
 
 

GREAT BEGINNINGS BREAKFAST / BRUNCH 
Minimum Guests - 30 

Continental Breakfast 
Assorted Flavored Breakfast Breads (may include Bagels, Muffins, Danish, scones, croissants) Fresh fruit 

Add Coffee Service & Juice  

 Granola Fruit & Yogurt cups 

Breakfast Scrambles 
Ham Scramble -Eggs scrambled with cheddar cheese, diced ham, onions & peppers.  Served with Fresh Biscuits and Gravy. 

Sausage Scramble – Eggs scrambled with sausage, 3- cheese mix, onions and peppers.  Served with Fresh Biscuits and Gravy. 
Veggie Scramble – Eggs scrambled with peppers, onions, mushrooms, tomato, cheese.  Served with Fresh Biscuits, butter and jelly. 

Breakfast Bake 
Layers of eggs, cheese, potatoes & onions, and bacon or sausage. Served with Breakfast Breads. 

Vegetarian Bake – Layers of eggs, cheese, potatoes, and fresh veggies. Served with Breakfast Breads. 

Our Breakfast Spread 
Scrambled Eggs, Sausage, Crisp Bacon, Hash Browns, Scrambled Eggs and Biscuits and Gravy. 

Country Style Breakfast Spread 
Roasted Smoked Sausage w onions & peppers, Grits, Scrambled Eggs and Country Biscuits and Gravy. 

 

Fish for Brunch  
Grilled Salmon Medallions w Morane cream sauce over sweet rice with scrambles eggs and corn muffins  

Quiche Bake 
Your choice of Ham & Spinach, or Broccoli & Cheese.  Served with Fresh Fruit & Muffins. 

French Toast Bake 
Our freshly baked Cinnamon French Toast Bake.  Served with Sausage (turkey or pork), Maple Syrup, Fresh Fruit. 

Breakfast Boxes 
Great for morning bus trips or for athletic groups, etc.  Sausage Patties or Crisp Bacon w egg on a freshly baked Biscuit or English Muffin, 

Fresh Fruit, Yogurt and Juice.   

Waffle Bar 
Made on-site, our Chef will prepare our thick waffles to order. Toppings include seasonal fresh fruit, hot syrup, whipped cream, Crispy 

Chicken Tenders & Bacon.  (Additional Chef charge.)    

 

 

Extras -  Coffee Service… / Bottled Juice… /  Fresh Fruit… /  Yogurt Parfaits 

 

 

 

 

 

 



 
 

LUNCH-TIME OFFERINGS 

BOXED LUNCHES  
Order 15 – 2,000 of our fresh lunches.  

Eating utensils and napkins are in each box.  

Deli Boxes   
Includes with one of our deli sandwiches- Chicken Salad, College Club, Turkey, Ham, Roast Beef or Veggie Sub. Mayonnaise and mustard 

are on the side.  
Comes with chips and cookie or brownie, plus choice of 1 – homemade pasta salad, potato salad or fresh fruit. Add a cheese (cheddar, pepper jack, 

provolone, American or Swiss)   

Wrap Boxes  
Includes with one of our delicious wraps- BBQ Chicken Ranch, Turkey Bacon, Chicken Caesar, Veggie Deluxe all rolled in a large Spinach 

wrap. Comes with chips and cookie or brownie, plus choice of 1 – homemade pasta salad, potato salad or fresh fruit.  
Add Soup & Salad to any box.  

 

DELI BUFFET 

Minimum 30 guests 
Choose from our 3 Deli Sandwiches or Wraps.  We will tray those and include Chips, Fresh Fruit, Pasta Salad or Potato Salad or 

a large Garden Salad with dressing.  Our freshly baked cookies are a great addition 

 

  

LUNCHEON SPECIALTIES 

Minimum 30 guests 

 Priced per serving. Each entree comes with a garden tossed salad or 1 side item  

 

¼ Oven Fried Chicken   
Seasoned chicken pieces, slightly floured and baked to a tender crispness. Served with garlic mashed potatoes.  

 
Grilled Chicken Breast and Spicy Rice 

Strips of seasoned chicken breast topped with our homemade corn and bean salsa 

   
Baked Lasagna or Baked Spaghetti – our homemade version. Garden Salad w dressings & 

Bread Sticks.   Vegetarian options available 

  
Lemon Glazed Chicken Strips over Rice Pilaf – tender chicken breast strips tossed in our specialty lemon glaze, served with rice pilaf   

 

Add a Side: Green beans, basil glazed carrots, corn with peppers and onions, vegetable medley   

Great Add-ons:  

Garden Tossed Salad w dressings 

Fresh Fruit Tray   
Fruit Bowl   

Fresh Vegetable Tray w/Dip   

Lemonade  /  Iced Tea 
Sodas  /  Bottled Water 

Fresh Cookie or Brownie Tray   

  



 
DISTINCTIVE LUNCHEON BUFFETS  

Minimum 30 guests.  

Fajita Bar                
Grilled chicken, peppers and onions drizzled with fresh lime juice, soft tortilla shells, shredded cheese, diced tomatoes, shredded lettuce, sour 

cream, salsa, black beans and cilantro rice.  

 
Fiesta Taco Bar   

Your choice of seasoned ground beef or seasoned diced chicken, corn taco shell, soft tortilla shells, shredded cheese, shredded lettuce, diced 

tomatoes, salsa, sour cream, black beans and cilantro rice.  

  

Baked Potato Bar  

Large potatoes, butter, chives, shredded cheese, sour cream and choice of 1 topping… diced grilled chicken, ground beef chili, or fajita chicken. 

Served with a garden salad and dressings.  

  

Front Street Grill Chicken Bar   
Grilled chicken breast topped with cheddar, onions, bell peppers and mild peppers rings, sandwich buns, condiments, our pasta primavera salad 

and chips.  

 
 Side Street Burger Bar   

Choice of 1/3 lb grilled  or blackened burgers topped with Cheddar or Pepperjack cheese.  Served with lettuce, tomatoes, pickles, onions, 

Garlic Aioli,  Side Street Sauce, and Mustard, Sandwich buns, our Pasta Primavera Salad and chips.  

 

Mixed Greens Salad   
Bar-fresh salad greens, cheddar, tomatoes, cucumbers, chopped eggs, blue cheese crumbles, bacon bits, and croutons. Served with assorted 

crackers and dressings. Choose Chopped Chicken Breast, Turkey,  or  Ham   

  

Fresh Harvest Medley Salad   
Fresh salad greens, dried cranberries, mandarin oranges, crumbled blue cheese, spicy pecans, red onions. Served with choice of ½ Sandwiches 

or Soup.  Includes balsamic or raspberry vinaigrette dressings.  

 

 

 

 

 

 

 

 

 

 



 

 

 

HORS D’OEUVRES 

Minimum of 50 guests. 

Glazed Wings (3) 

Large baked chicken wings glazed with your choice of sauce – Honey Lemon, BBQ, Buffalo 

Breaded Chicken Tenders (2) 

Large breaded white chicken tenders.  Choose plain with sauce on the side or tossed in Buffalo (topped with blue cheese), Honey Mustard, or 

BBQ 

Asian Glazed Beef-ka-bobs (2) 
Skewers of beef, peppers and pineapple, roasted and tossed in sweet chili  

 

Teriyaki Chicken Skewers (2) 
Chicken breast strips skewered and roasted in a teriyaki sauce 

Meatballs – Swedish, BBQ, blue cheese (3) 
Tender baked meatballs in your choice of Swedish gravy, BBQ sauce or our Creamy Blue Cheese 

Alfredo 

 

Stuffed Baby Red Potatoes (2) 
Seasoned baked Baby Reds stuffed with cream cheese flavored with real bacon and chives 

 

 Finger Sandwiches  (1) 

Served on fresh baked rolls. Choose from Ham with Munster cheese, Turkey Pesto,  Side Street 

Chicken Salad,  Italian Veggie 

 

Petit Wraps (3) 
Served in a Spinach or Sun-dried tomato wrap.  Choose from Turkey Tomato Pesto, Chicken 

Caesar 

 

Sausage Encroute (2) 
Puffed pastry filled with sausage topped with apricot chutney. 

 

Domestic Cheese Tray 

Cubed cheeses garnished with fresh fruit and served with assorted crackers  

 

Gourmet Cheese Tray 

Distinctive Epicurean cheese wedges, slices and cubes, garnished with fresh fruit and served with 

assorted crackers. 

 

Fresh Fruit Tray 

Seasonal fresh fruit  

 

Tiered Fresh Fruit and Cheese Display 

Artistically displayed fresh fruit and cheeses on 3-tiers.  Served with assorted crackers. 

 

Warm Spinach & Artichoke Dip 

Our made-from-scratch creamy dip topped with Asiago cheese and baked to perfection 

 

Fresh Vegetable Tray w Dip 

Tray of fresh Vegetables includes broccoli, cauliflower, tomatoes, carrots and cucumbers centered 

around a buttermilk ranch dip. 



 
 

Fresh Vegetable Tray w Dip 

Tray of fresh Vegetables includes broccoli, cauliflower, tomatoes, carrots and cucumbers centered 

around a buttermilk ranch dip. 

 

Cocktail Vegetables & Relish Tray w Dip 

Tray of Seasonal Fresh Vegetables such as asparagus, celery, red peppers, broccoli, carrots and 

cucumbers. And relishes – olives, pickles, sweet peppers centered around a buttermilk ranch dip. 

 

Cocktail Shrimp Tray 

Large Shrimp garnished with fresh lemon and cocktail sauce dipping sauce 

 

DIVINE MINIATURES (2) 
Carolina Pork Sliders w Sweet Pickles & Peppers 

Cheeseburger Sliders w Bistro sauce 

Fresh Crab Cake Sliders w Dill Aioli 

Fresh Salmon Sliders w Dijon Mustard Sauce 

Shrimp Shooters in a shot glass w cocktail salsa (1) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

MAIN COURSES  

THE GRILL-OUT MENU  
Minimum 50 guests  

A complete meal consisting of baked beans, pasta salad or potato salad, cookies and brownies, drinks and condiments and the following 

entrée choices: (there will be an up-charge for any substitutions)  

Hot Dogs and Sloppy Joes   

Hot Dogs and Hamburgers   

Hot Dogs and BBQ Chicken   

Hot Dogs and BBQ Ribs   

BBQ Chicken and Hamburgers   

BBQ Ribs and BBQ Chicken   

BBQ Ribs and Hamburgers   

(add hot dogs or Sloppy Joes as a 3rd option) Other available picnic 

sides:  

Corn on the Cob   
Green Beans   

Cole Slaw   
Macaroni & Cheese   

Apple, Peach or Cherry Cobbler –  
 (half pan)   (full pan) 

  
Basic paper ware and cutlery are included  

DINNER BUFFET  
Chicken Supreme with White Wine Sauce   

Stuffed Chicken Breast with Apple Chutney   
Apricot Glazed Pork Medallions   

Meatloaf Stuffed with Savory Rice   
Grilled Salmon with Mango Salsa   

Burgundy Beef Tips   
Herb Encrusted Roast Beef   
Baked Salmon with Shrimp   

Shrimp Rockefeller Chicken Breast   

  

Includes: 2 Salads –Mixed greens salad, pasta primavera, Caesar, garden tossed.  
1 Vegetable: Seasoned green beans, vegetable medley, sautéed summer vegetables, glazed carrots  

1 Side Dish: Rice pilaf, garlic mashed potatoes, roasted red potatoes, olive oil tossed linguini Assorted rolls and butter/iced tea, 

coffee by request  

  

PASTA PERFECTION  
Minimum 50 guests  

Our Pasta Bar allows you to choose any two of our made-from-scratch pasta dishes with accompaniments and dessert.  

Penne Pasta with grilled chicken, spinach, gorgonzola and mushrooms in a brown butter sauce  
Fettuccini Alfredo with Chicken  

Spaghetti with Meat sauce  
Baked Lasagna  



 
Angel Hair Pasta with sun-dried tomatoes and basil in a roasted red pepper sauce Seafood Farfalle in a 

parmesan cream sauce   

Meal includes:  
Garden tossed salad with dressings  

Bread sticks  
Chef’s dessert  

Iced tea  
Basic paper ware and cutlery are included  

  

THE FINALE  

DESSERTS  
Assorted Mini Cheesecakes (min. 70)  

Key Lime Tarts (min 70)  
Sweet Potato Tarts (min 70)  

Lemon Bars  (min 25)  
Petite Cookie & Brownie Tray (min 25)  

Deep Dish Apple Pie   
Apple, Peach or Cherry Cobbler –  

 (half pan)   (full pan)  
Triple Chocolate Cake (minimum 25)  

Strawberry Shortcake – with fresh strawberries  (minimum 25) Assorted ½ Sheet Cake – 

(white, chocolate, or marble) 

Cherry Cheesecake (min. 25) 

  

Cookie & Brownie Tray 

Assorted Cookies 

Brownie Tray 

  

DESSERT BAR 
Assorted mini cheesecakes, chocolate dipped strawberries, dipped cookies, caramel drizzled brownies, white chocolate brownies, chocolate chip 

cookies, assorted petit fours, includes coffee (minimum 30)   

  

  

Full Bar, Beer, Wine and Soda Bar :  Contact our Catering Office for more information. 

  

  


