Banquet Menu

Refreshments & Breaks

CHOCOLATE LOVER'’S - $18.00

Chocolate Fondue With Cubed Pound Cake, Strawberries, Pineapple, Pretzels And Graham Crackers
Double Chocolate Brownies

Chocolate Dipped Chocolate Chip Cookies

Ice Cold Milk Carafes

Hot Chocolate

HAPPY HOUR - $16.00

Potato Chips And Onion Dip

Spicy Snack Mix

Buffalo Wings, With Celery Sticks And Blue Cheese

Potato Skins Stuffed With Bacon, Onion, Cheese With Ranch Dip

SOUP BAR - $14.00

Choice Of Two Soups: Broccoli Cheddar, Chicken Baja Enchilada, Old Fashioned Chicken Noodle, New England Clam
Chowder, Italian Wedding, Minestrone, Portobello And Harvest Grain, Yukon Potato And Cheddar, Vegetable Beef
With Barley, Santa Fe Black Bean, Split Pea With Ham, Tomato Florentine

Cheese Croutons, Oyster And Saltine Crackers

Chopped Green Onion, Shredded Cheese

Sourdough Bowls* add $2.00 per person

SANTA FE - $15.00

Tortilla Chips With Fresh Roasted Tomato Salsa

Nacho Cheese Sauce, Sour Cream, Guacamole, Sliced Olives
Chicken Cheese Empanadas

Warm Churro Bites

ALL AMERICAN - $14.00

Cracker Jacks

Pizza Bites

Roasted Salted Peanuts

Warm Soft Pretzels With Spicy Mustard And Nacho Cheese

TEA PARTY - $16.00

Assorted Finger Sandwiches

Fruit And Cheese Kabobs

Petit Fours And Mini Cheese Cakes
Fresh Brewed Coffees And Teas

HEALTH BOOSTER - $13.00
Whole Fruit Basket

Trail Mix

Yogurt Covered Pretzels

Selection Of Bottled Fruit Smoothies

SMOOTHIE BAR* - $14.00

Fresh Made to Order Smoothies With Yogurt, Bananas, Peaches, Wheat Germ, Powders, Mangos, Raspberries,
Blackberries, Strawberries

*Chef Attendant Fee Applies - $50.00/Hr ( 1Chef per 25 Guests)
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PACIFIC RIM - $17.00

Vegetable Tempura

Pork Pot Stickers

Shrimp Spring Rolls

Assorted Sushi, Cali Roll, Yellow Fin, Smoked Salmon, Veggie
Sweet And Sour Sauce, Soy Sauce, Wasabi And Pickled Ginger
Fortune Cookies

COOKIE BREAK - $16.00
Assorted Gourmet Cookies
Double Chocolate Brownies

Ice Cold Milk Chugs

Fresh Brewed Coffees And Teas

SWEET TOOTH - $16.00

Assorted Candy Bars, And Dessert Bars
Assorted Ice Cream Bars

Cookies And Brownies

Assorted Sodas

ICE CREAM BAR - $14.00

Assorted Bulk Ice Cream

Sugar Cones, Cake Cones

Chocolate, Caramel And Raspberry Sauces

Sundae Toppings Including Nuts, Sprinkles, Chopped Candies
Bananas And Marachino Cherries

Fresh Brewed Coffees and Assorted Teas - $38.00 per gallon
Assorted Soft Drinks/Bottled Water - $2.75 each

Bottled Juices - $3.75 each

Lemonade - $25.00 per gallon

Iced Tea - $25.00 per gallon

Hot Chocolate - $28.00 per gallon

Hot Apple Cider - $28.00 per gallon

Chocolate Petit Fours - $21.00 per dozen

Bagels And Cream Cheese - $38.00 per dozen
Fruit Tarts - $45.00 per dozen

Chocolate Eclairs - $35.00 per dozen

Chocolate Dipped Strawberries - $33.00 per dozen
Fudge Brownies - $36.00 per dozen

Fresh Baked Cookies - $30.00 per dozen

Dessert Bars - $38.00 per dozen

Warm Soft Pretzels With Spicy Mustard - $3.75 each
Sliced Fruit Display - $3.00 per person

Fruit And Cheese Kabobs - $3.50 per person

Tortilla Chips And Salsa - $2.00 per person

Mixed Nuts - $3.00 per person

Mini Bar Pretzels - $2.00 per person

Spicy Snack Mix - $2.75 per person

Potato Chips With French Onion Dip - $2.00 per person
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Granola Bars - $2.50 each

Candy Bars - $3.00 each

Energy Bars - $3.50 each

Yogurt & Granola - $3.00 per person
Assorted Whole Fruit - $2.00 per person
Cracker Jacks - $3.50 each

Trail Mix - $3.75 per person

Frozen Fruit Bars - $4.00 each



