
Catering Menu - Fall 2025



Continental  | $11.00/PP
Assorted Breakfast Pastries, Granola Bars

Seasonal Whole Fruit, Bottled Orange Juice
Regular and Decaffeinated Coffee, Assorted Hot Teas & Water Dispenser

15 person minimum required on all orders
Disposable flatware and plates $1pp

Breakfast Buffets
*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each

deluxe continental  |  $16.50/PP
Fresh Baked Mini Muffins with Butter

Scrambled Eggs with Chives and Cheddar Cheese
Home Fried Potatoes with Onions and Peppers

Pork or Turkey Bacon
Fresh Fruit Salad

Regular and Decaffeinated Coffee
Assorted Hot Teas, Bottled Assorted Juices & Water Dispenser

Farmers Breakfast | 20.50/PP
French Toast Casserole Served with Syrup and Butter

Scrambled Eggs with Chives and Cheddar Cheese
Pork or Turkey Bacon

Home Fried Potatoes with Onions and Peppers  
Fresh Fruit Salad, Bowls of Yogurt and Granola

Regular and Decaffeinated Coffee
Assorted Hot Teas, Bottled Assorted Juices & Water Dispenser 



Breakfast Additions
individual cereals with milk   |   $3.00/ea

assorted pastries   |   $3.50/PP
Assorted mini muffins   |   $3.50/PP

assorted full size bagels   |   $2.00PP
plain MINI BAGELS   |   $2.25PP

fresh whole fruit   |   $2.25/PP
cut fruit display   |   $3.50/pp

Warm oatmeal with craisins   |   $5.50/PP
Breakfast sandwiches   |   $9.00/ea

sausage or ham, egg, cheese
veggie scramble   |   tofu scramble

biscuit or english muffin

cheesy scrambled eggs   |   $6.00/PP
veggie tofu scramble   |   $6.75/PP
pork or turkey bacon   |   $5.75/PP
Chicken sausage patties   |   $5.75/PP

assorted juices or Sodas   |   $2.50/ea
Assorted sparkling or bottled water   |   $2.00/ea

regular, decaf coffee or hot tea | $3.60/ea

15 person minimum required on all orders
Disposable flatware and plates $1pp



*Optional Break Attendant Fee at $75 

DIY Parfait   |   $9.25/PP
Fresh Cut Fruit Display

Granola & Yogurt 
Assorted Juices and Bottled Waters

Sweet Tooth #1   |   $9.00/PP
Assorted Coffee Cakes and Cookies
Regular and Decaffeinated Coffee

Assorted Hot Teas

Morning

Ice Cream Social  |   $10.00/PP
Strawberry, Chocolate and Vanilla

Ice Cream
Rainbow Sprinkles, Chocolate Fudge,

Caramel Sauce, M&Ms,
Cherries & Whipped Cream

Water Dispenser

Afternoon

Snack Baskets   |    $6.50/PP
Assorted Chips, Pretzels, Granola

Bars, Oranges & Bananas
Assorted Sparkling and Bottled

Water

Sweet Tooth #2   |   $11.50/PP
Sugar, Chocolate Chip and Oatmeal

Cookies
Assorted Fresh Baked Pies

Regular and Decaffeinated Coffee
Assorted Hot Teas

Smoothie Bar   |   $7.00/PP
Strawberry Banana

Green Monster 
Almond Brother

Break Time

15 person minimum required on all orders
Disposable flatware and plates $1pp



Cold Buffets
Dawson's Deli Station

$19.50/PP
Select one Side Salad:

Classic Mixed Green Salad
Mediterranean Salad  

Kale Caesar

Sliced: 
Roasted Turkey   |   Roast Beef 

Tuna Salad   |   Black Forest Ham
Cheddar and Swiss Cheese
Assorted Breads and Rolls
Condiments to include:  

Mayonnaise, Mustard, Lettuce,
Tomatoes, Red Onions

Assorted Potato Chips
Assorted Cookies and Brownies 
Lemonade or Iced Tea & Water

Wrap Display
$16.50/PP 

Classic Mixed Green Salad

Choose 3:
Ham & Swiss   |   Turkey & Cheddar  

Tuna Salad   |   Chicken Salad
Roast Beef & Cheddar

Margalo (mozzarella, tomato,
arugula, pesto, balsamic)

Veggie & Hummus
Eggless Egg Salad

Assorted Potato Chips
Fresh Baked Cookies and Brownies

Lemonade or Iced Tea & Water

Tarragon Chicken Salad   |    $5.75/pp 
Tuna Salad   |   $5.75/pp

Mediterranean Orzo   |   $3.50/pp
Pesto Orecchiette Salad   |   $3.50/pp

Additional sides
Zesty Cucumber Salad   |   $3.50/pp

Quinoa Feta   |   $3.50/pp
Mom’s Potato Salad   |   $3.50/pp

Smoked Bacon & Corn   |   $3.50/pp

*Optional Cold Buffet Attendant Fee at $75 each

15 person minimum required on all orders
Disposable flatware and plates $1pp



Boxed Lunches
$15.00/PP 

Choose up to 3 Wrap Options:
Ham & Swiss

Turkey & Cheddar  
Tuna Salad

Tarragon Chicken Salad
Roast Beef & Cheddar
Caesar Chicken Salad

Margalo (mozzarella, tomato, arugula, pesto, balsamic)
Veggie & Hummus
Eggless Egg Salad

Bagged Potato Chip
Chocolate Chip Cookie

Additional sides   |   $2.50PP
Mediterranean Orzo

Pesto Orecchiette Salad
Zesty Cucumber Salad

Quinoa Feta
Whole Apple, Orange, or Banana



Hot Buffets
Taco Bar   |   $23.00/PP

Smoked Corn & Bacon Salad
Mexican Seasoned Ground Beef

Fajita Grilled Chicken Breast
Peppers & Onions

Cilantro Lime Rice & Black Beans
Tortillas & Taco Shells

Taco Toppings:
Salas, Sour Cream, Guacamole,

Lettuce, Shredded Cheese
Tortilla Chips

Tres Leche Cake
Chocolate Chip Cookies

Lemonade or Iced Tea & Water

Taste of Italy   |   $26.00/PP
Mediterranean Salad

Cheese Tortellini with Marinara
Fettuccini Afredo

Chicken Parmesan
Tuscan Flank Steak
Garlic Green Beans

Ratatouille
Garlic Bread

 Tiramisu
Fresh-Baked Breads and Butter
Lemonade or Iced Tea & Water

Silk Road   |   $28.00/PP
Classic Mixed Green Salad

Vegetarian Samosas
Butter Chicken
Chana Masala

Vegetable Korma
Basmati Rice

Naan
 Assorted Dessert Bars

Lemonade or Iced Tea & Water

chef’s Table   |   $32.00/PP
Kale Caesar Salad

Toasted Almond Pesto Chicken Breast
Citrus Grilled Salmon

Balsamic Brussels Sprouts
Roasted Fingerling Potatoes

Warm Rolls & Butter
 Limoncello Cake

Flourless Chocolate Cake
Lemonade or Iced Tea & Water

*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp

China is available upon request. Please inquire for pricing



Additional Entrees
Poulty

rotisserie chicken with
mojo sauce

$39.99   |   $59.99
Bone-in chicken, seasoned & roasted,
topped with spicy herbed mojo sauce

honey chipotle chicken
thighs

$37.99   |   $67.99
Baked & seasoned and baked, topped

with honey chipotle sauce, fresh lime &
scallions

toasted almond pesto
chicken breast
$44.99   |   $74.99

Grilled & topped with lemon almond
basil pesto

coconut curry chicken
breast

$44.99   |   $74.99
 Grilled & topped with spicy coconut

chili curry sauce, fresh cilantro,
lime & jalapeño

Half Pan (6-8 ppl)   |   Full Pan (12-15 ppl)

Beef & Pork
molasses rubbed flank
steak with chimichurri

$69.99   |   $129.99
Marinated in molasses jerk rub,
grilled & topped with an herby

chimichurri sauce

classic beef meatballs
$49.99   |   $89.99

Ground beef blended with herbs,
garlic, and parmesan & topped with

fresh made tomato sauce

classic meat lasagna
$44.99   |   $84.99

Layers of ground beef, ricotta,
parmesan & tomato sauce

bbq baby back ribs
$69.99   |   $129.99

 Bone-in pork ribs, baked &
smothered in a sweet and savory

BBQ sauce

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp China is available upon request. Please inquire for pricing



Additional Entrees
Seafood

sweet harissa glazed
salmon

$79.99   |   $149.99
Grilled & with house-made sweet

Moroccan chili sauce & fresh cilantro

curried pineapple mahi
mahi

$59.99   |   $119.99
Coriander lime marinade, grilled &
topped with house-made curried

pineapple salsa

maryland style crab
cakes

$99.99   |   $189.99
Blue crab with our own secret blend of

spices, hand balled and baked

pesto shrimp
$74.99   |   $139.99

 Jumbo tail-on shrimp, grilled and tossed
with a house made pesto sauce 

Half Pan (6-8 ppl)   |   Full Pan (12-15 ppl)

Vegan & Vegetarian
ginger soy seitan fried

rice
$39.99   |   $69.99

 Eggless fried rice with ginger soy
marinated seitan, fresh veggies,

scallions & cilantro

pesto tofu risotto with
parmesan

$39.99   |   $69.99
Pesto grilled tofu, atop creamy spinach

parmesan risotto 

 fajita seitan with
roasted peppers
$39.99   |   $69.99

Fajita seasoned seitan & roasted
peppers with fresh herbs, garlic & lime

green curry thai tofu
stir-fry

$34.99   |   $59.99
  Green curry marinated tofu with brown
basmati rice, fresh veggies, coconut milk,

toasted peanuts & cilantro 

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Homestyle mashed potatoes   |   $3.50/PP
With cream, butter & garlic

homestyle sweet potato mash   |   $3.50/PP
With soy milk, margarine, cinnamon & brown sugar

roasted fingerling potatoes   |   $3.50/PP
With garlic & rosemary

Citrus Basmati rice   |   $3.50/PP
With citrus zest & parsley

soba noodle lo mein   |   $4.50/PP
With tofu, kimchi, scallion, soy sauce & sesame oil

coconut harissa squash   |   $4.50/PP
With spinach, tomatoes, chickpeas, coconut milk & fresh herbs

balsamic brussels sprouts   |   $4.50/PP
Grilled vegetables with basil oil   |   $4.50/PP

ratatouille   |   $4.50/PP
haricot verts with roasted shiitake   |   $4.50/PP

parmesan roasted cauliflower   |   $4.50/PP
lemon grilled asparagus   |   $5.75/PP

Additional Sides

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Student Buffets
All Selections Include:

Classic Mixed Green Salad, Assorted Soft Drinks, Water
Chefs Choice of Dessert

Chicken Tenders   |   $16.00/pp
Mac & Cheese   |   $15.00/pp

Vegan Mac & Cheese   |   $16.00/pp
Spaghetti & Meatballs (Beef or Vegan)   |   $16.00/pp

Pizza Party   |   $16.00/pp
Cheese, Pepperoni and Veggie~16 Inch Pizzas

The Grill Tent   |   $24.00/PP
Classic Mixed Green Salad

Vegan Potato Salad
Vegan Coleslaw  

Baked Beans  
Steamed Corn 

Hamburgers, Hot Dogs and Chicken Breasts
Buns

Lettuce, Tomato, Red Onion, Sweet Relish
Fresh Seasonal Fruit

Lemonade or Iced Tea & Water

Additional selections   |   $4.00/pp
Impossible  Burger
Gluten Free Rolls

*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Garden vegetable Crudité   |   $5.25/PP
Hummus, Artichoke Dip, Pita

International and Domestic Cheese   |   $8.00/PP 
Baguettes, Crackers

Mediterranean Spreads   |   $5.25/PP
 Assorted Hummus and Dips, Pita

Antipasto   |   $10.00/PP
Cured Meats, Italian Cheeses, Olives, Crackers

Chicken Wings   |   $10.00/PP
Old Bay, Buffalo, Honey BBQ, Garlic Parmesan, or Teriyaki

Ranch & Bleu Cheese, Carrots & Celery

old bay steamed Shrimp   |   $11.50/PP
Warm seasoned Shrimp, Cocktail Sauce

Shrimp cocktail   |   $11.50/PP
Cold Shrimp, Lemon, Cocktail Sauce

roasted beef on toast points   |   $16.00/PP
Rare Roast Beef, Horseradish Cream

all beef meatballs   |   $5.50/PP
Marinara, Swedish, Korean BBQ, Sweet & Sour, or Honey BBQ

Reception Displays
*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each

15 person minimum required on all Display orders
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Chicken satay skewers   |   $3.50/ea
Teriyaki or Peanut Sauce

assorted mini quiche   |   $2.50/ea
bacon wrapped scallops   |   $4.00/ea
mini beef wellingtons   |   $5.00/ea

pigs in a blanket   |   $2.50/ea
Honey Mustard & Ketchup

mini crab cakes   |   $4.00/ea
Cocktail & Tartar

ahi tuna & mango spoons   |   $3.49/ea
spanakopita   |   $2.50/ea

Tzatziki

Mushroom risotto cakes   |   $2.50/ea
Caprese Skewers   |   $2.25/ea

Pesto Oil

sweet & sour tofu skewers   |   $2.25/ea

Hors D’Oeuvres

10 piece min per selection.
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing

*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each



Crostini Trio   |   $9.50/PP
Choose 3:

Toasted Sliced Baguette Topped With:  
Tomato-Basil   |   Berry Mascarpone   |   Garlic Gorgonzola

Raspberry Almond Brie   |   Kalamata Olive Tapenade

Assorted tea Sandwiches   |   $38.00/Dozen
Choose 3:

Veggie & Hummus   |   Turkey with Hot Pepper Jelly   |   Vegan Egg Salad
Ham & Honey Mustard   |   Roast Beef with Horse Radish

Tarragon Chicken Salad   |   Cucumber & Herbed Cream Cheese

CARVING STATIONS
Beef Tenderloin   |   $19.00/PP

Horseradish Cream, Dijon Mustard, Rolls

roasted prime rib   |   $21.00/PP
Prepared Horseradish, Dijon Mustard, Rolls

pork Loin   |   $12.50/PP
Jerked Apples, Major Grey Chutney, Rolls

Honey-Baked Ham   |   $10.50/PP
Honey Mustard, Rolls

roasted Turkey breast   |   $10.50PP
Cranberry Sauce, Rolls

*All Carving Stations are Chef Attended and Require a fee of $150*
30 person minimum, 100 person maximum for Carving Stations.

China is available upon request. Please inquire for pricing.



Reception Stations
Asian Station

$36.00/PP
Sushi Display

Seaweed Salad
Vegetable Spring Rolls

Sesame Noodles
Chicken Peanut Satay Skewers

Mac & Cheese Bar
$27.00/PP 

Choose your Toppings: (Select 5)
Broccoli   |   Caramelized Onions

Sauteed Spinach   |   Zucchini   |   Peas
Kimchi   |   Roasted Peppers

Jalapenos   |   Ham   |   Diced Chicken
Bacon   |   Andouille Sausage
add Grilled Shrimp   |    $5.00

add BBQ Pulled Pork   |   $4.00

Mediterranean Street
fare    |    $38.00/PP 

Za’atar Chicken Breast
Lamb Meatballs  

Falafel
Choose your Toppings: (Select 5)
Tabbouleh   |   Olive Tapenade  
Marinated Feta   |   Tomato and

Onion Salad | Pickled Onions
Cucumber with Lemon Olive Oil  

Cabbage Slaw   |   Roasted Peppers
Choose 2 Spreads:  

Roasted Garlic Hummus  
Red Pepper Hummus  

Baba Ghanoush
Tzatziki

Served with:
Classic Mixed Green Salad

Basmati Rice
Pita

*all Reception Stations include
Cookies, Iced Tea, Lemonade, and

Water*

*Each Hot Buffet Line Requires 1 Attendant Fee at $75 each

25 person minimum required on all Hot Buffet orders
Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Tres Leches cake   |   $55/ 15 slices
tiramisu cake   |   $55/ 15 slices

Flourless chocolate cake   |   $55/ 16 slices
limoncello cake   |   $50/ 14 slices

 Seasonal vegan pie   |   $70/ 14 slices
Please inquire with the kitchen for our seasonal selection

boston cream pie   |   $25
apple pie   |   $25

cherry pie   |   $25
pecan pie   |   $25

mini french macarons   |   $2.49/ea
mini french petit fours   |   $2.49/ea

cookie platter   |   $2.25/PP
Chocolate Chip, Sugar, Oatmeal Raisin

Desserts

Disposable Flatware and Plates $1pp. China is available upon request. Please inquire for pricing



Bar Options
Hosted Beer and Wine

Domestic Beers   | $7.00 
Budweiser
Bud Light    
Miller Light
Coors Light
Sam Adams
Stella Artois

Imported/ Local  | $8.00
Heineken  

Amstel Light
Denizens
Brookville

House Wines   |  $9.00
Chardonnay

Sauvignon Blanc
Merlot

Cabernet Sauvignon
PREMIUM WINES | $14.00

Chardonnay
Sauvignon
Pinot Noir

Cabernet Sauvignon

Premium Host Bar Offerings
$11.00

Smirnoff
Captain Morgan  

Beefeater  
Seagrams Seven  

Jack Daniels  
Bacardi Sauza Gold

Top Shelf Host Bar $14.00
Skyy

Mount Gay
Johnnie Walker Red 

Crown Royal  
Gentlemen Jack  
Jose Cuervo Gold

All bars require a 4 hour minimum
prices per drink

Bottled Water & Soda
 $3.00

All Cash Bar Prices are .50 additional. All Host Bars incur a Bartender Fee at $125 each (2hrs). 
1 Bartender/cashier per 75 people. All Cash Bars incur a Bartender and Cashier Fee at $125 each (2hrs).

Cash Bars require 50% in Guest Revenue (based on 1 $7 average drink)



Additional beverage options are available. Please
work with our catering staff to create the perfect

beverage package for your event.

Sparkling Wine or Champagne Toast
Red or White Sangria

Custom Featured Cocktails
Non Alcoholic Cocktails

Fresh Juices and Smoothies

HOSTED PACKAGE BARS - PER PERSON
Beer and Wine Bar  

House wines  
Domestic beers  

Imported
Soft drinks  

Bottled waters

Premium Liquors  
House wines  

Domestic beers  
Imported Soft drinks  

Bottled waters

Top Shelf Liquors  
Top shelf wines  
Domestic beers  

Imported
Soft drinks  

Bottled waters

1 hour  |   $11.00
Additional hours  |  $8.00

1 hour  |   $17.00
Additional hours  |  $9.00

1 hour  |   $20.00
Additional hours  |  $13.00

All Cash Bar Prices are .50 additional. All Host Bars incur a Bartender Fee at $125 each (2hrs). 
1 Bartender/cashier per 75 people. All Cash Bars incur a Bartender and Cashier Fee at $125 each (2hrs).

Cash Bars require 50% in Guest Revenue (based on 1 $7 average drink)



Catering Policies and Information

Orders for 75 or more require 1 week advance notice.
All other orders require a minimum of 3 business
days’ advanced notice. Final numbers and selections
must be received 3 business days prior.
Missing or incomplete menu selections will be the
chef’s choice.
$75 Attendant fees are for 2 hours.
All events of 50 or more require 1 attendant per 50
people.
Minimum of 10 people for all orders. (Orders for
under 10 will incur a small order fee.)
To-Go containers will NOT be provided unless ordered
with the contract. Provided plates and cups can not
be used for to-go food or beverages.
All leftover food at completion of event is the
property of the caterer and will be removed at the
scheduled event end time. Cater will not delay
removal due to remaining food.
For per-person orders, we will not provide additional
food, beverage, or disposables beyond the contracted
number of attendees. 
Any cancellations, deletions, or changes must be
provided at least 72 hours before the event.
Any issues with catered food or service should be
communicated immediately so corrective action can
be taken. 


