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BREAKFAST

For Groups of less than 15 Guests

CLASSIC CONTINENTAL

Freshly Brewed Coffee, Decaffeinated Coffee & Deluxe Teas
Selection of Chilled Orange & Cranberry Juices

Seasonally Inspired Sliced Fruits

Assorted Mini Muffins & Breakfast Pastries

$26.00 per person

BREAKFAST SANDWICHES

SELECT ONE

Scrambled Egg, Crispy Bacon, Sharp Cheddar, Potato Roll
Egg White, Spinach, Mushroom, Swiss Cheese, Plain Bagel
Fried Egg, Sausage Patty, American Cheese, English Muffin
$6 per sandwich

BREAKFAST STATIONS

Chef Attended Omelet Station

($175.00 ATTENDANT FEE REQUIRED, ONE ATTENDANT PER FIFTY GUESTS)
Cage-Free Eggs, Egg Whites, Ham, Bacon, Sausage, Mushrooms, Onions,
Tomatoes, Bell Peppers, Spinach, Cheddar, Mozzarella.

$15 per person

Cereal & Milk - Assorted Cereal Brands, Whole Milk, Bowls & Spoons
$6 per person

Almond, Oat or Soy Milk
Additional $6 per carton

ENHANCEMENTS

Individual Greek Yogurt
$3.00 per yogurt

Steel Cut Oatmeal with Brown Sugar, Dried Fruit, Toasted Almonds
$4.00 per person
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i ’ Designed for 1.5 hours of service | Prepared on the full guest guarantee.
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L‘;'_.’H r-.«'{;'ﬁp ~ SALAD OPTION
SRRy Ry e 2N
Fansl iJ:‘*J ] (PICK ONE)
1':‘?:"‘ Classic Caesar Salad
+::-" Garden Salad
+: ‘,7_':: Pasta Salad
+r H""
o
";' DELI MEATS
|} ek
ELH-I' (PICK TWO)
et Imported Ham, Roasted Turkey, Tuna Salad
Cheese Selections:
- Sharp Cheddar, Provolone
e [ DELI CONDIMENTS
) Shredded Lettuce, Sliced Tomatoes, Shaved Onion, Pickles, Yellow Mustard, Mayonnaise
1 Chef's Selection of Assorted Breads
I ]:]
v s DESSERT
| - Chef’s Choice of Seasonal Desserts
0 Freshly Brewed Coffee, Decaffeinated Coffee, and Deluxe Hot Teas
$35 per person
Add Gluten Free Bread - $2 per person.
Add Seasonal Soup of the Day - $5 per person.
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PLATED LUNCH OPTIONS

(3 course meal served with fresh baked breads, butter, coffee service &
chef choice dessert)

STARTERS

SELECT ONE

ltalian Wedding Soup

New England Clam Chowder
Tomato Bisque

Caesar Salad

Caprese Salad

ENTREES

SELECT ONE OPTION OR TWO OPTIONS FOR $5 PER PERSON INCREASE,
PRICE SET AT HIGHER OPTION

PLATED MEALS
Chef’s Choice of Sides & Sauce for each entree
Pan Seared Chicken Breast

$55 per person.

Braised Beef Short Ribs

$60 per person

Pan Seared Mahi Mahi

$60 per person.

Ratatouille Stuffed Zucchini (vegan)
$50 per person

PLATED SANDWICHES

$30 each variety comes with house made chips on the side.

Roasted Turkey Breast with Bacon, Lettuce, Tomato, Herb Aioli, Sourdough Bread
Honey Ham with Cheddar, Tomato, Lettuce, Mustard Aioli, Kaiser Roll

Fresh Veggies Wrap with Hummus, House Roasted Vegetables, Cucumber, Roasted Bell
Peppers, Spinach Wrap (vegan)

Gluten Free Bread for $2 per person increase.

SSSSSSSSSSS ;;,] REWARDS
YOUR ENTERTAINMENT DESTINATION

MGM



RN
| i "4:‘
H i H
i S
. LS
L] T
H HE3
. . =
1 Ve d
' IRAEt
1 1} 1 r
tiiesnren
IRt
i P
L) ] ¥
il
fiL8
Tass A MEAL
F i3 L
115 o
S
’
T . 1
S Gty
13321 198a03
Vg e |
Lih el fl
piot T et
' }
SRR
‘-FP‘
1 b ML
;r_‘_ :I g:l
i
I,j-.J_‘l’Hl?"
- |,‘d. ]
i 45t
d_t 1 Yeg
F iRt beie)
Ty igy o "lj’!
3 8L AL T ]l
T I R e 1
|r-i..| 13Ty
%_:I'III*‘I": 1
Rt ,_Ll. ! 14
fadas 4§ 1
(R '..!I i
Lig bt}
ATtliHe
=
e
NN
-
LEETY
i |
Y|
S o
Ll
athal
'I":'.J,-‘I-d
[bea
1-\'-!.:
l|i
bl
'l
11
)
e
11t
214
=1
-
-t
I'.
E
am s
1l
o b=
s ]-]
1
£
"
o
4B 4
M-
-
be
|
adgaz "oung,
— 23

DINNER

City of Firsts Family Style Dinner.

COLD TABLE

(PICK ONE)

Classic Caesar Salad
Charred Asparagus
Shrimp Pasta Salad

HOT TABLE MAIN COURSE

(PICK ONE OR TWO FOR $10 INCREASE PER PERSON)
Chicken Cacciatore

Shrimp Rigatoni a la Vodka

Beer Braised Short Ribs

Catch of the Day Fish

Rosemary Lemon Chicken

Vegan Eggplant Quinoa Meatballs

SIDE DISHES

(PICK ONE OR TWO FOR $6 INCREASE PER PERSON)
Cavatappi Pasta Pomodoro

Squash Ratatouille

Yukon Gold Mashed Potatoes

Chef's Choice Vegetable

Garlic & Rosemary Roasted Potatoes
Cheesy Au Gratin Stacks

DESSERT

Chef’s Choice of Seasonal Desserts
Freshly Brewed Coffee, Decaffeinated Coffee, and Deluxe Hot Teas
$60 per person
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PLATED DINNER OPTIONS

(3 course meal served with freshly baked bread, butter, coffee service &

chef’s choice of dessert)

STARTERS

SELECT ONE

ltalian Wedding Soup

New England Clam Chowder
Tomato Bisque

Caesar Salad
Chopped Salad

ENTREES

SELECT ONE OPTION OR TWO OPTIONS FOR $5 PER PERSON INCREASE,
PRICE SET AT THE HIGHER MENU SELECTION

PLATED MEALS
Chef’s Choice of Sides & Sauce for each

Herb Roasted Chicken Breast
$55 per person

Grilled Flat Iron Steak
$70 per person

Pan Seared Salmon

$60 per person

Jackfruit Bolognese with Eggless Pasta (vegan)
$50 per person
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