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Continental Breakfast

Traditional Continental
Assortment of Chilled Juices
Assorted Breakfast Pastries and Muffins
Freshly Brewed Reqular Coffee
Freshly Brewed Decaffeinated Coffee

€xecutive Continental
Assortment of Chilled Juices
Seasonal Fresh Sliced Fruit
Assorted Breakfost Pastries and Muffins
Assorted Individual Fruit Yogurts & Fresh Granolg

9.5 Freshly Brewed Regular Coffee
) Freshly Brewed Decaoffeinated Coffee
Hot Tea Assortment

12.95

by

Assorted Breakfast Pastries & Muffins
Whole Fresh Fruit

Granola Bars

Assorted Individual Yogurts
Regular & Decaffeinated Coffee
Hot Tea Assortment

Iced Tea

Lemonade

Fruit Punch

Assorted Bottled Fruit Juices
Bottled Water

Assorted Sodas

Prices listed per person,
Tax and service charge are not included in above prices

A la Carte

18.95 per dozen
1.95 each
1.95 each
1.95 each
29.95 per gallon
29.95 per gallon
£9.95 per gallon
24.95 per gallon
24.95 per gallon
2.95 each
1.95 each
2.50 each



Hot Breakfast Buffets

The American Breakfast
Rssortment of Chilled Juices
Seasonal Fresh Sliced Fruit

Assorted Breakfast Pastries and Muffins
Fluffy Scrambled €ggs
Breakfast Potatoes

Hot Oatmeal with Brown Sugar and Raisins
Crispy Bacon and Soausoge Patty’s
Freshly Brewed Regular Coffee
Freshly Brewed Decoffeinated Coffee

Hot Tea Assortment

15.95
*Add Southern Style Biscuits & Gravy 1.00

A minimum of 20 guests for a buffet is required.
Prices listed per person.
Tax and service charge are not included in above prices.



Morning & Afternoon

Mid-Morning Refresher

Biscotti, Freshly Brewed Regular and Decaffeinated
Coffee, Hot Tea Assortment, Assorted Sodas and

Bottled Water
5.95

Health Fanatic

Yogurt, Granola, Fresh Fruit and Berries, Bottled
Water, Chilled Juices, Freshly Brewed Regular and
Decaffeinated Coffee and Hot Tea Assortment

9.95

Tax and service charge are not included in above prices.

Breaks

RAfternoon Delight
Assorted Freshly Baked Cookies, Chocolate Brownies and
Assorted Sodas, Bottied Water, Freshly Brewed Regular
and Decoffeinated Coffee and Hot Tea Assortment
0.95

Ball Park
Buttered Popcorn, Cracker Jacks, Peanuts Pretzels &
Chips, Assorted Sodas, Bottled Water, Freshly
Brewed Regular and Decaffeinated Coffee and Hot
Tea Assortment
10.95

A la Carte

Freshly Baked Jumbo Cookies
Freshly Baked Chocolate Brownies
Frozen Yogurt and Ice Cream Bars
Nacho Chips with Salsa

Potato Chips with French Onion Dip
Popcorn

Premium Mixed Nuts

Regular & Decaffeinated Coffee
Hot Teo Assortment

lced Tea

Pink Lemonade

Fruit Punch

Bottled Water

Assorted Sodas

Prices listed per persdn.

1.95 each

19.95 per dozen
19.95 per dozen
2.95 each

2.95 per person
2.25 per person
1.75 per person
21.99 per pound
29.95 per gallon
29.95 per gallon
£9.95 per gallon
24.95 per gallon
24.95 per gallon
1.95 each

2.50 each



Plated Lunch

€ach selection includes rolls & butter, fresh garden salad, freshly brewed
regular and decaffeinated coffee and iced tea. €ntrées are accompanied
by fresh seasonal vegetables, Chef's selection of starch and dessert.

Boneless Breast of Chicken Supreme
Chardonnay White Wine Cream Sauce
19.95

Italian Chicken Panea
€ncrusted Boneless Breast of Chicken
18.95

New Orleans Baked Fish
Served with Crowfish Cream Sauce
19.95

Broiled Salmon
Norwegian Filets, Broiled with White Wine and Butter,
Topped with a Zesty Dill Sauce
99,95

Beef Brisket
Thin Slices of Tender Beef
22,95

Prime Angus Ribeye
A Tender Roast Sliced and Topped with Port Wine Sauce
25.95

Make the Meal Com_plete

Assorted Sodas
Add a Selection of Sodas to Any Lunch
2.50

Add a Course
Make it a Four-Course Meal with our Legendary New Orleans Seafood Gumbo
3.95

€ntrée and individual course prices listed per person.
Tox and service charge are not included in above prices.



Lighter Lunches

Classic Caesar Salad
Crisp Romaine Lettuce Tossed with Homemade
Croutons and Classic Caesar Dressing

14.95
With Chicken Add 2.00
With Salmon Add 4.00

Veggie Wrap
A Variety of Grilled Vegetables and Herb Cream Cheese Rolled in a Flour
Tortilla, Served with Pasta Salad
14.95

Chicken Caesar Wrap
Grilled Chicken Breast Tossed with Romaine Lettuce, Caesar Dressing
and Parmesan Cheese Rolled in a Flour Tortille, Served with Pasta Salad
14.95

Turkey Club
Freshly Sliced Turkey on Toasted Bread with Lettuce, Tomato, and Bacon
Served with Pasta Salad
14.95

; Chef Salad
Sliced Turkey and Ham, American and Swiss Cheeses Cucumber, Tomato,
and €gg on Top of Fresh lceberg Lettuce
15.95

Ye Pound Angus Burger
Premium Angus Beef, American Cheese, Lettuce, and Tomato on a
Toasted Bun
15.95

Available for a maximum of 20 guests.

Prices listed per person.

Tox and service charge are not included in above prices.



Handy Lunches

Working Lunch Buffet
Pasta Salad

Assorted Sandwiches to Include Ham and Swiss, Roast Beef and
Cheddar, and Turkey and Swiss on Deli Breads

Potato Chips
Freshly Baked Assorted Jumbo Cockies
Freshly Brewed Reqular Coffee
Decaffeinated Coffee
lced Tea

14.95

Lunch Buffets

€ach selection includes freshly brewed regular and decaffeinated coffee and iced tea.

Deli Buffet
Pasta or Potato Salad, Tossed Garden Salad with Assorted Dressings,
Deli Tray with Sliced Ham, Turkey, Roast Beef, and Sclami Accompanied
by Swiss, American, and Cheddar Cheeses with Assorted Breads,
Appropriate Condiments and Chef's Selections of Dessert
16.95

Potato Salad, Cole Slaw, Beef Brisket with Rolls, Chicken (BRQ, Fried, or
Grilled), Country Boked Beans, Potato Chips, Chocolate Rrownies and

A Classic Buffet

Mix Green Salad
Choice of two entrees:

Chicken Alfredo

Lasagna
Chicken Chardonnay
Chicken Parmesan
New Orleans Fish
Beef Brisket
Red Beans and Rice with Sausage
Chef's Selection of Vegetable, Starch, and Dessert
19.95

Boxed Lunch
Plonner's Choice of Sandwich
Potato Chips
Freshly Baked Jumbo Cookie
Choice of Soda or Bottled Water

Sanduwich Selections:

Boked Ham and Swiss on Rye
Turkey & Jack Cheese on Whole Wheat
Roast Beef & Cheddar on Kaiser Bun
Chicken Caesar Wrap
ltalian Sub with Provolone
Grilled Vegetable Wrap

16.95

Alabama Style Buffet

Dinner Rolls
17.95

A Toste of ltaly

Classic Caesar Salad, Garlic Bread, Chicken
Parmesan, Sausage with Peppers and Onions,
Sautéed Zucchini and Chef's Selection of Dessert

18.95

Buffets require a minimum of 25 guests.
Prices listed per person.
Tox and service charge are not included in above prices.
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Cold Hors D'Oeuvres

Cheese Extravaganza (20 - 30 people) 90.00
Chicken Salad Sandwiches on Croissant 155.00
Jumbo Shrimp Cocktail Market Value
Shrimp Dip on Crostini 120.00
Lo. Fruit & Cheese Extravaganza £280.00
Sm. Fruit & Cheese Extravaganza 155.00

Hors D'Qeuvres

Crawfish Bread 180.00
Spicy Wings with Bleu Cheese Dressing 145.00
BBQ® or Swedish Style Minioture Meatballs 125.00
Mini Crab Caokes 180.00
Pin Wheels 130.00
Mini Quiche 140.00
Mini Chicken Kabobs 130.00
Fried Oysters Market Value
Chicken Strips with Honey Mustard Sauce 145.00
Fried Shrimp Market Value
Spanakopito 145.00
Mini Beef Kabobs 130.00
Mini Lomb HKabobs - 145.00
Fire Cracker Wings 145.00
Seafood Stuffed Mushrooms 155.00
Mini Beef Wellington 180.00
Scallops Wrapped in Bacon 195.00
Rumaki 155.00
Coconut Shrimp 175.00
Mini Homburgers 145.00
Fried New Orleans Fish 155.00

€ach tray holds 100 pieces unless otherwise noted.
Tax and service charge are not included in above prices.



Dinner €Entrées

€ach selection includes rolls & butter, fresh garden salad, freshly brewed regular.
and decaffeinated coffee and iced tea. €ntrées are accompanied by Chef's
selection of starch, fresh seasonal vegetables and dessert.

Boneless Breast of Chicken
Marsala: A Tangy Marsala Wine Reduction with Mushrooms
Teriyaki: A Sweet Oriental Gloze with Grilled Pineapple
Supreme: A Traditional White Wine Cream Sauce
Piccata: A Light Cream Base with White Wine, Lemon and Zesty Capers
26.95

Baked New Orleans Fish
Served with a Shrimp Cream Sauce
26.95

Slow Roasted Prime Rib
Tender, Juicy and Delicious, Hot Au Jus
31.95

6oz Filet
6 oz. Steak Cut from the Center of the Loin, Topped with Sautéed
Mushrooms
34.95

Chicken Supreme & Shrimp Pasta
White Wine Cream Over a Juicy Breast of Chicken, Accompanied by Four
Jumbo Shrimp in o Buttery Scampi Sauce
31.95

Petit Filet & Salmon
Tender Filet with a Creamy Béarnaise Sauce Paired with o Lemon
Pepper Salmon Filet
35.95

Petit Filet & Shrimp Pasta
A Land and Sea Combination Including o Tender Filet Topped with
Mushrooms Along Side Four Jumbo Shrimp Scampi Style
35.95

Tax and service charge are not included in above prices.
Prices listed per person.




Dinner Buffets

All dinner buffets Include Chef's Selection of Dessert, Freshly Brewed
Coffee, Decaffeinated Coffee, Water and Iced Tea.

ltalian Dinner Table
Spaghetti and Meatballs, Chicken Parmesan, Lasagna (Meat or
Vegetable), Garlic Potatoes, Garlic Bread, Cheesecake
926.95

Prime Carver Buffet
Salad of Mixed Greens with Onions, Tomatoes and Vinaigrette Dressing,
Slow Roasted Prime Rib of Beef Carved by Your Personal Chef and
Served with au Jus, Roasted Red Potatoes, Medley of Fresh Vegetables,
Cheesecake and Double Chocolate Torte
34.95

$75.00 Caving Attendant Fee

Custom Buffet
Starters
(Select One) -
Garden Salad, Caesar Salad, Chilled Pasta Salad, or Cole Slaw

€ntrées
Chicken Marsalo, Chicken Parmesan, Baked Flounder, Meat or Vegetable
Lasagna, Penne Pasta with Italian Sausage, Chicken Chardonnay, Beef
Briskets, Grilled Chicken Alfredo, Shrimp Pasta, Red Beans and Rice with
Sausages, Fried Chicken, Fried Catfish, Prime Rib, Herb Baked Chicken,
Shrimp Creole, Shrimp €toufee, Seafood Jambalaya, Baked Tilapia with
Shrimp or Crawfish Cream Sauce, Spaghetti Casserole, Shrimp Casserole

Sides
(Select One)
Garlic Moshed Potatoes, Rice Pilaf, Herb Roasted Potatoes, Sweet
Potato Yams, Yellow Rice, Macaroni and Cheese, Twice Baked Potatoes,
or Dirty Rice

Vegetables
{select one)

String Beans, Vegetabie Medley, Asian Vegetables, Zucchini, Squash and
Carrots Medley, Corn (On or OFf the Cob), Broccoli and Cheese, or
Succotash

" One €ntrée — 28.95
Two €Entrées — 30.95
Three €ntrees — 34.95

Dinner buffet orders require a minimum of 25 guests.
Prices listed per person.
Tox and service charge are not included in above prices.



Carving Station

Chef carved meat selections serve between 30 and 40 guests each and
are accompanied by dinner rolls, and appropriate condiments

Roast Turkey Breast 150.00
Sugar Cured Country Ham 195.00
Prime Rib of RBeef £285.00

(150.00 for each additicnal piece)

$75.00 Carving Attendant Fee

Tox and service charge are not included in above prices.



Open Bar

All Open Bars are stocked with Vodka, Gin, Rum, Bourbon,
Whiskey, Tequila and Brandy or Cognac, Imported and
Domestic Beer, White, Red and Blush Wine

House Brand Open Bar
10.00 per guest for 1% hour,
5.00 for each additional hour

1 House Vodka, Gin, Rum, Bourbon, Whiskey, Canadian Whiskey,
] Scotch Whiskey, Tequila, Brandy

Call Brand Open Bar
13.00 per guest for 1% hour,
6.00 for each additional hour

Smirnoff Vodka, Beefeaters Gin, Bacardi Rum
Jim Beam Bourbon, Seagram'’s 7 Blended Whiskey, Canadian Club Whiskey
Dewar's Scotch Whiskey, Cuervo Gold Tequila, Christion Brothers Brandy

Top Shelf Open Bar
$16 per guest for 1 hour,
$7.00 for each additional hour

Absolute Vodka, Tanqueray Gin, Bacardi Rum, Jack Daniels Bourbon

Chivas Regal Scotch Uhiskey, Seagram’s VO Blended Whiskey
Crown Royal Canadian Whiskey, Cuervo 1800 Tequila, Hennessey VS Cognac

Cash Bar

Individual Bottles and Glasses

Domestic Beer 3350
Imported Beer $4.50
Red, White or Blush Wine 1500
Cordials 36,50
House Brond Liquor 1500
Coll Brand Liquor 36.00
Top Shelf Liguor $7.00

A 100.00 bartender fee applies to all cash bars

Tox and service charge are not included in above prices.



