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Gold Buffet Dinner Menu 
Priced at $46.00 per person for 100 or more Guests 

Between 75- 99 Guests $47.00 per person 
Between 50- 74 Guests $50.00 per person 

30-49 Guests $58.00 per person

Gold Sit-Down Dinner Menu 

Priced at $45.00 per person for 100 or more Guests 
Between 75- 99 Guests $46.00 per person 
Between 50- 74 Guests $49.00 per person 

30-49 Guests $57.00 per person
Chef at $175.00 

Gold Cocktail Party Menu Options 
Priced at $49.00 per person for 100 or more Guests 

Between 75- 99 Guests $50.00 per person 

Between 50- 7 4 Guests $53.00 per person 
30-49 Guests $61.00 per person

Gold Action Station Dinner Menu 
Priced at $47.00 per person for 100 or more Guests 

Between 75- 99 Guests $48.00 per person 
Between 50- 74 Guests $51.00 per person 

30-49 Guests $64.00 per person
Chef at $175.00 

Diamond Buffet Dinner Menu 
Priced at $61.00 per person for 100 or more Guests 

Between 75- 99 Guests $62.00 per person 
Between 50- 74 Guests $65.00 per person 

30-49 Guests $73.00 per person

Diamond Sit-Down Dinner Menu 
Priced at $60.00 per person for 100 or more Guests 

Between 75- 99 Guests $61.00 per person 
Between 50- 74 Guests $64.00 per person 

30-49 Guests $72.00 per person

Chef at $175.00 

Diamond Cocktail Party Menu Options 
Priced at per person $65.00 for 100 or more Guests 

Between 75- 99 Guests $66.00 per person 
Between 50- 74 Guests $69.00 per person 

30-49 Guests $77.00 per person

All Buffets Require a Captain at $200.00 

One Server per 30 Guests for Buffet Menus -$150.00 • One Server per 20 Guests for Sit Down Menus -$150.00 

Revised 1/17/24 7% Sales Tax and 20% Gratuity are not included in Above Pricing. 

















Additional Chef Manned Action Stations to Enhance Your Dinner Menu 

Action stations are a great way to get your guests involved in the party. Guests can choose their favorite ingredients and 
watch as one of our chefs prepares it to order. Chef required at $150 per 50 guests. 

Pasta Bar - A variety of colorful pastas along with a selection of marinara, alfredo or pesto sauces. Toppings include shrimp, 
Italian sausage or grilled chicken (choice of 2), grilled vegetables, grated cheese, garlic and olive oil. 
Guests chose their favorite combination as the chef prepares their dish in front of them. 
Add $10.00 PP 

Fajitas Bar - Mexican seasoned beef and chicken, soft tortillas, peppers, onions, cheese, lettuce, tomatoes, sour cream and 
salsa, spanish rice & refried beans (add guacamole for $1.50 pp). 
Add $10.00 PP 

Stir Fry Station - Chicken, beef and shrimp, assorted fresh stir fry vegetables including broccoli, carrots, baby corn, 
bok choy, zucchini, onions, water chestnuts and snow peas, served on a bed of white rice. 
Add $10.00 PP 

Grits Bar - Creamy grits with assorted toppings including: cajun shrimp and gravy, andouille sausage, 
shredded cheddar cheese, sauteed mushrooms, green onions and crumbled bacon. 
Add $10.00 PP 

Bananas Foster or Cherries Jubilee Station - Freshly peeled bananas or dark sweet cherries flambeed with 151 rum, 
butter and brown sugar served over vanilla ice cream with fresh whipped cream. 
Add $8.00 PP 

Additional Unmanned Action Stations to Enhance Your Dinner Menu 
No chef is required and your guests can assemble their favorite ingredients in any configuration they would like. 

Antipasto Station - Assorted Italian meats and cheeses, assorted grilled vegetables, cherry peppers stuffed with 
prosciutto and provolone, marinated artichoke hearts, caprese salad, roasted peppers and olives. 
Add $10.00 PP 

Mashed Potato Bar - Creamy seasoned sweet potatoes and mashed Idaho potatoes. Toppings include: 
shredded cheese, green onions, crumbled bacon, sauteed mushrooms, sour cream, marshmallows and brown sugar. 
Add $7.00 PP 

Macaroni and Cheese Bar - Fresh macaroni topped with guest's choice of cheese sauce including cheddar, smoked 
gouda, pepper jack or creamy parmesan. Toppings include: green onions, bacon bits and tomatoes. 
Add $9.00 PP 

Taco Bar - Mexican Seasoned ground beef and chicken, soft and hard taco shells, shredded lettuce, diced tomatoes, 
shredded cheese, sour cream and salsa (add guacamole for $1.50 pp). 
Add $9.00 PP 

Gourmet Coffee Station - Includes regular and decaf coffees, assorted Monin syrup flavorings, assorted sugars 
and rock candy stirrers, chocolate shavings, cinnamon, half and half and whipped cream. 
Add $6.00 PP 





Dessert Selections and Late Night Snacks 

Dessert Selections 

Viennese Dessert Table -Assorted mini pastries, cookies, shooters, cannoli, cream puffs and chocolate covered strawberries. 

Add $9.00 PP 

Bananas Foster or Cherries Jubilee Station -Freshly peeled bananas or dark sweet cherries flambeed with 151 rum, butter 

and brown sugar served over vanilla ice cream with fresh whipped cream. 

Add $8.00 PP 

Ice Cream Sundae Bar -Three of your favorite flavored ice creams accompanied by hot fudge, caramel and raspberry sauce, 

sprinkles, chopped nuts, maraschino cherrys, crushed oreos and whipped cream 

Add $9.00 PP 

Chocolate Covered Strawberries - Dark and white chocolate covered strawberry display (seasonal). 

Add $5.00 Each 

Lavish Fruit Presentation -assorted seasonal fruits beautifully displayed and served with melted chocolate fondue 

or tropical mango dip. Add $7.00 PP 

Chocolate Fudge Iced Brownie Platter with Nuts -Add $5.50 Each 

Mini Dessert Shooters -Choice of strawberry shooters, tiramisu shooters, apple crumble shooters, s'mores shooters, 

chocolate raspberry shooters with chocolate ganache, Nutella and banana bread pudding bites. 

Add $8.00 PP (2 per person) 

Wedding Cakes -Please ask an Event Coordinator for our Preferred Wedding Cake Vendor list. No additional charge 

for cake cutting, china and flatware. 

Late Night Snacks (Choice of any two Late Night additions - Add $5.00 PP) 

• Hand Cut Garlic Parmesan French Fries served in bamboo cones

• Hand Cut Truffle and Sea Salt French Fries served in bamboo cones

• Hand Cut Sweet Potato Fries dusted with brown sugar and cinnamon

• Black and Bleu Sliders -applewood smoked bacon, gorgonzola and remoulade sauce

• Western Sliders -cheddar cheese, caramelized onion and applewood smoked bacon with bbq sauce

• Mini Milkshake Shots -Clients choice of favorite flavor
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