
SUMMER LUNCH
– Plated Package –

SALAD 
Mixed greens with marinated tomatoes, cucumbers, and fresh mozzarella

ENTRÉES
Feta Stuffed Chicken with Mediterranean tapenade

Seared Salmon with lemon confit

SIDES
Grilled Asparagus

Roasted Yukon Potatoes

DESSERT (choice of one)

Strawberry Shortcake*
Berries and Cream

PRICING
Chicken • $24.50
Salmon • $27.50

Guest choice of two entrées • $29.50

Package includes colored cove lighting, one 
projector, screen, and microphone.

*Item is not gluten free

Prices are subject to 21% service charge and 7% sales tax.



SUMMER LUNCH
– Buffet Package –

SALAD 
Mixed greens with marinated tomatoes, cucumbers, and fresh mozzarella

ENTRÉES
Feta Stuffed Chicken with Mediterranean tapenade

Seared Salmon with lemon confit
Sliced Beef Tenderloin with fire roasted tomato demi-glace

SIDES
Balsamic Grilled Vegetables

Roasted Yukon Potatoes

DESSERT (choice of one)

Strawberry Shortcake*
Berries and Cream

PRICING
One Entrée • $29.50
Two Entrées • $33.50

Three Entrées • $37.50

Package includes colored cove lighting, one 
projector, screen, and microphone.

*Item is not gluten free

Prices are subject to 21% service charge and 7% sales tax. 
Minimum of 50 guests required or party will be subject to $150 buffet setup fee.



SUMMER DINNER
– Buffet Package –

HORS D’OEUVRES
Hummus with pita chips*, fresh vegetables with ranch, and shrimp cocktail

SALAD 
Mixed greens with marinated tomatoes, cucumbers, and fresh mozzarella

ENTRÉES
Feta Stuffed Chicken with Mediterranean tapenade

Seared Salmon with lemon confit
Sliced Beef Tenderloin with fire roasted tomato demi-glace

SIDES
Balsamic Grilled Vegetables

Wild Rice Pilaf
Roasted Yukon Potatoes

DESSERT (choice of one)

Assorted Mini Dessert Display*

PRICING
One Entrée • $43.50
Two Entrées • $47.50

Three Entrées • $51.50

Package includes colored cove lighting, one projector, screen, and microphone.

*Item is not gluten free

Prices are subject to 21% service charge and 7% sales tax. 
Minimum of 50 guests required or party will be subject to $150 buffet setup fee.



SUMMER DINNER
– Plated Package –

HORS D’OEUVRES 
Hummus with pita chips*, fresh vegetables with ranch, and shrimp cocktail

SALAD 
Mixed greens with marinated tomatoes, cucumbers, and fresh mozzarella

ENTRÉES
Feta Stuffed Chicken with Mediterranean tapenade

Seared Salmon with lemon confit 
Sliced Beef Tenderloin with fire roasted tomato demi-glace

SIDES
Grilled Asparagus

Roasted Yukon Potatoes

DESSERT (choice of one)

White Chocolate Raspberry Cheesecake
Strawberry Shortcake*

Berries and Cream

PRICING
Chicken • $35.50
Salmon • $38.50

Beef • $41.50
Guest choice of two entrées • $43.50

Package includes colored cove lighting, one projector, screen, and microphone.

*Item is not gluten free

Prices are subject to 21% service charge and 7% sales tax.


