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Steak and Salmon Salad Platter 

 Grilled Steak With Chunky Avocado Salsa 
Grilled Orange Glazed Salmon 

With Couscous Salad 
Mixed Greens With Greens Beans,  

New Fingerling Potatoes and Goat Cheese 
Bread and Butter 
$15.50 Per Person 

Served Room Temperature 

  
Healthy Platter 

Sesame Grilled Chicken Bites 
Spinach and Feta Phyllo Triangles 

with Crisp Vegetables, Pita Chips and  

Dill Cucumber Sauce 
Mixed Greens With Green Goddess Dressing 

Flat Bread and Hummus 
$12.50 Per Person 

Served Room Temperature  
  

  
Fall Fondue 

Gruyere Cheese Fondue 
Chopped Chicken Breast 

Broccoli Florets 
Snow Peas 

Strawberries 
Grapes, Pineapple and Apples 

Potato Wedges 
Chunks of French Bread 

$14.95 Per Person 
Served Room Temperature 

  
Ɂ'ɂɯ2ÈÕËÞÐÊÏÌÚ 

Whole Wheat Hoagies with  

~Avocado, Chicken, Lettuce, Tomato,  

Carrots & Cucumber Sauce 
~Grilled Eggplant Sandwich With Portobello  

Mushrooms, Peppers and French Brie On Ciabatta 
~Grilled Salmon Sandwich With Dill Cream,  

Avocado, Lettuce and Tomato On French Baguette 
~Asian Shrimp Bon Mi Wheat Tortilla Wrap 

Hearty Green Salad & Sweet Potato Chips 
$12.00 Per Person 

Served Room Temperature 

  
Buffalo Chicken Cobb Salad 

 Tender Chunks Of Grilled Chicken and Spicy Buffalo Style Bites Of Chicken In A Tortilla Shell, Roasted Corn, 

Chopped Tomato, Chopped Cucumber, Bacon, Shredded Cheddar and Chunky Avocado 
Served With Crisp Green Salad and Buffalo Ranch Dressing 

$13.95 Per Person 
Served Room Temperature 

&ÖɯɁ'ɂɯ/ÐÊÒɯÍÙÖÔɯ.ÜÙɯ'ÌÈÓÛÏàɯ"ÏÖÐÊÌÚɯ 

Substitute Brown Rice or Whole Wheat Pasta for $1.00 More Per Person 
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South Of France 

Garlic Butter Steak and Shoe String Pomme Frites  

Served with Stone Ground Mustard &Mayonnaise 
And 

Oven Roasted Herbed Chicken Bone In 
With French Green Beans and Baby Carrots Over 

Rice Pilaf Baby Green Salad 
$14.00 Per Person 

 

  
New Orleans 

Jambalaya Pasta with Chicken, Sausage and Shrimp 
Served with Stewed Corn, Tomatoes and  

Sautéed Fall Vegetables 
Mache Green Salad With Creole Vinaigrette 

Homemade Corn Bread and Butter 
$13.25 Per Person 

  
Southwest Chicken and Meatloaf 

Tortilla Crusted Chicken Breast with Mole Sauce 
And 

Southwestern Meatloaf Over  

Oven Roasted Parmesan  Potatoes 
Chunky Romaine Salad with  

Creamy Cilantro Vinaigrette 
Tortilla Chips and Salsa Folks 

$12.25 Per Person 

  
The Big G 

Go Gluten- Free For The Day ɬ 42 Hours Notice Please 
Sample Menu ɬ Subject To Change 

Flaky White Fish Seasoned with Fresh Herbs 
Grilled Vegetables Over a Bed Of Lentils or Rice 

Fresh Fruit and Berries  

Served with A Gluten Free Sweet Treat 
Gluten- Free Crackers 

$19.00 Per Person (Made For 6 People Or More)  

  
Glazed Sea Bass 

Served Over Jasmine Rice 
With Delicate With Ginger Butter Sauce 

Bibb Salad 
With Balsamic Vinaigrette 

$21.00 Per Person 

  
Beef and Chicken Combo 

Beef Tenderloin Steaks On Potato Rosettes with  

Mustard Sauce 
And 

Chicken Breasts Stuffed with Savory Duxelles  

Served Over Rice With Seasonal Vegetables 
Baby Greens With Herb Vinaigrette 

$15.50 Per Person 
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The Capon 

Capon Chicken with Fresh Herbs De Provence & 

Mushrooms with White Wine Sauce 
Served Over Rice Pilaf 

Baby Greens With Berries 
Mini Cookies Chocolate Dipped with  

Lemon Bars and Grapes 
$15.00 Per Person 

  

  
Early Fall Sizzler 

Mini Sirloin Burgers With Caramelized Onion 
Mini All Beef Hot Dogs Wrapped In Puff Pastry 

Kettle Chips and Dip 
Mixed Green with Tomato and Mozzarella  

Served with a Fall Vinaigrette 
$11.50 Per Person 

  

  
Late Summer / Early Fall Kabobs 
Beef and Red Pepper Kabobs with  

Herb Garlic Butter 
And 

Shrimp and Grilled Onion Kabobs with  

White Wine Sauce 
Served Over Rice and Fall Vegetables 

Mixed Greens With Ranch 
$13.95 Per Person 

  

  
Fall Pasta Party 

Chicken Penne Pasta with Sun Dried Tomatoes 
And 

Fettuccine with Shiitake Mushrooms in a  

Creamy Saffron Cream Sauce 
Crisp Vegetables Platter with Buttermilk Ranch Dip 

Garlic Bread and Butter 
$13.50 Per Person 

  
Hearty Roasted Salmon 

Over Delicate Scallion Mashed Potatoes 
Sugar Snap Peas and Carrots 

Baby Green Salad With Goat Cheese 

Served with  Crostini and Dijon Vinaigrette 
Bread and Rolls 

$13.50 Per Person 

 

Juicy Herb Roasted Chicken 
Whole Roasted Juicy Chicken Breast Cut In Quarters 

Served with Tarragon Sauce,  

Fingerling Potatoes & Green Beans 
Mixed Greens With Buttermilk Ranch 

Bread and Rolls 
$11.95 Per Person  
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Grilled Surf 
Trio of Skewers of Beef, Shrimp & Chicken Over Rice 

With Seasonal Fresh Vegetables with  

Savory Mushroom Sauce 
Green Salad With Herb Vinaigrette 

Bread and Rolls 
$14.00 Per Person 

  
  

  

Chicken Brine 
Brined Chicken Breast Filled with  

Herb and Apple Stuffing and Gravy 
Sweet Potato Wedges 

Fall Salad With Apples Walnuts and Goat Cheese 
$12.00 Per Person 

  

  

Prepare Your Own Salad 
Seared Orange Salmon and Shrimp  

Served with Wild Rice Salad 
Sliced Lemon Caper Chicken Breasts 
Vinaigrette Fingerling Potato Salad 

Rows Of French Green Beans, Asparagus, Baby Car-

rots, Guacamole and Goat Cheese 
Baby Green Salad With Fresh Tomato,  

Mozzarella and Pesto 
  
  

 

 RIVERSIDE 

~Shrimp Cocktail served with  

Horseradish Cocktail Sauce 
~Mini Jumbo Lump Crab Cakes & Remoulade Sauce 

~Juicy Buttermilk Chicken Tenders with  

Honey Mustard Dipping Sauce 
~Mini Rolls with Thinly Sliced Ham,   

Honey Mustard and Cheddar Cheese 
~Tomato, Pesto and Olive Crostini 
~Crisp Vegetables and Pita Chips  

Served with Chili Sour Cream Dip 
$17.50 per person/minimum of 30 people 

  

  
POOLSIDE 

~Tender Fried Chicken Bites 
~White Pizza Triangles 

~Spicy Chorizo and Cheese Empanadas  

Served with Picante Salsa 
~Baked Wheel of Brie Cheese ɬ Soft-ripened 

Filled with Raspberry Preserves  

Accompanied by Grapes and Crackers 
~Jumbo Lump Crab Dip Served with  

Crisp Vegetables and Tortilla Chips 
$13.50 per person/minimum of 30 people 

  

 

CASUAL FAIR 
~All Beef Sliders with Ketchup and Mustard 

~Kosher  Pigs in a Blanket Bites 
~Baja Chicken Tenders served with  

Cilantro Vinaigrette 
~Warm Three Cheese Bean Dip with  

Chipotle Butter Crostini and Tortilla Chips 
~Crisp Old Fashion Vegetable Tray with  

Creamy Bleu Cheese dip 
~Mini Fresh Baked Cookies 

$11.50 per person/minimum of 40 people 
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ELEGANT SOCIAL 

~Caper Dill Salmon Cakes with  

Yogurt Dill Dipping Sauce 
~Marinated Coconut Crusted  

Chicken  & Pineapple Skewers  

~Miniature Beef Wellingtons  

Served with Dijon Horseradish Sauce 
~Shrimp Salad with Lemon Chive Butter  

Served on Mini Garlic Crostini 
~Salmon Mousse on Black Bread Rounds 

~Crudités ɬ Crisp Tender Asparagus, Sugar Snap 

Peas, Sliced Carrots and Hearts of Palm  

Served with creamy Green Goddess dip 
~Chocolate Dipped Strawberries, Mini Coconut 

Macaroons and Chocolate Dipped Cookies 
$18.50 per person/minimum of 30 people 

  

  
 GARDEN RECEPTION 

~Thai Glazed Grilled Salmon  

Served with Pineapple Salsa & Tortilla Chips 
~Chicken Skewers with a Homemade Basil Pesto 

~Phyllo Triangles with Spinach and Feta with  

Cucumber-Dill dipping sauce 

Mini sandwiches Assortment: 
~Roasted Dijon Filet of Beef with  

Horseradish Mustard on Baby Brioche Rolls 
~Smoked Turkey on Delicate Orange Muffins with 

Cranberry Chutney and Chili Sour Cream 

~Fruit and Cheese Display with  

Garlic Crostini and French Bread 
Strawberries, Mini Cookies and Whipped cream 

$15.50 per person/minimum of 30 people 

 

FABULOUS FARE 
~Cornmeal Crusted Fish Bites ɬ 

Served with Cilantro-Lime Tartar Sauce 
~Marinated Lemon Chicken Skewers with  

Caper Dipping Sauce 
~Maryland Lump Crab Dip ɬ with Crisp Vegeta-

bles, Crostini & French bread 
~Mini Rolls ɬ with Chipotle Barbecue Beef 

~Tortilla Chips, Fresh Tomato Salsa,  

Crisp Vegetables and Creamy Avocado dip 
~Cinnamon tortilla Strips, Gingered Melon Balls 

and Mocha Whipped Cream 
$12.00 per person/minimum of 50 people 

 

SUMMER FALL BASH 
~Mini Empanadas ɬ Golden Pastry Turnovers 

Filled with Mushrooms and Herbed Cheese 
~Kosher Dogs ɬ in Caraway Mustard Pastry  

Served with Good Old Fashion Ketchup and Mustard 
~Chicken Tenderloin Kebobs Served with  

Sesame Soy Dipping sauce 
~Wheel of Golden Brown Brie,  

Sliced French Bread and Crackers 
Cinnamon Tortilla Chips and Whipped Cream 

$11.00 per person/minimum of 50 people 
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TEX-MEX 

Beef and Cheese Flautas with Folks Mole Salsa ɬ Lightly Fried Bite Sized Flour Tortillas 
Large Tortilla Shell ɬ Filled with Spicy Chicken Baja Bites 

Surrounded by Southwestern Citrus Beef & Tortilla pinwheels 
Grilled Quesadillas ɬ Chilies, Cheese and Spinach 

Tortilla Chips, Salsa and Guacamole 
Vegetable Display ɬ Creamy Cilantro Dip 

Cinnamon tortilla Chips 
Strawberries and Mocha Whipped Cream 
$11.00 per person/minimum of 40 people 

  

NEW!! 

No Muss, No Fuss Menu 

 
Three Cheese Lasagna   $120.00 per Pan Guests 15-20 
Cheese and Vegetable Lasagna  $120.00 per Pan Guests 15-20 
Sausage and Mushroom Lasagna $130.00 per Pan Guests 15-20 
Beef Lasagna Mix and Match  $130.00 per Pan Guests 15-20 
!ŘŘ мсέ [ƻŀŦ ƻŦ DŀǊƭƛŎ .ǊŜŀŘ       $7.95 per Loaf 
 
Chicken Burritos   $120.00 per Pan 
Beef Burritos    $130.00 per Pan 
Vegetable and Cheese Burritos  $110.00 per Pan   
Beans, Rice and Cheese Burritos  $120.00 per Pan 
/ƘƛŎƪŜƴ ŀƴŘ /ƘŜŜǎŜ 9ƴŎƘƛƭŀŘŀΩǎ  $135.00 per Pan 
 
Chafing Dishes:         $9.00 per Set 
Serving Spoons and Tongs:         $1.25 per pcs 


