
C A T E R I N G

A  G R E A T  S T A R T  P E R  P E R S O N

Early Riser  $6.05
Eye Opener  $7.85
Sunrise Start  $7.30

E N T R É E S  P E R  P E R S O N

Mushroom Cheese Strata  $3.15
Ham and Potato frittata  $3.15
Scrambled Eggs  $0.90
Bacon (2 Pieces Per Person)  $0.85
Ham Steak  $0.85
Sausage Patties (2 Per Person)  $1.25
French Toast  $0.95
Pancakes  $0.85
Home Fried Potatoes  $0.90
Hash Browns  $0.90
Biscuits and Gravy  $1.55
Scrambled Egg Toppings:  $1.55
Melted Cheese, Sautéed Onions
And Peppers, and Mushrooms

M O R N I N G  B R E A K S
A  L A  C A R T E  P E R  P E R S O N

Cereal with milk  $2.10
Seasonal Fresh Fruit Salad  $2.75
Seasonal Whole Fresh Fruit  $1.15
Seasonal Fresh Cut Fruit  $2.75

B A K E R Y  A  L A  C A R T E  P E R  P E R S O N  
Assorted Bagels with condiments  $1.25
Assorted Donuts  $1.25
Mini Croissants  $2.20
Fruit Danish  $2.05
Mini sticky rolls  $1.70
Assorted Scones  $1.85
Tea Breads  $1.55
Pound Cake  $1.55
Biscuit  $0.70
Assorted Muffins  $1.25

L U N C H  T I M E  -  E X P R E S S  L U N C H E S
Albuquerque Chicken  $9.20
Bistro Grill  $9.20
Grilled Vegetable Baguette  $9.20
Grilled Portobello on focaccia  $9.20
Sweet Beef  $9.20
Italian Panini  $9.20
Turkey Cheddar Wrap  $9.20
Picnic Lunch  $7.10

Please contact your catering 
manager for special events and 
requests.

Prices Effective Through August, 2009



L U N C H E O N  S A L A D S  P E R  P E R S O N

Chef Salad  $9.40
Cobb Salad  $9.40
Caesar Salad w/Chicken  $9.40
w/Sizzling Beef  $9.40
Fruit and Cottage Cheese  $6.85
Sante Fe Chicken Salad  $9.40
Chicken Fajita Salad  $9.40
Taco Salad  $9.40
Antipasto Salad Plate  $9.40
Thai Beef and Noodle Jazz Salad  $9.40
Vegetarian Hummus Plate  $6.85
Mediterranean Chicken Salad  $9.40

B O U N T I F U L  B U F F E T S  P E R  P E R S O N

Slicers Deli Buffet  $10.00
Salad Buffet  $7.60
Caesar Bar  $6.85
* Grilled Chicken Caesar Bar  $9.40
*Grilled Steak Caesar Bar  $9.75
*Grilled Shrimp Caesar Bar  $9.75
*Grilled Salmon Caesar Bar  $9.75
*Action Station with Chef  $10.75
Roma Italian  $8.65

M O V A B L E  F E A S T S  P E R  P E R S O N

Basic BBQ  $8.95
w/Marinated Grilled Chicken Breast  $10.25
Texas Style BBQ  $15.25
Holiday Dinner  $12.25
Fajita Bar  $9.75
Wings and Things  $9.25

C U L I N A R Y  C L A S S I C S  P E R  P E R S O N

Filet Mignon  MARKET
Roast Top Round of Beef  $14.75
Beef Wellington  MARKET
Steak au poivre  MARKET
Chicken Piccata  $13.45
Chicken Cordon Bleu  $14.15
Chicken Sorrento  $14.65
Rosemary Chicken  $13.95
Italian Chicken  $12.25
Southwestern glazed Pork loin  $14.95
Anise roast pork  $15.25
Stuffed Pork Chop  $14.65
Pork Tenderloin  $14.95
Veal Piccata  $17.35
Veal Oscar  $18.15
Classic veal chop  $17.05
Italian style stuffed veal chop  $18.95
Roast Leg of Lamb  MARKET
Lamb Chops  MARKET
Shrimp Scampi  MARKET
Chilean Sea Bass w/salsa  MARKET
Broiled Salmon w/dill butter  $15.75
Ahi Tuna  $17.80
Maryland Crab Cakes  MARKET
Almond Coconut Tilapia  $16.85
Garlic Orange Chili Shrimp  MARKET
Vegetable Napoleon  $15.75
Eggplant rollard  $14.15
Chevre, orzo, & basil stuffed Portobello  $17.05
Spaghetti Squash  $13.60
Ravioli porcini morel  $17.35
Vegetarian Lasagna  $12.25

C A T E R I N G

Prices Effective Through August, 2009



C A R V I N G  S T A T I O N  P E R  P E R S O N

Roast Turkey with Giblet Gravy  $12.30
Mustard and Apricot Glazed Ham  $11.50
Roast Pork Loin  $14.15
Roast Top Round of Beef with au jus  $13.45
Roast Tenderloin  MARKET
  
A S S O R T E D  D I P S  P E R  P E R S O N

Spinach and Artichoke
 with tortilla chips or grilled pita  $2.35
French Onion Dip with chips  $1.55
Garden Vegetable Dip w/vegetable tray  $2.20
Ranch Dip w/vegetable tray  $2.20
Seven Layer Dip
 with tortilla chips and salsa  $2.35

T R A Y S  A N D  D I S P L A Y S  P E R  P E R S O N

Domestic Cheese with Crackers  $2.75
Imported/Specialty Cheese with Crackers  $3.10
Fresh Seasonal Fruit Display  $2.75
Mini Rollers  $2.90
Tea Sandwiches  $2.90

S N A C K S  P E R  P E R S O N  

Potato Chips  $1.50
Pretzels  $1.50
Chips and Salsa  $1.55
Pita Chips with Hummus  $1.80
Deluxe Mixed Nuts  $2.05
Granola Bars  $1.30  
  
FINISHING TOUCHES P E R  P E R S O N  

Mini Chocolate Brownies  $1.15
Mini Marble Brownies  $1.15
Mini Lemon Bars  $1.25
Mini Rice Krispie Bar  $1.05
Mini Raspberry Ribbon Brownies  $1.55
Assorted Mini Sweet Street Bars  $1.80
Assorted Petit Fours  $1.80
Mini Fruit Tart  $1.50
Chocolate Mousse Cup  $1.30
Baklava  $1.30
Assorted Cookies (2 Per Person)  $1.05
Ice Cream Sundae Bar  $3.70

C A T E R I N G
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H O R S  D ’ O E U V R E S  P E R  P E R S O N

HOT
Spanakopita  $2.00
Honey drizzled chicken drummettes  $2.00
Fried Chicken Tenders (3 per person)  $3.70
Coconut Shrimp  $2.65
Mini Chicken Wellington  $2.00
Sausage bites with champagne mustard
and white wine  $2.00
Eggrolls  $2.00
Vegetable Spring Rolls  $2.00
Stuffed Mushroom  $2.25
Scallops wrapped in bacon  $2.35
Roasted New Potatoes stuffed
with Chorizo and sour cream  $2.00
Apricot Sausage Meatballs  $2.00
Brie with Apricot Chutney  $2.00
Potato Skins  $2.00
Grilled Chicken and Pepper jack cheese
quesadilla triangles  $2.00
Asparagus Wrapped in Proscuitto
and Puff pastry  $2.00
Chicken and Mushroom quesadilla tapas  $2.00
Crab Rangoon  $2.00
Roasted Red Pepper and Gouda Quesadilla $2.00
Honey Ginger Chicken Satay  $2.00
Thai Beef Roll  $2.35
Chicken Chimichanga  $2.00
Mini Quiche  $2.00

COLD
Vegetarian Sushi Roll  $2.35
Shrimp Cocktail  MARKET
Crenshaw/cantaloupe wrapped
 with prosciutto  $2.00
Skewered Fruit with Yogurt Dressing  $2.00
Tomato, Mozzarella, and basil crostini  $1.80
Belgium endive and herbed goat cheese  $1.80
Tuscan Bruschetta  $1.80

B E V E R A G E S  P E R  P E R S O N

HOT
Brewed Regular and Decaf Coffee  $1.75
Hot Water with Assorted Tea Bags  $1.75
Hot Cocoa  $1.55
Holiday Wassail  $2.10

COLD
Canned Soda  $1.05
Bottled Juices  $1.50
Assorted Fruit Juices  $1.40
Milk (Pint)  $1.55
Bottled Water  $1.55

PUNCHES
Lemonade  $1.05
Iced Tea  $1.05
Cranberry Punch  $1.55
Sparkling White Grape Punch  $1.55
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