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Don't see what you are looking for? Custom menus are available! Just ask our 
Sales Representatives for details - our Culinary Team looks forward to 

creating a unique menu for your event.

Additional menu development fees may apply.

We add 20% operations charge to all invoices. While no portion of this 
operations charge is paid directly to the staff serving your catered event, it 

allows us to pay higher wages to our employees including, for example, those 
who served your guests and those who prepared the food for your event.

Gratuities are always appreciated for great service.



BYO BREAKFAST
SANDWICH

Square croissants and 
biscuits served with 
scrambled eggs, bacon, 
sausage patties, ham, 
plus 2 types of cheese. 
Served with country red 
potatoes.
$15.99

BREAKFAST
All breakfast packages come with coffee service and canned water.

Buffets are delivered with high quality disposable serve-ware.

MINIMUM 15 GUESTS/ MINIMUM REQUIRED FOR DELIVERY

CLASSIC BREAKFAST

Scrambled eggs, ½bacon 
and ½sausage links, 

country red potatoes, with 
your choice of biscuits & 

sausage gravy OR fresh fruit 
& muffins

$15.99

OFF THE GRIDDLE

French toast,
scrambled eggs, ½
bacon & ½sausage

links,

and fresh fruit.

Substitute cinnamon roll 
French toast +3.00

$15.99

LIGHT
BREAKFAST

Assorted muffins, pastries, 
croissants, bagels, and fresh 

fruit.

Served with butter & cream 
cheese
$12.99

KICK START

Assorted Pastries, coffee 
service & canned water

$8.99

BISCUITS &
EGGS

Biscuits & sausage gravy, 
served with bacon or 

sausage, scrambled eggs
& fresh fruit.

$14.99

JUICE

Add carafes (5 servings) of juice: 11.99 
Orange or Cranberry

Add Bottled Juice: 3.25 
Orange, Apple, Cranberry, and V8
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HEALTHY
CHOICE

Quiche Lorraine served 
with roasted red 

potatoes & fresh fruit.
Vegetarian upon request.

Vegan Substitution+$1

$14.99



BREAKFAST

CREATE
YOUR OWN
BREAKFAST

Choose 4 Items
16.99

Choose 5 Items
18.99

Assorted Fresh Baked Muffins & Butter 
Assorted Pastries
Loaded Oatmeal

½Bacon and ½Sausage 
Bacon

Biscuits & Sausage Gravy
Cheesy Shredded Potatoes 

Country Red Potatoes 
French Toast
Fresh Fruit 

Individual Assorted Yogurts
O’BrienRed Potatoes 

Sausage Links 
Sausage Patties 
Scrambled Eggs

All breakfast packages come with coffee service and canned water.
Buffets are delivered with high quality disposable serve-ware.

Assorted Bagels & Cream Cheese
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VEGAN & VEGETARIAN OPTIONS
Using vegan substitutions

VEGAN BREAKFAST
BURRITO

VEGAN FRENCH
TOAST

Thick sliced, hand
dipped, Vegan french 
toast, sprinkled with 

powdered sugar, Served 
with warm maple syrup 

& fresh fruit.

$13.99
TOFU BREAKFAST

HASH
Seasoned tofu, roasted red

potatoes, onions, bell 
pepper, zucchini & 

mushrooms. Served with 
Fresh fruit, biscuits, jam 

& margarine.

$16.99

Vegan eggs, vegan 
cheese, shredded 
hashbrowns, and 
assorted veggies, 

wrapped in a flour 
tortilla. Served with 

fresh fruit.
$14.99

VEGAN EGG BITES

Beyond breakfast sausage, 
vegan eggs, vegan cheese & 

bell peppers cooked into 
bite sized egg bites. Served 
with roasted red potatoes.

$15.99



HOT LUNCH BUFFETS
Buffets are delivered with high quality disposable serve-ware.

TRADITIONAL
TACO BAR

Seasoned beef & chicken, 
refried beans, flour 
tortillas, hard shells, 
lettuce, tomato, onion, 
olives, cheese, jalapeños, 
sour cream, salsa, Spanish 
rice, and tortilla chips.

$17.99

FIESTA
BUFFET

Green chili chicken, 
cheese enchiladas 

rolled in flour 
tortillas, Spanish rice, 
confetti garden salad, 
tortilla chips, salsa, 

and sour cream.
$17.99

HERB CRUSTED
CHICKEN

Herb crusted chicken,
roasted red potatoes,
seasonal vegetables,
classic Caesar salad,
and fresh baked rolls

& butter.

$18.99

TRADITIONAL
PASTA BUFFET
Red sauce with
savory vegetables, 
creamy Alfredo 
sauce, penne pasta, 
Seasonal green 
salad, and garlic 
bread.

Substitute lasagna for one pasta +$3 
Add chicken to one pasta +$3.
Add mild Italian sausage links $3.5

$15.99

MEAT
LASAGNA

Traditional meat 
lasagna, classic 
Caesar salad and 

buttery bread sticks.

Add mild Italian sausage links
+$3.5

BAKED POTATO
BAR

Baked potatoes, 
chili, cheese, onion, 

sour cream, salsa, 
butter, steamed 

broccoli, bacon 
bites, and seasonal 

garden salad & salad
dressing.

*Vegetarian chili 
upon request

$15.99USA BURGER
BUFFET

Juicy 1/3 lb. all beef patties, buns, cheese, bacon, ham, 
lettuce, tomatoes, onions, and pickles.

Includes red potato salad, signature baked beans and 
house-made potato chips.

Sub vegetarian burgers +3

$16.99

$15.99

$350 Minimum for Delivery

China service upgrade
2.00

China with 
Water Glass 2.75

Labor charges will apply
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CASUAL LUNCH BUFFETS
Buffets are delivered with high quality disposable serve-ware.

BYO SANDWICH
BAR

Roasted turkey, sliced pit 
ham, and tri-tip roast 
beef, cheddar cheese, 
Swiss cheese,
assorted breads, 
condiments, and aioli.

Served with red potato 
salad, signature pasta 
salad and house-made 
potato chips.

$17.99

LUNCH DUO
Tri-tip & pulled
pork, brioche buns, 
red potato salad, 
coleslaw, house-
made potato chips, 
and condiments.
$16.99

FRENCH DIP
Tender, thinly sliced tri-
tip, with Swiss cheese 
on a French roll, au jus 

for dipping.
Served with red potato 
salad, broccoli bacon 
salad and house-made 

potato chips.
$16.99

SOUP & ASSORTED
SANDWICHES

Roasted turkey,
sliced pit ham, and 

tri-tip roast beef
sandwiches

(chicken and/or tuna 
salads upon request). 

Served with soup & 
house-made potato

chips.
Your choice of

Chicken Noodle, Roasted Red 
Pepper Bisque or Sausage & Potato

$16.99

TUSCAN SOUP &
SALAD BUFFET
Savory tomato basil
bruschetta, Tuscan 

chicken Caesar salad 
and roasted red
pepper bisque.

$16.99

ASSORTED WRAPS
Roasted turkey with cranberry 
cream cheese wrap, sliced pit 
ham with Swiss and roasted 

red pepper aioli wrap, and tri-
tip roast beef with cheddar and 

Dijon aioli wrap.

Served with red potato salad, 
signature pasta salad and 
house-made potato chips.

COLOSSAL SALAD BAR
Signature pasta salad, shrimp 

curry salad, fresh cut fruit, baby 
spinach greens, Romaine lettuce, 
plus an array of assorted salad 
toppings including julienned 

chicken, diced ham, boiled eggs, 
fresh vegetables, and fresh baked 

rolls & butter.
Add Soup $4.

$16.99$18.99
**MINIMUM $350 for 

delivery
China service upgrade

2.00
China with 

Water Glass 2.75
Labor charges will apply 6

MOST POPULAR LUNCH
*Marinated tri-tip, herb crusted 

chicken, scalloped potatoes, 
seasonal vegetables, seasonal 

salad, rolls and butter
$19.99



COLD BOXED LUNCHES

BOXED SALADS

CG BOXED LUNCH

Choice of sandwich or wrap, 
signature pasta salad, chips, 

and a large cookie.

$15.99

EXECUTIVE BOXED LUNCH

Choice of sandwich, seasonal 
pasta salad, fresh cut fruit, 
chips, and a large cookie.

$16.99
CHOICE OF

SANDWICHES & WRAPS
(Gluten free available upon request) 
Turkey with Basil Pesto Aioli 
Ham and Swiss with Roasted 

Red Pepper Aioli
Roast Beef and Cheddar with 

Dijon Aioli
Egg Salad 

Chicken Salad
Mediterranean (Vegetarian)

(Kalamata olives, goat cheese, tomato, red 
leaf lettuce, basil pesto aioli, and hummus)

BOXED CHEF
SALAD
Fresh Romaine, turkey, ham, 
Swiss cheese, cheddar cheese, 
tomato, hard boiled egg, and 
ranch dressing. Served with a 
roll, butter and a large cookie.

$18.99

BOXED CHICKEN
SALAD

Fresh Romaine, julienned chicken, 
candied pecans, mozzarella cheese, 

seasonal fresh fruit, and house 
balsamic dressing.

Served with a roll, butter and a 
large cookie.

$18.99

BOXED CHICKEN
CAESAR SALAD

Fresh Romaine, Parmesan 
cheese, croutons, julienned 

chicken, and Caesar dressing. 
Served with a roll, butter 

and a large cookie.

$18.99

BOXED SOUTHWEST
CHICKEN SALAD
Fresh Romaine, seasoned 
chicken breast, tomatoes, 
olives, black beans, corn, 
tortilla strips, and fiesta 
ranch. Served with roll, 

butter and a large cookie.

$18.99 7



BBQ MENU
All BBQ buffets are delivered with high quality disposable serve-ware

ALL AMERICAN

1/3 lb. all beef burgers and 
all beef hot dogs.

$16.99
Upgrade to Hebrew National hot dogs

+$3
Add boneless BBQ chicken thighs

+$3

DUO OF
FLAVOR BBQ

Carolina Pulled Pork & 
Marinated Tri-Tip.
Served with brioche 

buns.
$17.99

CLASSIC BBQ

Tender BBQ Beef 
Brisket & 

Boneless BBQ 
Chicken Thigh.

$19.99

SOUTHERN
HOSPITALITY

Pulled pork, BBQ 
chicken breast.

Served with cornbread 
& honey butter.

$18.99

CHOOSE 3 SIDES

Bow Tie Pesto Salad 
Broccoli Bacon Salad 

Coleslaw
Corn on the Cob seasonal 

Classic Caesar Salad 
Fresh Fruit Platter 
Greek Pasta Salad 

Macaroni & Cheese +$2 
Orzo Mandarin Salad 

Red Potato Salad 
Seasonal Green Salad

Strawberry Spinach Salad 
Signature Baked Beans 
Signature Pasta Salad 

Vegetable Platter 
Vegetarian Baked Beans

Don’t forget beverages!

Iced Tea
$15.00/gallon (serves 

12-16)
Lemonade

$20.00/Gallon (serves 
12-16)

China service upgrade
2.00

China with 
Water Glass 2.75

Labor charges will apply

8
MINIMUM 25 GUESTS



SNACKS & BEVERAGES
MOST

POPULAR
Trail mix, whole fruit and fresh baked cookies. 

Water, regular coffee, and assorted canned 
sodas.

$7.99pp

HEALTHY
OPTION

Fresh vegetable platter, fresh fruit platter and kasha bars.
Water, regular coffee, and assorted canned sodas.

$7.99pp

CHARCUTERIE
BOARD

Assortment of sliced meats, imported & domestic 
cheeses, olives, dried fruit, nuts,

hummus & pita crackers, and fresh vegetables with dip.
Water, regular coffee, and assorted canned sodas.

$12.99pp

SWEET &
SALTY FUN MIX

Fresh baked cookies, assorted mini candy bars, roasted
nuts, house-made potato chips,

and French onion dip. Water, regular coffee, and 
assorted canned sodas.

$8.99pp

BEVERAGES
Coffee 20 cup - 39.99, 40 cup- 59.99, 80 cup- 99.99
Lemonade or fruit punch 
Iced tea

20.00/gallon 
15.00/gallon

1.00 per person
2.99 per person

Water station 
Beverage Station 
(Choose 3 from above) 
Canned Coke products 
Individual juices 
Individual water

2.00 each
3.25 each
2.00 each 9



DESSERTS

Bread Pudding 4.99
minimum 20

Philadelphia Cheesecake 7.99 
with assorted toppings

Chocolate Torte Cake 7.99

Chocolate Mousse 5.99 10

Assorted Cookies 1.50 
Assorted Jumbo Cookies 3.25

GF Brownies 4.
Classic Chocolate Brownies 1.50

Cookies and Brownies 1.50 
Fresh baked mixture of both treats

Assorted Dessert Bars 3.99 
Assortment may include lemon bars, 
turtle bars, double chocolate bars, 
spiced apple, cookies and cream 

bars, and “everything” Bars

Assorted Cupcakes 2.99

Layer Cake 4.99
minimum of 25 

chocolate, strawberry & cream, 

lemon & cream, orange & cream,

or tuxedo truffle mousse.

One f lavorchoice per 50 guests.

Apple Crisp 4.99
Peach Crisp 4.99

Oregon Berry Crisp 4.99 

MINIMUM 20

All Desserts Priced Per Person



HOT BOXED MEALS

INDIVIDUAL HOT MEALS
Minimum of 10 each unless noted 

Vegetarian, Vegan and Gluten Free options 
available

CHICKEN
PARMESAN

Crispy chicken Parmesan topped 
with marinara sauce and 

mozzarella cheese.

Served with spaghetti, roll, 
butter, and a large cookie.

$17.99

TUSCAN STUFFED
CHICKEN

Chicken (basil, mozzarella, red 
pepper cream sauce) served 

with scalloped potatoes, 
seasonal vegetables, roll, 

butter, and a large cookie.
$18.99

MARINATED
TRI-TIP

Marinated tri-tip, demi-glace, garlic 

mashed potatoes, seasonal vegetables, 

roll, butter, and a large cookie.
$19.99

CREAMY BASIL
PESTO PASTA

BAKED

Cavatappi pasta tossed
with creamy basil pesto 

sauce and mushrooms. 

Served with roll, butter 

and a large cookie.

Add chicken +3

$15.99

SALMON
Baked Atlantic salmon

with lemon caper butter, 

wild rice, seasonal 

vegetables, fresh baked 

roll, and a large cookie.

MKT
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HOT BOXED MEALS

INDIVIDUAL, HOT MEALS
Minimum of 10 each unless noted 

Vegetarian, Vegan and Gluten Free options 

available

CG CLASSIC
MEATLOAF

Served with mashed 
potatoes and brown 

gravy, vegetables, roll, 
butter, and a large 

cookie.

$17.99

VEGETABLE
COCONUT CURRY

Coconut yellow curry with a 

medley of vegetables over a bed 

of basmati rice.

Served with sliced fresh fruit.
*GF/V no min order

$14.99

Not just for the holidays!
Turkey breast served 

with mashed potatoes, gravy, 

green beans, roll, butter, and

a large cookie.

MKT

OVEN ROASTED
TURKEY

LASAGNA

Traditional meat 

lasagna. Served with 

garlic bread and a large 

cookie.

$15.99

12



HORS D'OEUVRES
Minimum order of 15 each

SKEWERS
priced per person

COLD HORS
D'OEUVRES
priced per person

HOT HORS
D'OEUVRES
priced per person

CANAPÉS
priced per person

Beef Tenderloin Crostini 3.50

Spiced Pork Tenderloin Crostini 3.00

Bleu Cheese & Walnut Crostini 3.50

Créole Shrimp Canapé 4.10

Smoked Salmon Mousse Canapé 4.10

Goat Cheese Tarts 2.75

Pesto Cheese Tarts 3.25

Bacon Wrapped Loaded Jalapenos 2.99

Bacon Wrapped Stuffed Dates 3.99

Bacon Wrapped Water Chestnuts 2.99

BBQ Smokies 2.99

Brie & Berry Puffs 2.99

Individual Quiche 2.99

Meatballs Signature 3.25

Pot Stickers 3.99

Potato Skins 3.00

Sausage Stuffed Shrimp 6.99

Spinach & Artichoke Dip 5.50

Spring Rolls 3.50

Bacon Stuffed Mushrooms 3.25

Herb Stuffed Mushrooms 2.99

Baked Brie Wheel (Serves 32) 99.99

Antipasto Flower Pick 3.99

Assorted Tortilla Pinwheels 3.25

BBQ Pork Display 3.60

Chilled Shrimp w/Red Sauce 5.95

Cubed Domestic Cheese Tray 4.25

Cubed Meat & Cheese Tray 5.75

Fresh Fruit Tray 2.99

Pre-made Small Sandwiches 3.60

Prosciutto Wrapped Asparagus 3.50

Sliced Meat & Cheese Tray 4.35

Smoked Salmon Display (Serves 45) 200.00

Tomato Basil Bruschetta 2.20

Cherry Beef Satay 3.60

Signature Chicken Satay 3.00

Honey Dijon Chicken Satay 3.25

Peanut Sauce Chicken Satay 3.00

Sweet & Sour Chicken Satay 3.00

Teriyaki Chicken Satay 3.00

Coconut Shrimp Skewers 4.40

Caprese Skewers 3.85

Cheese & Fruit Skewers 3.95

Fresh Fruit Skewers 3.75
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EPIC CHARCUTERIE
BOARDS

Feeds up to 20 Guests 240.00

Feeds up to 50 Guests 560.00

Feeds up to 100 Guests 1,040.00



HORS D'OEUVRES PACKAGES
All hot food stations must be attended by a Chef.

Hourly rates apply.

PACKAGES

CG SIGNATURE
PACKAGE

Bacon Wrapped Water 
Chestnuts
Spinach & Artichoke Dip 
Signature Meatballs 
Herb Stuffed Mushrooms
Cubed Meat & Cheese Tray 
Teriyaki Chicken Skewers 
Vegetable Tray

$21.99

ON A STICK

Bacon Wrapped Water 
Chestnuts
Beef Satay
Teriyaki Chicken Skewers 
Caprese Kabobs
Cheese & Fruit Kabobs 
Herb Stuffed Mushrooms
Coconut Shrimp Skewers

$20.99

LIGHT APPETIZER
OPTION
Signature Meatballs
Assorted Pinwheels
Chicken Skewers
Herb Stuffed Mushrooms 
Prosciutto Wrapped Asparagus 
Assorted Dessert Bars

$17.99

All prices are per person

FOOD STATIONS
All food stations are priced per person & designed to be 

accompanied with other hors d'oeuvres

MAC & CHEESE STATION $10.99
BYO mac and cheese.

Cooked to order with a wide array of toppings.

STREET TACO STATION $9.99
Marinated anksteak, warm corn tortillas, 

minced onions, cilantro, sliced radishes, and limes.

MASHED POTATO STATION $8.99
House-made mashed potatoes generously garnished 

with choice of toppings.

SLIDER STATION $11.99

Baked Ham 6.95 14

Hamburger, sliced tri-tip and BBQ pulled pork on 
slider buns. Plus an array of condiments including, 

sautéed mushrooms, sautéed onions, assorted 
cheeses, and coleslaw. Served with our house-made 

potato chips.

Ramen Noodle Bar $11.99
Marinated Chicken and Beef. Toppings: shredded 

carrots sliced water chestnuts, snap peas, broccoli, 

bean sprouts, green onions, and sesame seeds.

Served with chili paste, and soy sauce.

*Additional charge for Tofu.

CARVING STATIONS
Each carving station includes 

appropriate condiments
and fresh baked rolls with butter.

Tri-Tip 9.95
Pork Loin 8.95

Turkey 8.95



DINNER
*Priced per person

Add a second entrée to your buffet for $8.00 More

SIGNATURE PRIME RIB
Slow-roasted to perfection.

Served with creamy horseradish.
$39.99

BEEF MEDALLIONS
Finished with mushroom ragout.

$27.99

MARINATED TRI-TIP
Drizzled with rich demi-glace.

$24.99

LONDON BROIL
Napped with a rich demi-glace.

$27.99

BEEF TENDERLOIN
Beef tenderloin, rubbed with fresh 

thyme, rosemary, parsley and garlic.
Served with creamy horseradish.

MKT

OVEN ROASTED TURKEY
Served with mashed potatoes, gravy,

and green beans.
$19.99

CHICKEN CORDON BLEU

ENTREES
CHARDONNAY LEEK CHICKEN

Chicken breast drizzled with 
creamy chardonnay leek sauce.

$18.99

HERB CRUSTED CHICKEN
Chicken breast coated in our

house panko
$18.99

OVEN ROASTED PORK LOIN
Served with an apple & berry chutney.

$18.99

BAKED SALMON
Topped with Seasonal fruit salsa or 

lemon caper butter.
$28.99

VEGETABLE COCONUT CURRY
Coconut curry with a medley of

vegetables on basmati rice.
$15.99

TUSCAN STUFFED CHICKEN
Stuffed with roasted red peppers and 
fresh basil. Finished with red pepper 

cream sauce.
$19.99

CG CLASSIC MEATLOAF
Served with mashed potatoes & 

brown gravy.
$18.99

Hand-rolled with Swiss cheese & ham 
and nishedwith mustard cream 

sauce.
$19.99

ALASKAN COD
Topped with Lemon Caper Butter

$22.99

15MINIMUM 25 GUESTS



DINNER DETAILS
*Vegetarian, Vegan and Gluten Free options available

**Labor charges will apply

ACCOMPANIMENTS
Scalloped Potatoes 

Roasted Red Potatoes

Roasted Garlic Mashed Potatoes 
Traditional Mashed Potatoes 

Fingerling Potatoes
Rosemary Yukon Potatoes 

Wild Rice Pilaf
Roasted Sweet Potatoes
Cheesy Shredded Potatoes 

Creamy Baked Ziti 
Red Potato Salad

Orzo Mandarin Salad 
Loaded Mashed Potatoes +$2 
Roasted Vegetable Risotto +$2 
Cavatappi Pasta with house-

made Alfredo +$2.

Macaroni & Cheese +$2.

VEGETABLES
Seasonal Fall Roasted Root Vegetables

Green Beans Sautéed with Bacon & 
Onions

Seasonal Vegetables

SALADS
Seasonal Fresh Fruit Tray 

Fresh Vegetable Tray 
Broccoli Bacon Salad 

Coleslaw
Bow Tie Pesto Salad 

Caesar Salad
Greek Pasta Salad

Seasonal Green Salad 
Signature Pasta Salad

BUFFET:

Entrée(s) + 2 Accompaniments
+1 Vegetable + 2 Salads

PLATED & SERVED:

Entrée + 1 Accompaniment + 
1 Vegetable + 1 Salad

ALL DINNERS INCLUDE:

Fresh Baked Rolls & Butter 
Coffee Service or Iced Tea 

China Service

BUFFET STYLE
The buffet includes all china and silverware. 
The buffet will be set with all appropriate 

utensils and linen/decor for the buffet table.
We ask that you have tables available 

for us to set up on.

"PLATED & SERVED" STYLE
The dinner will come complete with a 

full set-up
on the tables including china plates,
appropriate utensils, glassware, and 

folded napkins. We ask that you have 
tables available for your guests and also 

tables available for our kitchen staff

to set up a food prep areas.
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WEDDING PACKAGES
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KIDS BUFFET

Slider Burgers, Mac & Cheese, 
Seasonal Fresh Fruit,

and House-Made Potato Chips
$10.99

minimum 25 children

TASTE OF ITALY
Creamy Baked Ziti

Chicken Parmesan
Fresh Green Beans
Tuscan Caesar Salad

(Sun dried tomatoes, artichoke hearts, 
Roma tomatoes, black olives, Parmesan 

cheese, red onions, and croutons)

Seasonal Fresh Fruit 
Garlic Bread

$22.99

All Dinners Include:
Coffee Service or Iced Tea

I DO BBQ
House Smoked Pulled Pork 

House Smoked Sliced Tri-Tip 
Buns and Condiments

House-Made Mac & Cheese 
Red Potato Salad

Green Salad 
Seasonal Fresh Fruit

House-Made Potato Chips
$21.99

THE FAVORITE
Prime Rib 

Chicken Cordon Bleu 
Garlic Mashed Potatoes 
Fresh Seasonal Vegetables

Signature Pasta Salad 
Green Salad

Seasonal Fresh Fruit 
Fresh Baked Rolls & Butter

$39.99

CG SIGNATURE DINNER
Marinated Tri-Tip 
Served with demi-glace 

Herb Crusted Chicken
Yukon Gold Scalloped Potatoes 

Fresh Seasonal Vegetables 
Green Salad

Seasonal Fresh Fruit 
Fresh Baked Rolls & Butter

$28.99

CG CLASSIC
Tuscan Stuffed Chicken

Stuffed with roasted red peppers, fresh basil, & 
mozzarella cheese. Finished with a red pepper 

cream sauce.

Garlic Mashed Potatoes 
Fresh Seasonal Vegetables 

Caesar Salad
Seasonal Fresh Fruit 

Fresh Baked Rolls & Butter
$19.99

Entrees are priced Per Person 
Vegetarian, Vegan and Gluten Free options available

Labor charges will apply

China plates, Silverware & 
Linen Napkins Included
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