
SMALL GROUP  
DINING MENU



2YOUR ENTERTAINMENT DESTINATION

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 

BREAKFAST
For Groups of less than 15 Guests



3YOUR ENTERTAINMENT DESTINATION

SANDWICH DELI BUFFET 
SALAD OPTION 

(PICK ONE) 

Classic Caesar Salad 
Garden Salad 
Pasta Salad 

DELI MEATS 

(PICK TWO)  

Imported Ham, Roasted Turkey, Tuna Salad 
Cheese Selections: 
Sharp Cheddar, Provolone 

DELI CONDIMENTS 

Shredded Lettuce, Sliced Tomatoes, Shaved Onion, Pickles, Yellow Mustard, Mayonnaise 
Chef’s Selection of Assorted Breads 

DESSERT 

Chef’s Choice of Seasonal Desserts 
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.

LUNCH
Designed for 1.5 hours of ser vice | Prepared on the fu l l  guest  guarantee.



4YOUR ENTERTAINMENT DESTINATION

STARTERS
SELECT ONE 

Italian 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. 

PLATED LUNCH OPTIONS 
(3 course meal ser ved wi th f resh baked breads, but ter,  cof fee ser vice & 
chef choice desser t ) 



5YOUR ENTERTAINMENT DESTINATION

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 

DINNER
City of Firs ts  Family Sty le Dinner.



6YOUR ENTERTAINMENT DESTINATION

STARTERS
SELECT ONE 

Italian 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

PLATED DINNER OPTIONS 
(3 course meal ser ved wi th f reshly baked bread, but ter,  cof fee ser vice & 
chef ’s choice of desser t ) 


