COFFEE BREAKS
	THE CONTINENTAL

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas, Assorted Chilled Juices, Assorted Pastries, Muffins and Croissants with Butter and Preserves

$8.95

With Sliced Seasonal Fruit

$9.95


	JAVA BREAK

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

$3.95

Enhance your Break with Flavored Syrups, Sugar and Cinnamon Sticks, Whipped Cream and Chocolate Shavings

$6.50

	THE DELUXE CONTINENTAL

Assorted Chilled Juices

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Sliced Seasonal Fruit

Ham and Cheese Croissants, Sausage Biscuits

Assorted Croissants, Danish, Assorted Fruit and Bran Muffins with Butter and Preserves

$11.95
	NEW YORK NOSH

Assorted Chilled Juices

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Plain, Onion, Cinnamon Raisin and Pumpernickel Bagels with Cream Cheese 

Butter and Preserves

Sliced Seasonal Fresh Fruit

$8.95



	EYE OPENER

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Danish and Assorted Fruit and Bran Muffins with Butter and Preserves

$6.50
	MORNING BEVERAGE BREAK

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Chilled Juices including:

Orange, Grapefruit, Cranberry

$6.50




A LA’ CARTE

	Freshly Brewed Regular/Decaffeinated Coffee…………
	$32.00/gal
	Croissants……………………………………………………
	$26.00/doz

	Assorted Herbal Teas………………………………………
	$32.00/gal
	Sausage or Ham Biscuits…………………………………..
	$30.00/doz

	Individual Bottled Juices…………………………………..
	$2.75/each
	Ham and Cheese Croissants………………………………
	$32.00/doz

	Bottled Water………………………………………………..
	$2.00/each
	Individual Fruit Yogurts……………………………………
	$32.00/doz

	Assorted Soft Drinks………………………………….…….
	$2.00/each
	Sliced Seasonal Fruit………………………………….……
	$3.50/each

	Assorted Chilled Juices……………………………….……
	$30.00/gal
	Whole Fruit…………………………………………………..
	$2.00/piece

	Iced Tea……………………………………………….……...
	$32.00/gal
	Cracker Jacks………………………………………………..
	2.50/each

	Lemonade or Fruit Punch………………………………….
	$32.00/gal
	Granola Bars………………………………………….…….
	$24.00/doz

	Popcorn………………………………………………………
	$1.95/person
	Ice Cream Bars……………………………………………...
	$2.95/each

	
	
	
	


BAKE SHOP SPECIALTIES
	Assorted Danish Pastries…………………………………..
	$24.00/doz
	Almond Braids………………………………………………
	$28.00/doz

	Assorted Fruit and Bran Muffins………………………….
	$24.00/doz
	Raspberry & Cheese Crowns……………………………...
	$28.00/doz

	Bagels with Cream Cheese………………………………...
	$26.00/doz
	Apple Streusel Coffee Cake………………………………..
	$23.00/each

	Freshly Baked Cookies……………………………….…….
	$24.00/doz
	Fudge Nut Brownies………………………………….…….
	$24.00/doz

	(Chocolate Chunk, Peanut Butter, Oatmeal Raisin)
	
	Assorted Candy Bars……………………………………….
	$1.50/each

	Jumbo Pretzels………………………………………………
	$18.00/doz
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Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

MEETING BREAKS

	GET HEALTHY BREAK

Individuals Bottled Juices and Bottled Water

Granola Bars, Assorted Yogurts, Seasonal Sliced Fruit

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

$7.95 per person



	SEVENTH INNING STRETCH

Assorted Soft Drinks, Lemonade, Gatorade, Root Beer

Jumbo Pretzels with Mustard, Cracker Jacks, Salted Peanuts and Buttered Popcorn

$8.95 per person



	CHOCOLATE BREAK

Chocolate Fudge Brownies, Chocolate Chunk Cookies, Chocolate Covered Strawberries, Assorted Candy Bars, Soft Drinks, Milk

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

$8.95 per person



	ICE CREAM BREAK

Frozen Snickers and Milky Way Bars, Ice Cream Sandwiches, 

Assorted Ice Cream Bars, Cups and Cones

Soft Drinks and Bottled Water

$8.95 Per person



	CANDY MANIA

Assorted Candy Bars including M&M’s, Snickers and Milk Duds

Soft Drinks and Bottled Water

$7.95 per person



	THIRST QUENCHER

Assorted Soft Drinks, Bottled Water, Iced Tea, Lemonade, Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

$4.95 per person





Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.
MEETING BREAK PACKAGE

	MORNING COFFEE BREAK

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas, 

Assorted Chilled Juices

Assorted Danish and Muffins with Butter and Preserves



	MID-MORNING REFRESH

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water



	AFTERNOON BREAK

Freshly Baked Cookies

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Soft Drinks

	$18.95 per person


DELUXE MEETING BREAK PACKAGE

	MORNING CONTINENTAL

Sliced Seasonal Fresh Fruit, Assorted Chilled Juices

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas,

Assorted Danish, Muffins, and Croissants with Butter and Preserves



	MID-MORNING REFRESH

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water



	AFTERNOON BREAK

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

Freshly Baked Cookies, Brownies, Chocolate Covered Strawberries and Biscotti

Whole Fresh Fruit

	$21.95 per person



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event

BREAKFASTS

	STARTERS

(Kindly select one)

Orange Juice

Fruit Cup Medley

Fruit Yogurt with Granola



	THE ALL AMERICAN

Farm Fresh Scrambled Eggs

Breakfast Potatoes or Grits

Crisp Bacon or Country Sausage

Biscuits with Butter and Preserves

$11.95



	THE COUNTRY SCRAMBLE

Farm Fresh Scrambled Eggs with Ham and Mushrooms

Topped with Shredded Cheese and served on a Freshly Baked Butter Croissant with Skillet Fried Potatoes

$11.95



	BREAKFAST TORTILLA

Soft Flour Tortilla filled with Eggs, Peppers and Onions

Topped with Salsa, Cheese and Grilled Tomato

Served with Breakfast Potatoes

$12.95



	EGGS BENEDICT

Toasted English Muffins,

Grilled Canadian Bacon and Poached Eggs topped with Hollandaise Sauce served with Breakfast Potatoes

$12.95



	FRENCH TOAST

Texas Style French Toast Dusted with Powdered Sugar and Cinnamon served with Warm Maple Syrup, and 

Crisp Bacon or Country Sausage

$12.95




Breakfast Entrees are served with Breakfast Pastries and Muffins, Butter and Preserves

Freshly Brewed Coffee, Decaffeinated Coffee and Herbal Teas


Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

BREAKFAST BUFFET

	Assorted Chilled Juices

Sliced Seasonal Fresh Fruit

Assorted Dry Cereal with Milk or Oatmeal

Fluffy Scrambled Eggs

Breakfast Potatoes or Grits

Crisp Bacon or Country Sausage

Assorted Pastries, Muffins and Croissants

Butter and Preserves

Freshly Brewed Coffee, Decaffeinated Coffee and Herbal Teas

$14.95

Add $50.00 for a guarantee under 50 people




Buffet Enhancements

The following may be added to enhance your breakfast buffet

	Silver Dollar Pancakes

Served with Warm Maple Syrup and Whipped Butter

$2.75
	Cinnamon French Toast 

Served with Warm Maple Syrup and Whipped Butter

$2.75



	Cheese Blintzes

Served with Blueberry or

Strawberry Sauce

$2.95
	Smoked Salmon

Served with Chopped Onions, Chopped Eggs, Capers and Bagels

$4.75


	Eggs Benedict

Toasted English Muffin, Grilled Canadian Bacon & Poached Eggs with Hollandaise Sauce

$3.25


Made to Order

	Belgian Waffles

Warm Maple Syrup, Chopped Pecans, Fresh Strawberries, Whipped Cream and Butter

$2.95*
	Omelets

Cheddar Cheese, Diced Ham, Onions, Tomatoes, Greens Peppers and Mushrooms

$3.75*


*Requires an Attendant for $50.00/ one attendant required per 75 guests


Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

COLD SANDWICHES

	CARNEGIE DELI

Rolled Deli Meats to include Roast Beef, Turkey and Ham, American and Swiss Cheeses, Lettuce and Tomato Served on a Croissant with Kosher Dill Pickle and Potato Chips 

$14.95


	VEGETARIAN PITA

Greek Style Pita Loaded with Freshly Marinated Vegetables and Feta served with 

Crisp Bagel Chips and Garlic Aioli

$12.95



	TORTILLA WRAP

Grilled Chicken with Bacon, Lettuce and Tomato

Wrapped in a Sun-dried Tomato Tortilla and 

Potato Chips

$14.95


	CHICKEN CAESAR WRAP

Grilled Chicken and Caesar Salad wrapped in a 

Flour Tortilla served with

Potato Chips

$13.95




HOT SANDWICHES

	CHICKEN  BREAST SANDWICH

Grilled Chicken Breast Served on a Milano Roll with Sun-dried Tomato Aioli and Waffle Fries

 $14.95


	CLASSIC FRENCH DIP

Roast Beef and Provolone on a Milano Roll Served with Au Jus and Waffle Fries

$15.95




SALADS

	MEDITERRANEAN CHICKEN SALAD

Tender Grilled Chicken Tossed with Mandarin Oranges, Grapes and Tarragon Vinaigrette on Baby Greens with Roma Tomatoes and Artichoke Hearts

$14.95


	CAESAR SALAD

Tender Hearts of Romaine, Grated Romano Cheese, Garlic Croutons and Our Own Anchovy Caesar Dressing, topped with your choice of

Grilled Chicken  $13.95

Shrimp  $15.95




	TRIO OF SALAD

Served on a bed of lettuce

(kindly select 3)

Walnut and Red Grape Chicken Salad

Tuna Salad

Egg Salad

Pasta Salad

Seafood Salad

Potato Salad

$12.95


All Luncheons are served with Freshly Brewed Coffee, Decaffeinated Coffee, Iced Tea and Dessert


Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

PLATED BANQUET LUNCH SELECTIONS

	Luncheons are served with Choice of Soup or Salad, Chef’s Selection of Starch and Vegetables, Rolls and Butter, Dessert, Freshly Brewed Coffee, Decaffeinated Coffee, Herbal Teas and Iced Tea


	SOUP & SALADS

(kindly select one)

Soup of the Day

Tossed Garden Salad with Choice of Dressing

Melange of Fresh Fruit with Honey Poppyseed Dressing

Spinach Salad with Tomato Wedges, Sliced Cucumbers and Bacon Dressing

	ENTREES

	Lasagna

Traditional Meat or Zesty Italian Vegetable

Vegetarian $15.95

Meat  $16.95

	Capellini Primavera

Angelhair Pasta Tossed with Seasonal Fresh Vegetables

Lemon Butter Sauce with Garlic and a Hint of Fresh Basil

$15.95

	Roasted Pork Loin

Center-cut and Oven Roasted, Sliced and Served with a Sweet Apple Chutney

$16.95

	Sliced Breast of Chicken Primavera
Topped with Creamy Alfredo Sauce and Freshly Grated Romano Cheese

Over Linguine Tossed with Olive Oil, Basil and Pine Nuts

$16.95

	Grilled Chicken Breast

Lightly Grilled with a Ratatouille Sauce

$16.95

	Chicken Piccata 

Lightly Breaded Breast of Chicken with 

Sweet Lemon Cream Sauce and Fried Capers

$16.95



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.
LUNCHEONS (continued)

	Roasted Breast of Chicken Arugula

Arugula, Spinach and Smoked Gouda Stuffed Chicken Breast

$17.95



	Chicken Marsala
Pan-Seared Boneless Chicken Breast with Mushrooms 

and an Italian Sherry Wine Sauce 

$17.95



	Chicken Saltimbocca
Pan-Seared Chicken Breast with Sage and Proscuitto in a 

Sherry Wine Sauce

$18.95



	Roast Beef Jardiniere

Slow Roasted Beef Served with Braised Root Vegetables and a Classic Demi-Glaze

$18.95



	London Broil

Marinated in Fresh Thyme, Leeks and Balsamic Vinegar

$20.95


	Filet of Salmon

With Asparagus Tips and Sundried Tomatoes in a Lemon Vermouth Sauce

$21.95



	DESSERTS

Carrot Cake

Key Lime Tart

New York Cheesecake

Cinnamon Streusel Apple Torte

Chocolate Suicide Cake

Lemon Meringue Pie

Apple Pie

Bourbon Pecan Pie



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

LUNCHEON BUFFETS

	Marker Buffet

Mixed Greens with Chef’s Selection of Toppings and Dressings

Rotini Pasta Salad

Marinated Cucumber and Tomato Salad with Fresh Dill

Entrees

(Kindly Select 2)

Sliced London Broil with Sherry Mushroom Sauce

Chicken Piccata 

Grilled Breast of Chicken with Tarragon Cream Sauce

Risotto Milanese

Rosemary Roasted Potatoes

Garden Fresh Vegetables

Rolls and Butter

Assortment of Desserts

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Teas, and Iced Tea

$22.95

	Carolina BBQ

Mixed Greens with Chef’s Selection of Toppings and Dressings

Red Bliss Potato Salad

Cole Slaw

Barbecue Chicken 

Fried Catfish

Shredded Pork Barbecue

Corn on the Cob

Baked Beans

Sautéed Zucchini and Yellow Squash

Jalapeno Cornbread

Rolls and Butter

Assortment of Desserts

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea

$23.95

	Please ask your hotel contact for other buffet options including 

“South of the Border” and “Taste of the South”.



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

LUNCHEON BUFFETS (continued)
	Carolina Deli Buffet
Soup of the Day

Red Bliss Potato Salad

Peppered Cole Slaw

Smoked Turkey Breast, Cured Ham, Roast Beef

Pastrami and Genoa Salami

Sliced Swiss, Cheddar and Provolone Cheeses

Lettuce, Sliced Tomato, Bermuda Onion and Kosher Dill Pickle Spears

Marble Rye Bread, Whole Wheat, Multi-Grain and Kaiser Rolls

Mustard, Mayonnaise and Horseradish

Cookies and Brownies

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Tea, and Iced Tea

$19.95



	Mecklenburg Cookout
Mixed Greens with Chef’s Selection of Toppings and Dressings

Red Bliss Potato Salad

Peppered Cole Slaw

Potato Chips

Hamburgers

Bratwurst

BBQ Grilled Chicken

Assorted Breads and Rolls

Appropriate Condiments

Fruit Cobbler

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea

$22.95




*Add soda to your buffet for an additional $2.00++ per person*


Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.
PLATED DINNER SELECTIONS

	Served with Your Choice of Soup or Salad

Chef’s Selection of Starch and Vegetables 

Rolls and Butter 

Dessert

Freshly Brewed Coffee, Brewed Decaffeinated Coffee, Herbal Tea and Iced Tea

	SOUPS

Soup of the Day

Lobster Bisque with Cilantro Croutons


	SALADS

Boston Bibb with Hearts of Palm, Roma Tomatoes and Bermuda Onion

Caesar Salad with Garlic Croutons and Asiago

Mixed Field Greens

Spinach Salad with Enoki Mushrooms, Sliced Onions and Plum Tomatoes

Fresh Fruit with Kiwi Puree



	DESSERT

Tiramisu

Fresh Berry Tart with Pastry Cream

Strawberry Chantilly in a Phyllo Cup

Chocolate Suicide Cake

Chocolate Mousse

Deep Dish Pecan Pie

New York Cheesecake

Amaretto Cheesecake





Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

ENTREES
	Pasta Primavera

Al Dente Penne Pasta with Fresh Spring Vegetables topped with a Creamy Alfredo

$21.95


	Grilled Vegetable Napoleon

A Melange of Fresh Grilled Vegetables and Portabello Mushrooms

$24.95



	Chicken Parmesan

Golden Brown Boneless Chicken Breast served with Fresh Marinara and Grated Parmesan and Mozzarella Cheeses

$26.95


	Chicken Forestiere

Sautéed Boneless Breast of Chicken with Garlic, Shallots and Wild Mushroom in 

Madeira Wine Sauce

$26.95



	Cactus Chicken

Topped with Plum Tomatoes and Serrano Chile Relish with Cilantro Vinaigrette

$26.95


	Grilled Chicken Breast 

Served With a Champagne Cream Sauce

Garnished With Julienne Leeks

$26.95



	Sautéed Talapia

A Fresh Fillet of Pan Seared Talapia served with a Basil Aioli

$27.95


	Pecan Crusted Chicken Breast

Pan Seared to a Golden Perfection With a Silky Honey Buerre Blanc

$27.95

	Chicken Wellington

Boneless Breast of Chicken Wrapped in a Flaky Puff Pastry filled with Cranberry Apricot Cornbread with a Grand Marnier Cream Sauce

$28.95


	Grilled Filet of Salmon

Served with a Basil Tomato Sauce and Drawn Butter

$31.95

	Prime Rib

Slow Roasted with a Rosemary Crust 

Served with Au Jus

$31.95


	Pepper Crusted New York Sirloin

With a Brandy Cream Sauce

$31.95



	Duo of Filet and Chicken

Tournedos of Beef and Chicken Marsala

With Chantrelle Mushrooms and Roasted Garlic and a Pinot Noir Sauce

$32.95


	Duo of Filet and Shrimp

Grilled Tenderloin Mignonette

With Jumbo Gulf Shrimp

Green Peppercorn and Vallejo Sauces

$34.95



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

CHARLOTTE DINNER BUFFET

	Choice of Four Salads:

Mixed Greens with Chef’s Selection of Condiments and Dressings

Caesar Salad

Spinach Salad with Warm Bacon Dressing

Tri-Colored Rotini Salad

Nicoise Salad

Marinated Vegetable Salad

Tomato and Cucumber Salad with Fresh Dill

Waldorf Salad

Antipasto Salad

Carrot and Raisin Salad

Marinated Artichoke Hearts and Oven Dried Tomatoes



	Entrees

Sliced Sirloin of Beef with Cracked Pepper Crust and Madeira Sauce

Roasted Loin of Pork Dijonaise

Champagne Chicken

Roasted Breast of Chicken with Artichoke/Bell Pepper Supreme Sauce

Fish and Chips

Paillards of Salmon with Chardonnay Cream and Tomato Concasse



	Chef’s Selection of Starch and Fresh Vegetables



	Dinner Rolls and Butter



	Assorted Desserts



	Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Teas and Iced Tea


One Entrée 
$28.95

Two Entrees 
$32.92

Three Entrees
$36.95

Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.
DINNER BUFFETS

	Italian Buffet

Caesar Salad

Antipasto Salad

Entrees

(Kindly Select 2)

Chicken Marsala

Pesto Chicken

Pesto Crusted Salmon with Lemon Butter Sauce

Vegetable Lasagna

Baked Ziti Pasta with Italian Sausage and Cheese in Marinara Sauce

Chef’s Selection of Vegetable

Penne Pasta with Marinara Sauce

Garlic Bread and Breadsticks

Assorted Desserts

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Tea, and Iced Tea

$28.95

	South of the Border Buffet
Mixed Greens with Chef’s Selection of Toppings and Dressings

Black Beans and Spanish Rice

Chicken, Steak and Vegetable Fajitas

Soft Shell Tacos and Flour Tortillas

Tortilla Chips and Salsa

Nacho Bar 

(includes Meat, Cheese, Lettuce, Tomatoes, Sour Cream and Guacamole)

Cinnamon Churros

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Tea and Iced Tea

$28.95

	Taste of the South Buffet

Mixed Greens with Chef’s Selection of Toppings and Dressings

Entrees

(Kindly select 2)

Chunky Beef Pot Pie

Southern Style Chicken and Dumplings

Flavorful Salisbury Steak with a Mushroom Sauce

Homemade Meatloaf and Gravy

Fluffy Whipped Potatoes with Brown Gravy

Cheddar Cheese Macaroni

Butternut Squash Casserole

Homemade Cornbread

Assortment of Desserts

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Herbal Tea and Iced Tea

$27.95



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event

MIRRORED PRESENTATIONS

	International and Domestic Cheese Display

Served with Gourmet Crackers and Sliced French Bread


	
	Fresh Sliced American and Tropical Fruits and Berries

Served with Honey Poppyseed Yogurt Dip

	Small……………………………………$120.00 Serves 30
	
	Small ……………………..……………..$105.00 Serves 30

	Medium…………………….………..…$240.00 Serves 60
	
	Medium………………………...……….$210.00 Serves 60

	Large…………………………………..$400.00 Serves 100
	
	Large………………………………..…$350.00 Serves 100

	For Groups over 100 people, $3.75  per person
	
	For Groups over 100 people, $2.95 per person

	Antipasto Tray

With Imported Olives, Roasted Red Peppers, Marinated Vegetables, Fresh Mozzarella, Artichoke Hearts, Pepperoni Sticks, Shaved Proscuitto with Red Wine Vinaigrette
	
	Crudite of Fresh Vegetables

Assortment of Garden Fresh Vegetables

Served with Creamy Ranch and

French Onion Dips



	Small………………………..…….…..$135.00 Serves 30
	
	Small……………..…………………..$105.00 Serves 30

	Medium…………………………..……$270.00 Serves 60
	
	Medium………………………………$210.00 Serves 60

	Large…………………………………$450.00 Serves 100
	
	Large……………………….……….$350.00 Serves 100

	For Groups over 100 people, $4.25 per person
	
	For Groups over 100 people, $2.95 per person

	French Brie

Decorated with Sliced Fresh Fruits and Berries

Sliced Baguettes and Pumpernickel

Serves 50………………………………….………$150.00
	
	Side of Smoked Salmon

Served with Capers, Chopped Egg, Red Onion

Black Bread and Crackers

Serves 30…………………………………………$210.00

	Baked Brie en Croute

With Sliced Baguettes,

Pumpernickel and Raspberry Coulis

Serves 50…………………………………………..$150.00
	
	Whole Poached Salmon in Aspic

With Pumpernickel, Cream Cheese, Capers

Bermuda Onion and Diced Eggs

Serves 40………………………………………...$280.00

	Extravagant Array of Italian Meats and Cheeses

Includes Proscuitto, Sopresetta, Genoa, Salami, Pepperoni and Aged Provolone

Serves 50…………………………………………..$175.00
	
	Hot Spinach and Crab Fondue

Served in a Pumpernickel Bread Bowl

Serves 50…………………………………………$125.00


SNACKS

	Potato Chips, Tortilla Chips, Pretzels with Dip……...$2.75 per person

Fancy Mixed Nuts…………………………….….………$14.00 per pound

Dry Roasted Peanuts……………………………....…….$14.00 per pound

Party Mix………………………………………….………$14.00 per pound

Seafood or Crab Dip with Sliced Bread…..…….….…$15.00 per quart

Soft Pretzels with Mustard...……………………………$26.00 per dozen

Popcorn………………………….…………………..……$1.95 per person

Caramel Popcorn…………………………..……...…….$2.50 per person



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

COLD HORS D’OEUVRES

	I

Salami Coronets with Boursin on Rye

Smoked Chicken Salad Profiterole

Deviled Eggs with Caviar and Roasted Sweet Peppers

French Brie with Mandarin Oranges

Spiced Beef Roulades with Horseradish

Proscuitto and Melon Balls

Black Olive Bruschetta

Finger Sandwiches

($100.00 per 50 pieces)



	II

Black Forest Ham and Cornichon Tart

Artichoke Bottom with Salmon Mousse

Smoked Salmon Pinwheel with Fresh Dill and Caviar

Strawberries Stuffed with Marscapone Cheese

Marinated Asparagus Wrapped in Proscuitto

Crab Marmalade on Melba Rounds

Peppered Goat Cheese with Raspberry Preserves on Toast Points

Hummus and Cucumber on a Pita Wedge

($120.00 per 50 pieces)



	III

Jumbo Shrimp with Cocktail Sauce

Smoked Salmon Rose on Pumpernickel with Caviar

Smoked Duck with an Oriental Cabbage

Cold Smoked Mussels with Tomato Concasse and Grated Romano

Seafood Terrine with Dijonaise

Pate en Croute

Rosemary Ginger Shrimp

Assortment of Sushi and Sushimi California Rolls

($139.00 per 50 pieces)





Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

HOT HORS D’OEUVRES

	I

Petite Quiche Lorraine

Cajun Smoked Sausage en Croute with Creole Mustard Sauce

Shrimp Egg Rolls with Ginger Sauce

Swedish Meatballs

Cocktail Franks

Florentine Stuffed Mushrooms

Crabmeat Rangoon with Thai Sauce

Catfish Fritters

Buffalo Wings

Spanikopita

Assorted Petite Quiche

Franks in a Puff Pastry

Cheddar Cheese Straws

Mini Pepperoni Pizza 

($100.00 per 50 pieces)



	II

Grilled Chicken Tenders with Tomato Concasse and Serrano Chiles

Oriental Beef or Chicken Sate with Thai Peanut Sauce

Fried Chicken Tenders with Honey Mustard

Sausage Stuffed Mushrooms

 Spinach and Goat Cheese Pizza

Smoked Chicken Quesadillas with Sour Cream and Salsa

Artichoke Heart Fritter with Parmesan Pepper Dip

Mini Beef Burritos

Sundried Tomatoes and Feta in Phyllo

Fried Brie en Croute

Jalapeno Shrimp Poppers

Black Bean Empanada

Pear and Brie in Phyllo

($120.00 per 50 pieces)



	III

Oysters Rockefeller

Grilled Gulf Shrimp

Beef Wellington

Clams Casino

Chicken Wellington

Lobster Vol au Vent, Caviar Cream Sauce

Carolina Crab Cakes with Cajun Remoulade

Scallops in Apple Smoked Bacon

Crab Stuffed Mushrooms

Chicken and Wild Mushroom Beggar Purse

($139.00 per 50 pieces)





Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.
SPECIALTY STATIONS

(*Requires an attendant-$50.00)

	PASTA STATION

Tortellini, Fusille and Penne Pastas

With a Selection of Bay Shrimp, Ham, Tomatoes, Bell Peppers, Wild Mushrooms and Pancetta

Alfredo, Marinara and Pesto Sauces

Served with Breadsticks

$6.95 per person*
	FAJITA STATION

Grilled Chicken and Beef Served with Shredded Jack Cheese, Guacamole, Pico De Gallo, Sauteed Onions, Bell Peppers, Sour Cream, Tomatoes and Jalapenos with Warm Flour Tortillas

$7.50 per person*


	NACHO STATION

Tortilla Chips with Chili Con Queso, Black Beans, Black Olives, Sour Cream, Jalapenos, Onions, Diced Tomatoes and Salsa

$4.95 per person


CARVING STATIONS

(All stations require a Carver-$50.00)

	Steamship Round of Beef

With Creamy Horseradish, Mustard and Mayonnaise

Served with Silver Dollar Rolls

Serves 150 people

$525.00
	Roast Sirloin of Beef

With Cracked Pepper and 

Béarnaise Sauce

Served with Miniature French Baguettes

Serves 50 people

$295.00

	Whole Bourbon Glazed Ham

With Mustard and Sweet Pickle Relish

Served with Petite Rolls

Serves 50 people

$195.00
	Smoked Tenderloin of Beef

With Peppercorn Demi Glace

Served with Sliced French Bread

Serves 25 people

$205.00

	Roasted and Garlic Crusted Pork Loin

With Dijon and Demi Glace

Served with Mini Soft Rolls

Serves 50 People

$205.00
	Roasted Tom Turkey

With Giblet Pan Gravy

Cranberry Relish and Appropriate Condiments

Served with Silver Dollar Rolls

Serves 50 people

$175.00



Prices do not include a taxable 20% service charge and applicable taxes.

Prices cannot be guaranteed more than three months (90 days) prior to scheduled event.

