
Soup, Salad & Charcuterie 

• Lobster Bisque

• Salad bar

• Imported and Domestic Cheeses w/ Artisanal Breads 

and Crackers

• Mediterranean Salad Bar

• Southern Mustard Potato Salad

• Sliced Cured Meats, Pickles, Preserves, and Jams

• Dips: Hummus, and Cheese Spread w/ Grilled Pita 

Bread, and Vegetables

The Meats

• Prime Rib with Demi-Glace and Brioche Rolls

• General Tso’s Chicken

• Sous Vide Wagyu Beef served with Poached 

Horseradish Puree and Grilled Red Onions Marmalade

• Grilled Salmon with Chimi-Rojo and Lemon Scented 

Roasted Yukon Gold Potatoes

• Classic Chicken Florentine with Roasted Tomatoes

Accompaniments 

• Baked White Cheddar Mac n’ Cheese

• Pork Potstickers with Orange-Soy Dipping Sauce

• Vegan Bunny Chow (Durban Street Curry 

Bread Bowl)

• Roasted Carrots with Brussels Sprouts with Balsamic

• Sour Cream and Scallion Mashed Potatoes with Gravy 

• Fresh Spring Vegetable Medley

• Rolls

Children’s Station 

• Chicken Tenders

• Grilled Cheese Sandwich

• Smiley Fries

• Mini Pizza

• Uncrustables

• Assorted Cereal

• Mini Cup Cakes

• Hummus Cups with Pretzels

• ½ Pints of  White Milk and Chocolate

• Bananas

Breakfast 

• Fresh Fruits

• House Baked Pastries

• Potatoes O’Brien

• Waffle Displayed with Toppings and Syrup

• Breakfast Quesadilla: Stuffed with Egg, Cheese, 

Potatoes, Peppers, Onions, and Marinated Black Beans 

with Sour Cream and Salsa on the Side

• Warm Cinnamon Rolls with Cream Cheese Icing

• Biscuits with Sausage Gravy

• Applewood Smoked Bacon and Sausage

• Fried Hashbrown Patties with Chipotle Ketchup

Chilled Seafood  

• Poached Jumbo Shrimp Cocktail served with Cocktail 

Sauce, Capers, and Lemons

• Smoked Salmon Mousse and Crostini Station

• Sherry Steamed Mussels with Pepper Confetti

• Prepared Horseradish, Tabasco, and Remoulade 
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Desserts 

• Classic Snickerdoodles

• Buckeye Bars

• Peach Tartlets

• Bread Pudding with Caramel

• Macaroons

• Vegan Panna Cotta

• Brown Sugar Poached Pears with Madagascar 

Vanilla Mascarpoine

Adults: $49.99

Kids 5-12: $19.99 	 Kids under 5: Free

Taxes and gratuity to be added at the door.


