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Grab & Go Lunches

Thai Shrimp Wrap
Sesame Fried Shrimp, Sushi-Style Rice, Ginger, Cucumber, 

Caramelized Onions and Peanut Sauce on a Spinach Tortilla
$9 per person

Asian Mandarin Salad
Shaved Asian Cabbage and Romaine Blend,

Spicy Marinated Chicken Breast,
Mandarin Oranges, Green Scallions, Grape Tomatoes, Roasted Peanuts and Daikon Radish Sprouts

Top it with Spicy Peanut Dressing
(Grilled Tofu can be substituted for Chicken)

(Substitute Grilled Shrimp for $2)
$8.50 per person

Grilled Chicken Caesar
Grilled Marinated Chicken, Lettuce, Parmesan Cheese, and Caesar Dressing 

served your choice, as a wrap on a Garlic Herb Tortilla or as a Salad
$8 per person

Choice of Wrap or Salad

The Sicilian Salad
Mixed Greens with Fresh Mozzarella, layered with Prosciutto Ham and Tomato, 

Kalamata Olives, Fresh Basil, Red Onion. Topped with Balsamic Vinaigrette
$8 per person

(Minimum of 12 guests required for Express menu items.* A minimum of 6 per selection)
Prices quoted are for pickup or delivery service.

Gourmet Box Lunches include your choice of a gourmet sandwich, chips and a jumbo cookie.  
Add whole fruit for $1. Add a beverage for an additional charge.

*Please call for a price quote for orders that do not meet the minimum requirements.
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Cougar Cobb Salad
Diced Grilled Chicken, Bleu Cheese, Avocado, Diced

Tomatoes, Eggs, and Bacon Crumbs on a bed of Mixed Greens 
with our Homemade Chunky Bleu Cheese Dressing

$8 per person

Fajita Wrap
Grilled Marinated Chicken or Beef Fajita

Black Beans and Corn Relish, Peppers and Onions, Cheese,
Guacamole on a Flour Tortilla 

served with Traditional Tomato Salsa on the side
$8 per person

The Trio
Beef Steak Tomato on a bed of Mixed Greens stuffed with 

your choice of Tarragon Walnut Chicken Salad 
or our Tasty Tuna Salad

served with Pasta Salad and Fresh Cut Fruit
$7.50 per person

Turkey Reuben
Shaved Roasted Turkey on Marble Rye, Fire Cracker Cole Slaw,

Big Eye Swiss Cheese and a Tangy Thousand Island 
Dressing served on the side

$7.50 per person

Grab & Go Lunches cont.

Greek Salad 
Ripe Tomatoes, Cucumbers, Sweet Red Onion, Crisp Bell

Pepper, Pepperocini, Kalamata Olives and Feta Cheese
served with Pita Bread

$7 per person
(Add Grilled Chicken for $1

Add Grilled Shrimp for $2.75)

California Dreaming  
Grilled Vegetables, Tomatoes, Sprouts, Provolone Cheese,

with a Sun-Dried Tomato Pesto Spread on Kaiser Wheat Roll
(Add Grilled Chicken for $1)

$7 per person

The Italian
Salami, Provolone Cheese and Roasted Red Peppers with 

an Italian Herb Vinaigrette on a rustic Hoagie Roll
$7 per person

Tarragon Walnut Chicken 
or Tuna Salad Croissant

Roasted Chicken Salad or Tuna Salad with 
Lettuce & Tomato on a Croissant

$7 per person

Made-to-Order Boxed Lunches
Boxed lunch includes a sandwich, one side item, one cookie and a beverage. Prices are quoted for pick up only. (No minimum required.)

Made-to-order sandwiches includes your choice of the following items:

Choose one of the following items:
Breads: Kaiser Roll or White Sub Roll   Meats: Smoked Turkey, Honey Ham, Roast Beef or Vegetarian   Cheeses: American or Swiss

Choose one of the following items:
Sides: Whole Fruit, Potato Chips, Pretzels   Cookies: Chocolate Chip Pecan or Sugar 

Choose one of the following items:
Canned Beverages: Coke, Diet Coke or Sprite

$6.50 per person
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Hors d ’ Oeuvres

Cocktail Sandwiches:
Ham salad, Tarragon Chicken Salad, 

Tuna Salad
$41

Cucumber Rounds with 
Smoked Salmon Mousse

$52

Curry Chicken Salad with Walnut and 
Dried Apricot on Pita Toast Points

$45

Prosciutto wrapped Asparagus
$55

Sun-dried Tomato & Fresh Mozzarella on
Bruschetta, drizzled with Balsamic Syrup

$46

Shrimp Summer Roll 
Made with chopped Shrimp, Radish Sprouts,

Julienne Carrots and Cucumber, Napa Cabbage 
and chopped Cilantro and Mint 
served with Fire Cracker Water

(Tofu can be substituted for Shrimp to create 
a vegetarian Summer Roll upon request)

$100

Cherry Tomatoes stuffed with Crab Salad
$55

Eggrolls with Sweet and Sour Sauce
$42

Southwestern Eggrolls with Cilantro Dipping Sauce
$75

Mushroom Caps with Boursin Cheese
$50

Crab Stuffed Mushrooms
$56

Scallops wrapped in Bacon
$58

Coconut Shrimp with Sweet Chili Sauce
$56

Sesame Chicken Satay with Pineapple Teriyaki Glaze
$52

Chicken Quesadilla Wedge
$52

Beef Fajita Quesadilla Wedge
$58

White Wings
(Boneless Chicken Breast and Jalapeno 

Cheese wrapped in Bacon)
$70

Hot Wings: Buffalo Sauce, 
BBQ Sauce or Honey Pecan

$45

Mini Crab Cakes with Green Chili Aioli
$75

Baked Brie En Croute
(Whole wheel of Brie Cheese with Raspberry

Preserves and Toasted Almonds or Sun-dried Tomato
Pesto wrapped in Puff Pastry)

$65

Hors d’ Oeuvres are priced per 50 pieces.



Hors d ’ Oeuvres cont.

Seafood Displays

Cocktail Shrimp
$60

Blue Crab Fingers
$75

Minimum order of 50 pieces required.
Served over Crushed Ice with Lemon Pinwheels, Cocktail and Horseradish Sauces.

Hors d’Oeuvres Display
Roasted Vegetable Display 

Balsamic Vinaigrette, Marinated Roasted Red and Yellow Peppers,
Zucchini, Squash, Asparagus, Sweet Onions, Mushrooms, Scallions

served with Hummus Dip
Serves 50 • $175

Antipasto Display
Prosciutto, Salami, Marinated Artichokes, 

Provolone Cheese, Roasted Peppers, Grape Tomatoes 
and Portobello Mushrooms

Serves 50 • $200

Crab Mornay Dip
Served with slices of Sour Dough Baguette

Serves 35 • $85

Southwestern Layered Dip
Layered dip including Ground Beef, Beans, Sour Cream,

Cheese, Guacamole, Tomatoes, sliced Jalapenos, 
shredded Lettuce, chopped Olives and Salsa  

served with Tri-Color Tortilla Chips
Serves 35 • $75

Tri-Color Tortilla Chips
Served with choice of: 

Salsa
Guacamole

French Onion
Spinach and Artichoke

or Chile con Queso
$19/quart (serves 15 per quart)

Hors d’Oeuvres Trays

Vegetable Crudités 
Low-fat with Ranch Dip  

Fruit Kabobs  
Seasonal Fruit skewed with Honey and Walnuts

Fruit & Domestic 
Cheeses Tray

Domestic Cheeses 
and Cracker Tray

Small – Serves 25 • $75
Medium – Serves 50 • $150

Large – Serves 75 • $225
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Plated Dinner Entrées
All entrées are served with a dinner salad, chef ’s choice of vegetable and starch, warm rolls and your choice of a 
traditional dessert. See page 16 for listing. Also accompanied by iced tea or water. Minimum 24 per selection.

Roasted Veal Chop
With a Mushroom, Cipolini Onion and 

Tomato Compote Sauce
$34 per person

Filet Mignon & Shrimp
(4 oz.) grilled Petit Filet paired with 
Gulf Coast Crab Stuffed Shrimp (3)

$30 per person

Filet Mignon
(8 oz.) Seasoned and grilled to perfection, 

accompanied with Buerre Rouge Sauce
$28 per person

Sliced Prime Rib Laffete
Grilled and topped with a Crab Laffete Sauce

(Lump Crab dressed in a Creole-spiced Hollandaise 
with chopped Parsley and Scallions)

$27 per person

Traditional Prime Rib
Prime Rib (10 oz.) served with 
au Jus and Horseradish Cream

$25 per person

Farm Raised Salmon
Seared Horseradish and Dill Crusted Salmon Fillet

served with braised Fennel and 
a Dry Vermouth Cream Sauce

$25 per person

Chicken Bianco
Sautéed breast of Chicken topped with Garlic infused

White Wine Butter Sauce and topped with Lump Crabmeat
$22 per person

Turkey Breast Roulade 
Stuffed with Wild Rice and Cranberry

$20 per person

Chicken Genoese
Prosciutto and smoked Gouda stuffed breast of Chicken,

breaded and baked, topped with a 
Creamy Basil Pesto Mornay Sauce

$20 per person

Stuffed Pork Loin
Stuffed with Apples, topped with Maple Demi-glace

$20 per person

Macadamia Crusted Trout
with Orange Basil Butter

$19 per person

Grilled Flat Iron Steak
Flat Iron Steak (8 oz.) served with a Brandy flamed 

Wild Mushroom Demi-glace
$18 per person

Chicken Luau 
Seared breast of Chicken topped with a Pineapple and

Roasted Macadamia Nut Tapenade
$16 per person

(Add lump crab meat for an additional $3 per person)
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Plated Dinner Entrées cont.

Chef ’s Choice of
Vegetables

Green Beans Amandine
Batonette of Root Vegetables
Balsamic & Maple Grilled

Vegetables
Sauté of Wild 

Mushrooms & Leeks
Vegetable Mélange with 
Basil Italian Marinated 

Vegetable Ragout
Broccoli Stir Fry with 

Shaved Lemon & Garlic

Chef ’s Choice of
Starches

Roasted Garlic Duchess
Potatoes

Oven Roasted New Potatoes 
with Fresh Herb

Bleu Cheese & Bacon
Mashed Potatoes
Horse Radish & 

Garlic Mashed Potatoes
Basmati Rice with Sun-dried 

Cherries & Almonds
Garden Wild Rice Pilaf

Smoked Gouda Cheese Grits
Sweet Herb Risotto

Desserts
(Traditional)

Cheesecake with choice of:
Strawberry, Cherry, Blueberry

or Pecan Praline Topping

Italian Cream Cake
Carrot Cake with Cream

Cheese Icing
German Chocolate Cake

Brownie Montage
Lemon Poppy Pound Cake
with Strawberry Romanoff

Tiramisu
Pecan Pie

Specialty Desserts
Add $3 per person

Tres Leches
Oreo Cream Pie

Reese’s Peanut Butter Pie
Key Lime Pie

Chocolate Eruption
Chocolate Mousse Truffle Cake
Individual Custard Fruit Tart

Seasonal Berries with a
Sabayon Sauce

Served Warm: Bread Pudding
with a Bourbon Pecan Sauce

or a Bourbon Chantilly

Roasted Prime
Steamship Round

of Beef
Creamy Horseradish,

Mustard, Mayonnaise and
Miniature Onion Rolls

175 servings
$600

Roasted Sirloin
Strip of Beef

Horseradish and Sliced
French Baguettes

50 servings
$300

Roasted Prime
Tenderloin of Beef

Peppercorn, Béarnaise Sauces
and Rolls

35 servings
$275

Apricot Ginger
Glazed Ham
Gourmet Mustard, 

Mango Chutney and 
Jalapeno Biscuits

60 servings
$275

Smoked Beef
Brisket with

Bourbon BBQ
Glaze

Country Biscuits
30 servings

$225

Fresh Roasted
Turkey 

Cranberry Relish, Honey
Mustard Sauce and 

Miniature Rolls
50 servings

$200

House Smoked
Salmon 

Carved to order. Served with
Roasted Pepper Ragout 

and Lemon Aioli 
20 servings

$140

Carving Stations
All carving stations include a uniformed chef. 

(Must be added to a buffet.)




