ONE MEAT
$17/PERSON TWO MEAT

YOUR CHOiCE  OF :  BEEF  OR CH iCKEN
SOFT  &  HARD SHELLS ,  

LETTUCE,  TOMATO,  ONiONS &  CHEESE  
SERVED WiTH SALSA &  SOUR CREAM

YOUR CHOiCE  OF  PULLED BEEF  OR PORK 
SERVED WiTH YOUR CHOiCE  OF  

TOSSED OR CAESAR SAL AD

BBQ ON A BUN
$15/PERSON ONE MEAT
$18/PERSON TWO MEAT

SOUP & SANDWICH
$13/PERSON ONE SOUP 
$15/PERSON TWO SOUPS

YOUR CHOiCE  OF  BROTH OR CREAM SOUP
SANDWiCHES/WRAPS ARE  A  VAR iETY  OF  

HAM,  BEEF,  TURKEY,  EGG SAL AD,  CAESAR
SERVED WiTH CRACKERS  AND BUNS

NOT SEEING WHAT YOU
WERE LOOKING FOR? 

JUST ASK FOR 
ANY CUSTOM QUOTES 

COCKTAIL
MENU

$25 
PER PERSON

MIN.
25 PEOPLE



Charcuterie Boards
S E RV E D  W I T H  B E R R I E S

                                   AN D  A S S O R T E D  C H E E S E ,  M E AT &  N U T S  

Vegetable Platter
$ 4 5 / m e d     $ 6 5 / l a r g e

A S S O R T E D  F R E S H  V E G E TAB L E S  
              AL O N G  W I T H  VAR I O U S  D I P S

Spinach Dip Platter
                        $ 5 0 / m e d     $ 7 0 / l a r g e

H O M E M AD E  C H E F ' S  S E C R E T I N G R E D I E N T S
                                            W I T H  N A AN  B R E AD  &  T O R T I L L A  C H I P S
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Hummus Platter
           $ 3 0 /  m e d       $ 4 0  l a r g e
H AN D C R AF T E D  AN D  F R E S H LY M AD E .  
        S E RV E D  W I T H  N A AN  B R E AD  &  T O R T I L L A  C H I P S

$ 9 0 / m e d     $ 13 0 / l a r g e

Fruit Platter
A S S O R T E D  S E A S O N AL  F R U I T 
              AL O N G  W I T H  VAR I O U S  D I P S  

$ 7 0 / m e d   $ 9 0 / l a r g e

Dessert Platter
                        $ 8 0 / m e d     $ 1 2 0 / l a r g e

AN  A S S O R M E N T O F 
S Q UAR E S ,  C O O K I E S ,  C AK E S  AN D  L OAF S  


