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CLASSIC BREAKFAST BUFFETS 
 
CONTINENTAL BREAKFAST         8.95 
Season’s Best Fresh Fruit Salad 
Display of Hand Made Pastries  
Assorted Fruit Juice 
 
LIGHT AND HEALTHY          9.95 
Season’s Best Fresh Fruit Salad, House Made Granola, Vanilla Yogurt 
Display of Hand Made Pastries  
Assorted Fruit Juice 
 
SUNRISE BREAKFAST         10.95 
Season’s Best Fresh Fruit Salad, Deluxe Scrambled Eggs, Sausage Patties or Bacon Strips 
Display of Hand Made Pastries  
Assorted Fruit Juice 
 
BREAKFAST SUPREME         11.95 
Season’s Best Fresh Fruit Salad, Deluxe Scrambled Eggs, Hash Brown Potatoes 
Home Style Biscuits with Butter, Served with Country Gravy 
Assorted Fruit Juice  
 
SPICY EGG SCRAMBLER          10.95 
Season’s Best Fresh Fruit Salad, Deluxe Scrambled Eggs w/ Peppers, Onions, Tomatoes & Cheddar 
Cheese 
Sausage Patties or Bacon Strips 
Display of Hand Made Pastries  
Assorted Fruit Juice 
 
BUILD YOUR OWN BREAKFAST BURRITOS        12.50 
Season’s Best Fresh Fruit Salad  
Fill Your Flour Tortilla with a Combination of Deluxe Scrambled Eggs, Hash Brown Potatoes  
Sausage and Peppers. Served with Cheddar Cheese, Sour Cream and Salsa          
Assorted Fruit Juice 
 
CRÈME BRÛLÉE FRENCH TOAST        11.50 
Season’s Best Fresh Fruit Salad        
French Toast Casserole Baked with Rich Golden Brown Syrup, Sausage Patties or Bacon Strips  
Assorted Fruit Juice 
 
MINIATURE QUICHE LORAINE        11.50 
Season’s Best Fresh Fruit Salad 
Individual Quiche Hand Filled with Creamy Eggs, Ham, Bacon and Cheese   
Display of Hand Made Pastries, Assorted Fruit Juice      

 
All Prices Include Our Traditional High Quality Disposable Service Ware. Minimum Order of Twenty 
(20) People. To Include Coffee Service Add 35.00. Add Sodas for .95 each, Bottled Water for 1.25 

each.  Certain Items Available for Carry Out. Delivery Charges Will Apply.  
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CLASSIC BOX LUNCHES 
CORPORATE	
  SANDWICHES	
  

**Each Box Lunch Includes a Fresh Salad, Chips and Gourmet Dessert**  
We Regretfully Cannot Provide Individual Sandwich Orders 

 
CLASSIC COMBO HOAGIE (EVERYONE’S FAVORITE COMBINATION!)     8.50 
Each Box Includes a Half Turkey Club Sandwich and a Half Combo Sandwich (Ham, Roast Beef & Turkey) 
(Vegetarian Hoagies also Available)  

          
TURKEY CLUB ON WHEAT KAISER ROLL         8.00  
Turkey, Swiss and Cheddar Cheeses with Lettuce, Tomato and Bacon 
 
GRILLED CHICKEN ON CROISSANT           8.50 
A Marinated Boneless Breast of Chicken with Cheese, Lettuce and Tomato 
 
ROAST BEEF AND CHEDDAR CHEESE ON ONION BUN       8.00 
Premium Sliced Roast Beef with Cheddar Cheese, Lettuce and Tomato 
 
WALNUT CHICKEN SALAD ON CROISSANT          8.50 
Walnut Chicken Salad with Cheese, Lettuce and Tomato 
 
TUNA SALAD ON WHEAT KAISER ROLL         8.00 
Albacore Tuna Salad with Cheese, Lettuce and Tomato 

 
CHICKEN CAESAR SANDWICH WRAPS (Vegetarian Wraps also Available)       8.00 
Garlic Herb Flour Tortilla Wraps Filled with Diced Chicken, Mixed Vegetables and Romaine Lettuce 

 

CORPORATE SALADS 
            TABBOULEH SALAD                                                                                                       8.00 
            Fresh Salad Greens Topped with Moroccan Chicken, Tabbouleh and Feta Cheese 
            Served with Sliced Pita Bread, Greek Vinaigrette and Two Gourmet Cookies 

 
            GRILLED BEEF SALAD             8.00 
           Fresh Salad Greens Topped with Marinated Beef, Bleu Cheese Crumbles, Dried Cherries & Candied Pecans 
           Served with a Dinner Roll, Raspberry Vinaigrette and Two Gourmet Cookies   

 
CLASSIC AMERICAN CHEF SALAD            8.00 
Fresh Salad Greens Topped with Ham, Roast Beef, Turkey, Cheeses and Seasonal Vegetables 
Served with a Muffin, House Made Ranch Style Dressing and Two Gourmet Cookies 
 

  GRILLED CHICKEN SALAD  (Vegetarian Salad also Available)       8.00 
Fresh Salad Greens Topped with Julienne Chicken, Cheeses and Seasonal Vegetables 
Served with a Muffin, House Made Ranch Style Dressing and Two Gourmet Cookies  

 
Add Sodas for .95 each, Bottled Water for 1.25 each.  Minimum Order of Eight (8) People.  Delivery Charges Will Apply.  

 Any Order Placed for 5:00 PM Delivery (or After) Will Be Charged Dinner Prices. 
Certain Items Available for Carry Out. 
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CLASSIC COLD LUNCHEON BUFFETS 
 
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
    GRILLED CHICKEN CAESAR SALAD BUFFET       8.95 
           Classic Caesar Salad with Julienne Breast of Chicken on the Side 
           Served with Mediterranean Orzo Pasta Salad, Fresh Fruit Salad, Fresh Baked Dinner Rolls & Dessert 
            

CLASSIC SALAD BUFFET (Optional Salad Combinations Available)     8.95 
Walnut Chicken Salad, Classic Pasta Salad, Fresh Fruit Salad, Fresh Baked Dinner Rolls and Dessert  
 
CHICKEN CAESAR SANDWICH WRAPS (Vegetarian Wraps also Available)    8.95 
Garlic Herb Flour Tortilla Wraps Filled with Diced Chicken, Mixed Vegetables and Romaine Lettuce. 
Served with Orecchiette Pasta Salad, Fresh Fruit Salad and Dessert 
 
CLASSIC DELI BUFFET          9.50  
Build Your Own Sandwich from a Display of Premium Sliced Meats and Cheeses 
Served with Wheat Kaiser Rolls, Classic Pasta Salad, Fresh Fruit Salad and Dessert  
 
CLASSIC COMBO HOAGIE SANDWICH        8.95 
Featuring our Classic Combo Sandwiches. Half are Turkey Club Hoagies and Half are Combo  
Hoagies (Ham, Roast Beef and Turkey).  Served with Potato Salad, Garden Salad and Dessert 
 
WALNUT CHICKEN SALAD ON CROISSANT SANDWICH (Albacore Tuna Salad also Available)  9.45 
Walnut Chicken Salad with Lettuce and Tomato. Served with Fresh Fruit Salad, Garden Salad  
and Dessert 
 
TURKEY CLUB ON WHEAT KAISER ROLL SANDWICH     8.95 
Turkey Club on Wheat Roll. Served with Mediterranean Orzo Pasta Salad, Fresh Fruit Salad & Dessert 
 
GRILLED CHICKEN ON CROISSANT SANDWICH      9.45 
Classic Grilled Chicken Breast Sandwich.  Served with Fresh Fruit Salad, Caesar Salad and Dessert  
 
ROAST BEEF AND CHEDDAR CHEESE ON ONION BUN SANDWICH    8.95 
Roast Beef & Cheddar Sandwich.  Served with Classic Pasta Salad, Fresh Fruit Salad and Dessert 
 
VEGETARIAN STYLE HOAGIE SANDWICH        8.95 
Fresh Seasonal Vegetables with Homemade Pesto on a Hoagie Roll 
Served with Mediterranean Orzo Pasta Salad, Fresh Fruit Salad and Dessert 
 

Classic Dessert Assortment Includes Gourmet Cookies, Brownies and Cakes 
Premium Desserts Available with any Menu add 2.25 

(Fruit Pies, House Made Cheesecake or Death by Chocolate Cake) 
For Additional Dessert Selections Request a Copy of our Classic Specialty Dessert Menu 

 
All Prices Include Our Traditional High Quality Disposable Service Ware. Minimum Order of Ten (10) People. 

Add Sodas for .95 each, Bottled Water for 1.25 each.  Certain Items Available for Carry Out.   
Delivery Charges Will Apply. Any Order Placed for 5:00 PM Delivery (or After) Will Be Charged Dinner Prices. 
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CLASSIC HOT LUNCHEON BUFFETS 
** Classic Entrees Include ** 

Starch, Salad, Rolls and Dessert Unless Otherwise Stated 
 

ORANGE BASIL CHICKEN         9.50 
Boneless Breast of Chicken Marinated in a Zesty Orange Sauce and Finished with Fresh Basil  
 
CURRIED CHICKEN           9.50 
Julienne Chicken with Mixed Vegetables in a House Made Curry Sauce      
 
CHICKEN GREMOLATA         9.50 
Boneless Breast of Chicken with a Lively Parsley and Lemon Rub 
 
TUSCAN CHICKEN          9.50 
Pan Seared Boneless Breast of Chicken in a White Wine, Tomato and Basil Broth 
 
CHAMPAGNE CHICKEN          9.50 
Boneless Breast of Chicken in a Champagne Cream Sauce  
 
HONEY ROSEMARY CHICKEN         9.50 
Roasted Bone-In Chicken with a Honey Rosemary Lemon Glaze  
 
CRISPY CHICKEN TENDERS         9.50 
Breaded and Baked Boneless Strips of Chicken Breast Served with Honey Mustard Dipping Sauce  
 
CLASSIC OVEN FRIED CHICKEN        9.50 
Just Like Mom’s Fried Chicken Only Baked  
 
PORK SPARE RIBS          9.50 
House Smoked “Fork Tender” Ribs Served Barbecue Style 
 
BARBECUE PULLED PORK OR BEEF BRISKET      9.50 
Premium House Smoked Meat Served Au Jus or Barbecue Style 
 
CLASSIC POT ROAST          9.50 
Slow Roasted Beef with Baby Red Potatoes, Carrots and Onions. Finished with Traditional Beef Gravy 
 
MARKET STREET MEATLOAF         9.00 
Premium Ground Beef Mixed with Lightly Seasoned Vegetables 
 
CLASSIC SLOPPY JOES          9.00 
Straight from the Heartland; a Midwestern Favorite 
 
HAMBURGERS OR HOT DOGS         9.00 
(For Relish Tray with Cheese, Lettuce, Tomato, and Onions add .50) (To Include Both Meats add 1.75) 
 
GREEK STYLE STRIP STEAK         9.50 
Herbed Strip Steak with Roasted Vegetable and Feta Salad, Cucumber Yogurt Sauce and Pita Bread 
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PESTO AND RICOTTA RAVIOLI         9.00 
Spinach Pasta Stuffed with Basil Pesto and Cheese Tossed in a Fresh Tomato Cream Sauce 
 
HOUSE MADE LASAGNA FLORENTINE        9.50 
Pasta Layered with Traditional Italian Cheeses & Spinach (With Italian Sausage add 1.75, Focaccia Bread add .35) 
             
TOMATO VODKA FETTUCINE         9.00 
Pasta Tossed with Fresh Seasonal Vegetables and Tomato Vodka Cream (With Julienne Chicken add 
1.75) 
 
PORK LO MEIN          9.00 
Traditional Lo Mein Noodles Stir-Fried with Vegetables and Pork Loin 
 
CASHEW CHICKEN STIR-FRY (Vegetarian Style Available)     9.00 
Fresh Seasonal Vegetables and Chicken in an Orange Teriyaki Marinade. Cashews Served Separately 
 
CHICKEN POT PIE           9.00 
Tender Diced Chicken and Fresh Vegetables in a Rich Wine Sauce. Topped with Puff Pastry 
 
TOMATILLO PORK STEW         9.00 
Savory Southwestern Pork and Vegetable Ragout 
 
SOUTHWESTERN POTATO TACOS         9.00 
Seasoned Mashed Potatoes and Vegetables Folded into a Grilled Flour Tortilla 
Served with Black Beans, a Variety of Garnishes, Classic Seven-Layer Dip and Chips  
 
FAJITA BUFFET          9.50 
Select from Either Spicy Chicken or Beef.  Served with Spanish Rice, a Variety of Garnishes, 
Classic Seven-Layer Dip and Chips (For our Combo of Two Meats add 1.75) 
 
TACO BUFFET           9.00 
Select from Either Spicy Chicken or Beef. Served with Refried Beans, a Variety of Garnishes,  
Classic Seven-Layer Dip and Chips (For our Combo of Two Meats Without Beans add 1.75)  
 
BAKED POTATO BAR          8.75 
Idaho Russet Potatoes, with a Variety of Toppings (To Include Chili or Broccoli as a Topping add .95) 
 
SOUP, SALAD AND SANDWICH        9.00 
Select One of our Classic Soups. Served with Garden Salad and Classic Combo Hoagie Sandwiches 
 

Classic Dessert Assortment Includes Gourmet Cookies, Brownies and Cakes 
Premium Desserts Available with any Menu add 2.25 

(Fruit Pies, House Made Cheesecake or Death by Chocolate Cake) 
For Additional Dessert Selections Request a Copy of our Classic Specialty Dessert Menu 

 
All Prices Include Our Traditional High Quality Disposable Service Ware.  Minimum Order of Fifteen 
(15) People. Add Sodas for .95 each, Bottled Water for 1.25 each.  Certain Items Available for Carry 

Out.  Delivery Charges Will Apply.   Any Order Placed for 5:00 PM Delivery (or After) Will Be 
Charged Dinner Prices. July 2009 
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CLASSIC DESSERTS 

CLASSIC CHEESECAKES          33.00 
NEW YORK STYLE:  The Chef’s Personal Favorite with Just a Hint of Lemon  
BROWNIE CHEESECAKE:  Rich Brownie Crust, Cheesecake Middle, Topped with Chocolate Ganache 
APPLE CINNAMON:  Our Delicious Cheesecake Swirled with Seasoned Apples & Cinnamon 
GERMAN CHOCOLATE:  Chocolate Cheesecake with Coconut and Pecan Topping 
                      
HOLIDAY CHEESECAKES         35.00         
WHITE CHOCOLATE CRANBERRY:  White Chocolate with a Delicate Cranberry Swirl  
PUMPKIN WITH BOURBON SOUR CREAM TOPPING:  A Great Alternative to Pumpkin Pie 
 
DEATH BY CHOCOLATE         33.00 
Classic Flourless Chocolate Cake is Topped with a Light Raspberry Whipped Ganache 
 
MILE HIGH KEY LIME PIE         33.00 
Not your Regular Flat Pie!  This Dessert Reaches New Heights in Both Flavor and Style 
 
WACKY CHOCOLATE CAKE         25.00 
From Scratch Sheet Cake with “Knock Your Socks Off” Icing 
 
STRAWBERRY SHORTCAKE         33.00 
Layered Buttermilk Cake Filled and Frosted with Fresh Strawberries and Whipped Cream 
 
CLASSIC FRUIT PIZZA         25.00 
Sugar Cookie Crust with Creamy Sweet Topping and Fresh Fruit (15-inch Pizza Pie)     
 
CLASSIC DESSERT ASSORTMENT (Includes Gourmet Cookies, Brownies and Cakes)    2.95 
 

MINI INDULGENCES 
TRIO OF MINI CHOCOLATE SHELLS            3.50 
Miniature Chocolate Shells Filled with Assorted Flavors of Creamy Mousse 
 
TRIO OF MINI TARTLETS             3.50 
Individual Pastry Shells with Assorted Sweet Fillings 
 
TRIO OF MINI HOME STYLE FRUIT PIES         3.50 
Miniature Pie Shells are Filled with Blueberry, Apple and Cherry Flavors 
 
CHOCOLATE TRUFFLES (Hand Rolled Rich Chocolate Confection)        3.50  
 
CLASSIC TRIFLE            5.25 
An Individual Martini Glass Layered with Sponge Cake, Custard and Fresh Fruit  
 
GOURMET BROWNIES (Cream Cheese or Walnut Fudge Brownies)       1.35 
 
HAND DIPPED CHOCOLATE COVERED STRAWBERRIES       1.50 

Cheesecakes, Cakes and Fruit Pizza Are Sold Whole With Twelve Pieces Per Cake.  
Mini Chocolate Shells, Tartlets and Truffles Are Sold With Two Pieces Per Person.   
Mini Fruit Pies, Chocolate Covered Strawberries and Brownies Priced Per Piece.  

All Prices Are Subject To Appropriate Sales Taxes.  All Items Are Available For Carry Out. 
July 2009 




