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SIGNATURE SUNRISE STARTERS  
_____________________ 

 
Morning Agenda           $18.95 
selection of miniature croissants, scones, muffins and bagels 
served with fresh sliced fruit, butter, cream cheese, fruit preserves 
fresh squeezed orange juice  
regular and decaffeinated coffee & tea selection 
 
 
Healthy Kick Start           $25.95 
selection of whole grain bagels and low-fat muffins 
served with fresh sliced fruit, butter, cream cheese, peanut butter 
yogurt bar to include mixed berries, granola, raisins, assorted dried fruit  
overnight oats with chia seeds, maple syrup, cinnamon and chopped pecans 
fresh squeezed orange juice  
regular and decaffeinated coffee & tea selection 
 
 
 

HOT BREAKFAST BUFFET  
_____________________ 

 
 

The Deluxe Breakfast           $32.95 
assorted muffins, bagels, croissants 
scrambled eggs, breakfast potatoes 
choice of applewood smoked bacon, sausage or ham  
choice of (1) of the following: 
cinnamon french toast, buttermilk pancakes or roasted vegetable quiche 
fresh sliced fruit and berries  
fresh squeezed orange juice  
regular and decaffeinated coffee & tea selection 
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SANDWICH LUNCH BUFFET  
_____________________ 

 
Boxed Lunch            $18.95 
includes one type of the following sandwiches: 
- roasted turkey with swiss on a baguette 
- ham & american cheese on kaiser roll 
- grilled vegetables on focaccia 
bag of potato chips, whole fruit, fresh baked cookie 
choice of canned soda or bottled water 
 
 
Classic Sandwich Collection          $25.95 
includes the following variety of sandwiches prepared on select breads and rolls  
served with signature potato or pasta salad 
fresh baked cookie and brownie platter  
soft drinks and bottled water  

- turkey and swiss  
- roast beef and cheddar 
- veggie tuna salad or grilled vegetable  

 
 
Gourmet Sandwich Collection        $32.95 
includes choice of three varieties from the gourmet sandwich selections 
two choices from the salad varieties 
fresh baked cookie and brownie platter  
soft drinks and bottled water 
 
Turkey and Chicken Varieties: 
- roast turkey, romaine lettuce and cranberry-orange mayonnaise  
- smoked turkey, bacon, swiss, lettuce and tomato  
- grilled chicken breast with tomato and pesto  
- grilled chicken salad  
 
Beef and Ham Varieties: 
- roast beef, cheddar and horseradish mayonnaise  
- prosciutto, genoa salami, provolone, roasted peppers and leaf lettuce 
- black forest ham, brie, honey mustard  
 
Tuna and Vegetarian Varieties: 
- tuna veggie salad with fresh dill and lemon mayonnaise  
- balsamic roasted vegetables with spinach and tomatoes  
- fresh mozzarella, roma tomato, fresh basil  
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Salad Varieties:  
- seasonal garden salad  
- caesar salad with shaved parmesan and garlic croutons  
- signature red bliss potato salad  
- signature macaroni salad  
- penne pasta and vegetable salad with italian dressing  
- classic cole slaw  
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PREMIUM HOT LUNCH BUFFET 
_____________________ 

 
HOT LUNCH BUFFET           $60.00 
includes choice of up to  
one green salad, one side salad, two entrees, two accompaniments 
dessert, fresh rolls, butter, soft drinks, bottled water  
regular and decaffeinated coffee & tea selection 
 
Green Salads 
- seasonal garden salad  
- classic caesar salad with shaved parmesan and garlic croutons 
- greek salad with tomatoes, cucumbers, red onion, black olives and feta cheese  
 
Side Salads 
- penne pasta and vegetable salad with italian dressing  
- signature red bliss potato salad  
- quinoa salad with sliced almonds, dried cranberries and lemon vinaigrette  
 
Entrees  
- boneless breast of chicken with fresh tomato bruschetta and balsamic glaze  
- boneless breast of chicken with lemon, parsley and capers  
- sliced flank steak with crispy onions accompanied by horseradish crème  
- roasted salmon with mango salsa  
- fusilli pasta primavera in a roasted tomato broth  
- cheese tortellini dressed in a light marinara sauce  
- farfalle pasta with pesto cream  
 
Accompaniments  
- parsley red bliss potatoes 
- israeli couscous with fresh herbs and lemon 
- long grain rice pilaf  
- fresh grilled vegetables  
- steamed broccoli with garlic and lemon oil  
 
Dessert 
selection of two of the following varieties: 
- house made chocolate chip cookies  
- decadent chocolate brownies  
- sliced fresh fruit and berries  
 
 
 
 


