MONDAY - Monday, March 31,2025 - 6:30am
DELUXE CONTINENTAL BREAKFAST (8:00am =10:30am)
Egg/Cheddar/Bacon/Croissant

Whole Fruit(V, GF)
Apples/ Bananas

Assorted Fruit Juices/ Bottled Water
AM Coffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (11:00am  -2:00pm)

Greek Chicken Pita (GF w/o Pita)
Greek Yogurt Marinated Boneless Chicken Thighs/ Cucumbers/ Grape Tomatoes/
Red Onions/ Feta Cheese/ Tzatziki Sauce/ Pita Bread

Baby Red Potato Salad (V, GF)
Baby Red Potato/ Celery/ Red Peppers/ Green Onicns/ Dill Sour Cream Dressing

Strawberry Shoricake
Poundcake/ Quartered Sugared Strawberries/ Whipped Cream

SNACKS(230pm  -5:00pm)

Spinach Artichoke Dip (V, GFw/o Bread)

Spinach/ Artichokes Hearts/ Roasted Garlic/ Cream Cheese/ Ranch Seasoning/
Baguettes

Kettle Chips (V, GF, Vww/o Dip)
Caramelized Onion Dip

DessertBars
Assorted Flavors

LABOR (estimated)
Catering Manager
Servers (1 per 50 guests)



TUESDAY - Tuesday, April 01, 2025-7:00am
DELUXE CONTINENTAL BREAKFAST (7:00am -10:30am)

Chorizo Breakfast Burritos

Scrambled Eggs/ Chorizo/ Pepper Jack Cheese/ Onions/ Salsa
Whole Fruit(V, GF)

Apples/ Bananas

Assorted FruitJuices/ Bottled Water

AM CoffeeService
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (11:00am  -2:00pm)
Pulied BBQPork
Pulled Pork/ Traditional BRQ/ Bourbon BBQ/ Deli Buns

Coleslaw (v, GF)
Green Cabbage/ Carrots/ Zesty Coleslaw Dressing

Fresh Baked Cockies
Chocolate Chip/ Oatmeal Raisin/ Peanut Butter

SNACKS(2:30pm -5:00pm)
SpicyJam Meatballs

Meatballs/ Siracha/ Strawberry Preserves

Cheese Tray (V, GF w/o Crackers)
Cheddar/ Swiss/ Pepper Jack/ Brie/ Mixed Nuts/ Grapes/ Strawberries/ Boursin
Cheese/ Assorted Crackers

Fresh Baked Brownies

LABOR (estimated)

Catering Manager
Servers (1 per 50 guests)



WEDNESDAY - 102,2025-6:30am

DELUXE CONTINENTALBREAKFAST (6:00am  -9:30am)
Egg/Swiss/ Sausage/Biscuit

Whole Fruit(V, GF)

Apples/ Bananas

Assorted Fruit Juices/Bottled Water

AMCoffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (10:00am  -1:30pm)

Meatball Subs
Marinara/ Italian Seasoning/ Mozzarella/ Hoagie Buns

CaesarSalad (V)
Romaine/ Parmesan/ Croutons/ Caesar Dressing

VanillaCheesecake
Sliced Vanilla Cheesecake/ Quartered Sugared Strawberries/ Whipped Cream

SNACKS 2:00pm  -5:00pm)

White ChiliQueso

Warm White Chili Queso/ Fire Roasted Salsa/ Guacamole/ Pico de Gallo/ Tortilla
Chips

Hummus Duo (V, GF w/oPita)
Plain Hummus/ Roasted Red Pepper Hummus/ Pita Chips

Blondies
Chocolate Chip Walnut Pecan

LABOR (estimated)
Catering Manager
Servers (1 per 50 guests)



THURSDAY - Thursday, April03 2025-630am

DELUXE CONTINENTAL BREAKFAST (6:00am  -9:30am)

Potato Bacon Burrito

Scrambled Eqgs/ Potatoes/ Bacon/ Cheddar Cheese/ Green Onions/ Sour Crearm/
Salsa

Whole Fruit (V, GF)

Apples/ Bananas

Assorted FruitJuices/Bottled Water

AM Coffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (10:00am  -1:30pm)

ltalian Sausage (GF w/o Bun)

Marinara/ Peppers & Onions/ Hoagie Buns

Chicken CiubSalad

Chicken/ Bacon/ Tomatoes/ Croutons/ Green Onions/ Basil/ Lemon Aioli
Fresh Baked Brownies

SNACKS(2:00pm -5:00pm)
Pretzel Bites (V)
Queso Blanco

FreshVegetable Tray (V, GF)
Carrots/ Celery/ Tomatoes/ Cucumber Cains/ Boursin Ranch Dip

DessertBars
Assorted Flavors

LABOR (estimated)
Catering Manager
Servers (1 per 50 guests)



FRIDAY - Friday, April 04, 2025 - 6:30am
DELUXE CONTINENTALBREAKFAST(7:00am  -10:00am)
Egg/Cheddar/Ham/Croissant

Whole Fruit (V, GF)
Apples/ Bananas

Assorted FruitJuices/Bottled Water

AM Coffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET(1030am  -130pm)

Chicken Tacos (GFw/o Tortillas)
Pulled Chicken/ Lettuce/ Tomatoes/ Cheddar Cheese/ Onions/ Guacamole/ Salsa/
Sour Creamy/ Flour Tortillas

Green Goddess Salad (V, GP)
Romaine/ Green Peppers/ Cucumbers/ Cherry Tomatoes/ Red Onions/ Sunflower
Seeds/ Avocado/ Green Goddess Dressing

Fresh Baked Cookies
Chocolate Chip/ Oatmeal Raisin/ Peanut Butter

SNACKS (2:00pm  -5:00pm)

BaconJalapeno Dip(GF)

Applewood Bacon/ Jalapeno Peppers/ Three Cheese Blend/ Cream Cheese/
Tortilla Chips

Kettle Chips (V, GF, Vww/o Dip)
Caramelized Onion Dip

Fresh Baked Brownies

LABOR (estimated)

Catering Manager
Servers (1 per 50 guests)






SATURDAY -Saturday, April05,2025-630am

DELUXE CONTINENTALBREAKFAST (7:00am  -10:00am)

Turkey Sausage Burrito

Egg Whites/ Turkey Sausage/ Pepper Jack Cheese/ Pico de Gallo

Whole Fruit (V, GF)
Apples/ Bananas
Assorted FruitJuices/ Bottled Water

AM Coffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (10:30am  -1.30pm)
Smoked Sliced Beef Brisket
Traditional BEQ / Bourbon BBQ / Deli Buns

Garden Salad (V, GF)
Romaine/ Parmesan/ Carrots/ Cucumbers/ Tomatoes/ Bell Peppers/ Ranch
Dressing

Strawbermy Shortcake
Vanilla Poundcake/ Sugared Strawberries/ Whipped Cream

SNACKS 2:00pm  -5:00pm)

Buffalo Chicken Sliders (GF w/oBun)

Pulled Chicken/ Buffalo Sauce/ Blue Cheese/ Slider Buns

Cheese Tray (V, GF w/o Crackers)

Cheddar/ Swiss/ Pepper Jack/ Brie/ Mixed Nuts/ Grapes/ Strawberries/ Boursin
Cheese/ Assorted Crackers

Blondies
Chocolate Chip Walnut Pecan

LABOR (estimated)
Catering Manager
Servers (1 per 50 guests)






SUNDAY - 106,2025-6:30am

DELUXE CONTINENTAL BREAKFAST (7:00am -9:30am)

*hot food must be removed from the buffet after 3 hours of service
Egg/PepperJack/Harm/ Biscuit

Whole Fruit (V, GF)

Apples/ Bananas

Assorted Fruit Juices/ Bottled Water

AM Coffee Service
Regular and Decaffeinated Coffee/ Creamer/ Sugar/ Sugar Substitute

LUNCHBUFFET (10:00am  -12:00pm)

Make Your Own Burger (GFw/oBun)
Burger Patty/ Lettuce/ Tomatoes/ Red Onions/ Pickies/ Swiss Cheese/ Cheddar
Cheese/ Ketchup/ Mustard/ Mayo/ Par Sauce/ Deli Buns

RaspberryWalnutSalad (v, GF)

Spring Mix/ Romaine/ Goat Cheese/ Toasted Walnuts/ Raspberries/ Honey
Raspberry Vinaigrette

VanillaCheesecake

Sliced Vanilla Cheesecake/ Quartered Sugared Strawberries/ Whipped Cream

SNACKS (2:00pm  -4:30pm)

Philly Cheesesteak Sliders (GF w/o Bun)

Chopped Beef/ Queso Cheese/ Peppers/ Onions/ Slider Buns
Fresh Fruit Tray (V, GF)

Pineapple/ Watermelon/ Cantaloupe/ Grapes/ Fresh Berries

DessertBars
Assorted Flavors

LABOR (estimated)

Catering Manager
Servers (1 per 50 guests)



