
*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

BREAKFAST BUFFET

CONTINENTAL (COLD)  $44.00++

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Raspberry Jam

MINI PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries, Strawberries, Blueberries, Raspberries, Blackberries

ASSORTED SLICED FRUITS
Seasonal Melons, Watermelon, Cantaloupe, Honeydew, Pineapple

ADD-ON MIMOSA BAR/ROSÉ  $40.00 PP
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

BREAKFAST BUFFET

AMERICAN (COLD/HOT)  $52.00++

COLD

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Raspberry Jam

MINI PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries, Strawberries, Blueberries, Raspberries, Blackberries

ASSORTED SLICED FRUITS
Seasonal Melons, Watermelon, Cantaloupe, Honeydew, Pineapple

HOT

SCRAMBLED EGGS

LEMON SMASHED POTATOES

APPLEWOOD SMOKED BACON

CHICKEN APPLE SAUSAGE

ADD-ON MIMOSA BAR/ROSÉ  $40.00 PP
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

BREAKFAST BUFFET

ITALIAN (COLD/HOT)  $83.00++

COLD

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Raspberry Jam

MINI PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries, Strawberries, Blueberries, 
Raspberries, Blackberries

ASSORTED SLICED FRUITS
Seasonal Melons, Watermelon, Cantaloupe, 
Honeydew, Pineapple

SMOKED SALMON PLATTER
Toasted Bagel Chips, Lemon Cream Cheese, 
Fried Capers, Chives, Creamy Cucumbers

HOT

SCRAMBLED EGGS

LEMON SMASHED POTATOES

APPLEWOOD SMOKED BACON
Tri-color Pee Wee Potatoes, Garlic, Lemon Juice, 
Parmesan, Italian Parsley

POLENTA WAFFLES
Pure Maple Syrup, Nutella, Honey and 
Mascarpone Whipped Cream

SELECT ONE OPTION

OPTION A

CHEESY BACON & 
HASH BROWN FRITTATA
Eggs, Hash Browns, Applewood Smoked Bacon, 
Provolone, Cheddar, Kale

OPTION B

MINI GRUYÈRE EGG BAKES
Eggs, Spinach, Shallots, Gruyère, Country Bread

OPTION C

SPICY EGG SLIDERS
Eggs, Spicy Italian Sausage, Spinach, Tomato, 
Provolone, Brioche Bun

ADD-ON MIMOSA BAR/ROSÉ  $40.00 PER PERSON
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

RECEPTION MENU

COLD

BRUSCHETTA  $9.00 PER PERSON
Roma Tomato, Fresh Basil, Lucini Olive Oil, Balsamic Reduction, Lemon Ricotta, Crostini

BRUSCHETTA  $9.00 PER PERSON
Kalamata Olive, Sundried Tomato, Tapenade, Lemon Ricotta, Crostini

BABY PEPPERS STUFFED  $9.00 PER PERSON
Goat Cheese, Mascarpone, Citrus Zest, Chives

ANTIPASTO SKEWERS  $9.00 PER PERSON
Fresh Mozzarella, Basil, Heirloom Tomato, Salumi, Kalamata Olive, Roasted Pepper, Lucini Olive Oil

SMOKED SALMON CROSTINI  $11.00 PER PERSON
Lemon Crema, Lettuce, Avocado, Tomato, Pickled Onion, Fried Caper

HOT

BACON WRAPPED DATES  $9.00 PER PERSON
Spicy Italian Sausage, Gorgonzola Crema

FOCACCIA MARGARITA PIZZA BITES  $9.00 PER PERSON
Roasted Tomato, Fresh Mozzarella, Basil

SHRIMP AND PESTO ARANCINI  $9.00 PER PERSON
Mozzarella, Citrus Alfredo

ARTICHOKE AND SPINACH ARANCINI  $9.00 PER PERSON
Arborio Rice, Mozzarella, Marinara
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

RECEPTION MENU

GRILLED VEGETABLE PLATTER  $600.00
Serves 40

Red Peppers, Yellow Peppers, Portabella Mushrooms, Asparagus, Fennel, White Balsamic, Lucini Olive Oil

ASSORTED ITALIAN MEAT PLATTER  $440.00
Serves 40

Prosciutto, Salumi Finocchiona, Mortadella, Calabrese Salumi, Assorted Bread and Lavash

IMPORTED CHEESE PLATTER  $440.00
Serves 40

Parmigiano Reggiano, Brie, Gorgonzola, Picante Provolone, Fresh Mozzarella, Assorted Bread and Lavash

WHITE BEAN PURÉE  $12.00 PER PERSON
Crisp Pita Chips

SWEET TABLE  $34.00 PER PERSON
Small Serves 10-20

Large Serves 30-40
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

BOXED CONTINENTAL BREAKFAST TO-GO

BREAKFAST #1  $50.00 PER PERSON

CHOICE OF COFFEE OR ORANGE JUICE

FRESH BAKED CORNETTI BUTTER

GREEK YOGURT PARFAIT
Dried Apricot, Blueberries, Cherries, House-made Granola

BREAKFAST #2  $50.00 PER PERSON

CHOICE OF COFFEE OR ORANGE JUICE

BLUEBERRY MUFFIN
Whipped Lemon Butter

CHIA SEED PARFAIT GREEK YOGURT
Chia Seeds, Almond Milk, Raspberry Jam, Marcona Almonds, Fresh Raspberries

FRESH BANANA
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*�Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk 
of foodborne illness, especially in cases of certain medical conditions or pregnancies.

***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***

BOX LUNCHES TO-GO

LUNCH/DINNER #1  $53.00 PER PERSON

BOTTLED WATER

TURKEY BACON WRAP
Wheat Tortilla, Piquillo and Sundried Tomato Goat Cheese Spread

ORZO PASTA SALAD
Heirloom Tomatoes, Garbanzo Beans, Pickled Red Onion, Red Wine Vinaigrette

WHOLE FRUIT

LEMON COOKIE

LUNCH/DINNER #2  $60.00 PER PERSON

BOTTLED WATER

TRI-COLOR POTATO SALAD
Piquillo Peppers, Capers, Peppadew Peppers, Kalamata Olives, Parsley, Citrus Vinaigrette

WHOLE FRUIT

DUO OF COOKIES
Lemon Cookies and Sin City Chocolate Chip Cookies

(CHOICE OF ONE)

TURKEY BACON WRAP
Wheat Tortilla, Piquillo and Sundried Tomato 
Goat Cheese Spread

MUFFULETTA
Olive Tapenade, Mortadella, Prosciutto, 
Finocchiona Salumi, Porchetta, Provolone, 
Red Onion, Oregano, Arugula, Red and Yellow 
Peppers, Rustic Boule

GIADA COBB SALAD
Romaine Lettuce, Arugula, Chicken, 
Garbanzo Beans, Cherry Tomatoes, Gorgonzola, 
Bacon, Boiled Egg, Scallions, Gorgonzola Dressing
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