
 

all prices subject to 8% sales tax and 22% service charge 

 
continental breakfast 

 

all pricing is per person and based on one-hour replenishment 

 
 
 

the boardroom 
 

selection includes starbucks regular and decaffeinated coffee  
variety of hot tazo teas 

assortment of chilled juices 
basket of freshly baked muffins, flaky croissants and danish pastries 

with farm fruit preserves and sweet cream butter, honey 
sliced seasonal fresh fruit and berries 

 

10   
 

 
 
 

the executive boardroom 
 

selection includes starbucks regular and decaffeinated coffee  
variety of hot tazo teas 

assortment of chilled juices 
basket of freshly baked muffins, flaky croissants and danish pastries 

with farm fruit preserves and sweet cream butter, honey 
sliced seasonal fresh fruit and berries 
assorted yogurt and granola parfaits 

 

12  

 
 
 
 

wellness 
 

selection includes starbucks regular and decaffeinated coffee  
variety of hot tazo teas 

assortment of chilled juices 
sliced seasonal fresh fruit and berries 

assorted fruit and yogurt parafaits 
oatmeal raisin, bran, banana nut and lemon poppy seed muffins 

with farm fruit preserves, sweet cream butter, honey and promise margarine 
 

13  
 

 
 
 



 

all prices subject to 8% sales tax and 22% service charge 

 
breakfast tables 

*turkey sausage, turkey bacon, and cauliflower hash browns are available for substitutes 
 

all pricing is per person and based on one-hour replenishment 
 

research park 
starbucks regular and decaffeinated coffee 

assorted chilled juices to include: 
orange, grapefruit, apple and tomato 

display of sliced fresh fruits and berries, 
farm fresh scrambled eggs with chopped 

chives, 
*smoked bacon and country sausage links, 
skillet potatoes with onions and peppers,   

southern style creamy grits, 
freshly baked bread basket to include: 

buttermilk biscuits, flaky croissants and 
assorted muffins with farm fruit preserves and 

sweet cream butter, honey 
18 

 

 
 

country breakfast 
starbucks regular and decaffeinated coffee 

assorted chilled juices to include: 
orange, grapefruit, apple and tomato 
buttermilk biscuits and sausage gravy 

farm fresh scrambled eggs with sliced chives 
*smoked bacon and country sausage links 

cheddar cheese grits 
cinnamon rolls with honey butter 

16 
 
 
 
 
 

 
atop monte sano 

 

starbucks regular and decaffeinated coffee 
assorted chilled juices to include: 

orange, grapefruit, apple and tomato 
sliced fresh fruits display with seasonal berries, 

individual yogurt and granola parfaits, 
assorted cereals with whole and skim milk, 
farm fresh scrambled eggs with chopped 

chives,  
breakfast casserole with sharp cheddar, 
capacolla, sweet vidalia onions and bell 

peppers, 
french toast dusted with powdered sugar and 

maple syrup, 
*smoked bacon and turkey sausage, 

skillet potatoes with onions and peppers, 
cheddar cheese grits, 

freshly baked bread basket to include: 
buttermilk biscuits, flaky croissants and 

assorted muffins with farm fruit preserves and 
sweet cream butter 

22 

 

 
enhancements 

*$ 75.00 chef’s attendant fee will be applied to each 
station 

 

all pricing is per person 

 

waffle station  
waffles made to order with whipped butter, 
whipped cream, warm syrup, strawberries, 

blueberries, sliced peaches,  
and chopped candied pecans 

7 

 
 

pancake station 
 

pancakes made to order with whipped butter, 
whipped cream, warm syrup, strawberries, 

blueberries, sliced peaches,  
and chopped candied pecans 

7 

 
 

omelet station 
 

eggs to order  
sausage, bacon bits, diced bell peppers, 

mushrooms, tomatoes, cheddar and swiss 
cheese, onions, green chili, salsa 

7 

 



 

all prices subject to 8% sales tax and 22% service charge 

 
break time enhancements 

 
 
 

freshly brewed starbucks regular and decaffeinated coffee, per gallon  
35 

 
 

freshly brewed iced tea, per gallon 
35 

 
 

coffee bar enhancement to include:  
chocolate dipped biscotti, flavored syrups, whipped cream,  

chocolate shavings, orange zest, and cinnamon sticks 
5 per person 

 
 

selection of assorted tazo tea, per packet 
3 
 

 
green and white tea, per gallon 

 

35  

 
seasonal lemonade, fruit punch, lemon-lime punch, per gallon 

 

35  

 
champagne punch, per gallon 

 

75  

 
 

assorted soft drinks 
3 each 

 
 

bottled water 
3.50 each 

 
 

assorted energy drinks 
4 each 

 
 

assorted bottled juices 
3.50 each 

 
 

assorted chilled juices, per gallon 
orange juice, grapefruit, apple, pineapple, V8, and tomato 

32 

 



 

all prices subject to 8% sales tax and 22% service charge 

 
break time enhancements, continued 

 
 

 
sliced seasonal fruit and berries 

 

4 per person 

 
freshly baked brownies, per dozen 

 

24  

 
assorted bagels with cream cheese, per dozen 

 

28  

 
soft pretzels with warm cheddar cheese sauce 

and dijon mustard, per dozen 
 

26  

buttermilk biscuits with choice of following, per 
dozen: 

country sausage 
bacon and cheese 

smoked ham  
per dozen 

 

30  

 
chips and dip 

*choose from: french onion, pinto bean,  
roasted salsa or herbed dip 

 

4 per person 

  

assorted breakfast burritos, per dozen 
 

30  

 
assorted yogurt and granola parfaits 

 

3 each 

 
ham, egg and cheese croissants, per dozen 

 

34  

 
assorted granola ~or~ candy bars 

 

2.50 each 

 
whole fresh fruit basket, per dozen 

 

24  

 
chocolate covered strawberries, in season 

 

3 each 

 
french pastry selection, per dozen 

 

32  

 
assorted ice cream bars 

 

3 each 

 
freshly baked cookies, per dozen 

 

24  

 
cajun snack mix, per pound 

 

22  

Individual bags of assorted potato chips and pretzels 
 

3 each 



 

all prices subject to 8% sales tax and 22% service charge 

 
plated lunch 

included in the price of your entrée selection, you may chose one soup ~or~ salad,  
one dessert, one starch and one vegetable 

 
accompaniments include warm rolls and sweet cream butter 

starbucks regular and decaffeinated coffee and iced tea 
  

all pricing is per person 

 
 

salads 
 
 

butter lettuce 
sweeet vidalia onions, sliced tomato, 

 and lychee vinaigrette 
 

classic caesar 
with crisp romaine, herbed croutons, 
parmesan reggiano, caesar dressing  

 
 

baby spinach and pear  
with candied pecans, balsamic vinaigrette 

 
 

iceberg wedge 
with diced tomatoes, bacon,  
shaved onions, blue cheese, 
buttermilk ranch dressing 

 
mixed greens 

with carrot curls, cherry tomatoes, 
cucumbers, buttermilk ranch dressing 

 
baby greens 

with sweet chili bacon, croutons, 
 papaya bacon vinaigrette 

 
 

soups 
 

 
l 

obster bisque loaded baked potato  
 

chicken tortilla 
 

french onion, with swiss cheese and 
crustada 

 
corn and crab chowder 

 
eggplant and curry, with fresh cilantro 

 
classic chicken noodle  

 
 
 
 
 
 
 

 
 

chicken and rice 
 

hearty beef vegetable 
 

white asparagus cream  
 

minestrone 
 

potato and leek 
 

tuscan white bean, with pesto 
 

tomato basil 
 
 
 
 
 



 

all prices subject to 8% sales tax and 22% service charge 

plated lunch, continued 
included in the price of your entrée selection, you may chose one soup ~or~ salad,  

one dessert, one starch and one vegetable 
 

accompaniments include warm rolls and sweet cream butter 
starbucks regular and decaffeinated coffee and iced tea 

  

all pricing is per person

 
 

poultry 
 

pan seared ashley farms chicken breast 
with natural jus, 23 

 
romano crusted chicken 

with tomato basil cream sauce, 22 
 

rosemary and parmesan crusted chicken, 23 
 

chicken orleans  
piccata style chicken served over a spiced black bean puree  

with marinated red onions, 24 
 

stuffed breast of chicken  
with prosciutto, sundried tomato, parmesan cheese, 

fresh basil with a madeira reduction, 23 
 

 
 
 

beef and pork 
 

roast pork tenderloin 
with rosemary jus, 23 

 
petite filet of beef 

with shitake mushrooms and roasted tomato demi-glace, 35 
 

flank steak 
with caramelized shallots and cabernet reduction, 28 

 
pan seared boneless pork chop 

with glazed apples and calvados demi-glace, 26 

 
 
 
 
 
 
 
 



 

all prices subject to 8% sales tax and 22% service charge 

plated lunch, continued 
included in the price of your entrée selection, you may chose one soup ~or~ salad,  

one dessert, one starch and one vegetable 
 

accompaniments include warm rolls and sweet cream butter 
starbucks regular and decaffeinated coffee and iced tea 

  

all pricing is per person

 
 

seafood 
 

barbecued salmon 
with sherry cream sauce, 23 

 
shrimp penne 

with smoked tomato cream sauce, 24 
 

green chili and sweet garlic seared snapper 
with a delicate horseradish chive sauce, 28 

 
grilled tuna steak 

 with roasted pineapple salsa, 30 
 
 
 

vegetable options 
 

starch options 

mediterranean vegetables 

broccolini 

baby green beans 

lima bean and corn succotash 

marinated asparagus 

sautéed vegetable medley 

classic rice pilaf 

fresh herb risotto 

bacon and sweet potato hash 

fork smashed yukon potatoes 

mediterranean white beans 

roasted rosemary red skin potatoes 

loaded mashed potatoes 

 

desserts 
 

white chocolate bread pudding,  
with bourbon caramel crème anglaise 

 

caramel apple pie,  
with vanilla bean whipped cream 

 
fresh fruit tart, 

 with whipped crème fraiche 

 

 
southern strawberry shortcake 

 
chocolate lovin’ spoon cake 

 
banana parfait 

 
new york cheesecake,  

with chef’s selection of fruit topping  

 

florida key lime pie,  
with sour cream key lime sauce 

 
 



 

all prices subject to 8% sales tax and 22% service charge 

 

lunch tables 
included in the price of your selection, 

starbucks regular and decaffeinated coffee 
iced tea 

 

all pricing is per person 
 

minimum guarantee is 25 guests 

 

beale street barbeque 
 

iceberg wedge, with creamy blue cheese 
dressing and rye croutons 

 
creamy honey poppy cole slaw 

 
southern fried chicken 

slow roasted pork ribs with house barbeque 
sauce 

marinated flank steak 
brown sugar baked beans 

sweet corn on the cob 
fried green tomatoes 

buttermilk biscuits and cheddar cheese 
cornbread 

 
pecan peach crumble, with vanilla whipped 

cream 
apple cobbler 

 
24 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

brooklyn deli 
 

chicken noodle soup 
mixed baby greens, with cherry tomatoes, 

croutons, balsamic vinaigrette 
mediterranean pasta salad 

tuna salad 
 

sliced Italian meats, salamis, smoked turkey 
breast, honey ham, roast angus beef 

assorted sliced domestic and international 
cheeses 

marinated artichokes, roasted peppers 
assorted breads 

condiments to include: onions, tomatoes, 
pickles, lettuce, mayonnaise, ketchup and 

dijon 
 

assorted potato chips 
 

assortment of brownies, cookies and 
cannolis 

 
28 

 
 
 
 
 
 
 
 



 

all prices subject to 8% sales tax and 22% service charge 

 
 

lunch tables, continued 
included in the price of your selection, 

starbucks regular and decaffeinated coffee 
iced tea 

 

all pricing is per person 
 

minimum guarantee is 25 guests 
 

 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

tailgate 
 

 

bowls of romaine and iceberg lettuce 
sliced mushrooms, cherry tomatoes, 

cucumbers, bacon bits, shredded 
cheddar cheese, kalamata olives and 

croutons 
served with caeser, ranch, thousand island, 

and balsamic dressings 
penne pasta salad 
creamy cole slaw 

 
fire-grilled burgers, all beef jumbo hot dogs 

with sweet relish and diced onions, 
grilled rosemary garlic chicken 

trays of sliced tomatoes, vidalia onions, 
pickles, green leaf lettuce, cheddar and swiss 

cheese, 
mayonnaise, stone-ground and dijon 

mustards, ketchup 
 

southern red potato salad 
baked beans 

 
buns and rolls 

assorted potato chips 
 

assortment of brownies and cookies, and 
banana cream pie 

 

28 
 

gondola 
 

 

roasted red pepper gouda bisque 
hearts of romaine, creamy caesar dressing, 

parmesan  
reggiano and garlic croutons 
tri-colored bowtie pasta salad 

 
antipasti platter with grilled and marinated 

vegetables 
cheese tortellini with sundried tomatoes and 

prosciutto 
chicken piccata with sautéed ham, 

mushrooms and capers 
baked ziti pasta with mozzarella and asiago 

 
stewed zucchini and tomatoes 

 
garlic cheese bread 

freshly baked rolls and sweet cream butter 
 

tiramisu and fruit pies 
 

24 
 



 

all prices subject to 8% sales tax and 22% service charge 

 

plated dinner 
included in the price of your entrée selection, you may chose one soup ~or~ salad, 

one dessert, one starch and one vegetable 
accompaniments include warm rolls and sweet cream butter 

starbucks regular and decaffeinated coffee and iced tea 
 

all pricing is per person 
 
 
 

salads 
 

butter lettuce 
 

with strawberries, toasted almonds, jicama, 
mandarin oranges, raspberry vinaigrette 

 

iceberg wedge 
 

with diced tomatoes, bacon,  
shaved onions, blue cheese, herbed ranch 

dressing 
 

classic caesar 
 

with crisp romaine, herbed croutons, parmesan 
reggiano, caser dressing 

 

mixed greens 
 

with herbed goat cheese crustad, toasted pine 
nuts, roasted peppers, tomato  

balsamic vinaigrette 
 

baby spinach and pear  
 

with candied pecans, guava bacon vinaigrette 
 

baby greens 
 

with sweet chili bacon, croutons, ginger 
vinaigrette 

 
bibb salad 

 

with cherry tomatoes, shaved onions, kalamata 
olives, cucumbers, roasted peppers, red wine 

basil vinaigrette 
 

martini salad, add  1 
 

mixed greens, jicama, red and yellow pear 
tomatoes, parmesan crisp, martini vinaigrette 

served in a martini glass 

 
 

soups 
 

lobster bisque 
 

hearty beef vegetable 
 

white asparagus cream 
 

minestrone 
 

potato and leek 
 

tuscan white bean, with pesto 
 

avgolemono 
 

loaded baked potato  
 

chicken tortilla 

vichyssoise 
 

french onion, with swiss cheese 
 

corn and crab chowder 
 

eggplant and curry, with fresh cilantro 
 

classic chicken noodle soup  
 

smoked tomato and mozzarella 
 

gazpacho 
 

cucumber and mint 
 

soft peach and coddled cream 



 

all prices subject to 8% sales tax and 22% service charge 
 

11 

 

plated dinner, continued 
included in the price of your entrée selection, you may chose one soup ~or~ salad,  

one dessert, one starch and one vegetable 
accompaniments include warm rolls and sweet cream butter 

starbucks regular and decaffeinated coffee and iced tea 
 

all pricing is per person 
 
 

appetizers 
wild mushroom strudel with chive cream reduction, add  2 

 
pan seared scallops with tomato garlic fondue and crispy spinach, add  5 

 

smoked gouda risotto with ratatouille stuffed roma add  5 

 
duck confit ravioli with sauce remesco add  3  

(100 people maximum service) 

 
shrimp scampi 

gulf shrimp sautéed in classic scampi butter, tossed with angel hair pasta, add  4 
 

shrimp with lima bean and corn succotash and lemon mint cream, add  5 

 
crab with tri colored penne pasta au gratin, add  5 

 
 
 

desserts 
 

white chocolate bread pudding, with bourbon caramel crème anglaise 
 

fresh fruit tart, with whipped crème fraiche 
 

blackberry cobbler 
 

new york cheesecake, with chef’s selection of fruit topping  
 

red velvet cake 
 

crème brulee 
 

caramel apple pie, with chantilly cream 
 

southern strawberry shortcake 
 

chilton peach cobbler 
 

florida key lime pie 
 

chocolate fudge pecan pie 
 
 
 
 
 



 

all prices subject to 8% sales tax and 22% service charge 
 

12 

 

 
plated dinner, continued 

included in the price of your entrée selection, you may chose one soup ~or~ salad,  
one dessert, one starch and one vegetable 

accompaniments include warm rolls and sweet cream butter 
starbucks regular and decaffeinated coffee and iced tea 

 

all pricing is per person 

 
 

poultry 
pan seared ashley farms chicken breast, with natural jus,  

 

38 
 

macadamia crusted chicken breast, with raspberry demi glace 
 

28 
 

turkey piccata, with artichokes, mushrooms, capers, and lemon beurre blanc  
 

27 
 

stuffed breast of chicken, with prosciutto, sundried tomato, smoked gouda, rosemary demi-glaze 
 

32 
 

hazelnut and basil crusted breast of chicken, with shallot chardonnay cream 
 

28 

 
 
 

beef and pork 
roast pork tenderloin, with whole grain mustard and thyme creamed demi-glace  

 

36 
 

grilled rib eye, with fresh herb and gorgonzola butter 
 

40 
 

grilled filet mignon, with caramelized shallots, shitake mushroom, cabernet jus,  
 

43 
 

roasted prime rib of beef, with au jus, creamy horseradish  
 

43 
 

stuffed pork chop, with fresh basil, sundried tomato, smoked mozzarella, smoked tomato jus 
 

38 
 

cider marinated pork loin, with caramelized shallots, granny smith apple demi,  
 

36 

 
 



 

all prices subject to 8% sales tax and 22% service charge 
 

13  

 
plated dinner, continued 

included in the price of your entrée selection, you may chose one soup ~or~ salad,  
one dessert, one starch and one vegetable 

accompaniments include warm rolls and sweet cream butter 
starbucks regular and decaffeinated coffee and iced tea 

 

all pricing is per person 

 

seafood 
grilled atlantic salmon, with pineapple relish glaze, 

38 

 
pan seared shrimp and scallops, with lima bean and corn succotash and fennel mint cream, 

36 

 
pan seared red snapper, with white wine reduction, 

34 

 
macadamia crusted grouper, with an orange basil beurre blanc,  

38 

 
dual entrees 

grilled petite filet, with rosemary demi glaze 
pan seared chicken breast  

45 

 
prosciutto wrapped petite filet, with a wild mushroom demi glaze 

barbecued salmon 
45 

 
pork tenderloin medallion, with a diced granny smith apple demi glaze 

baked grouper, with walnut brown butter, 
48 

 
Burgundy poached beef tournedos in natural jus lie 

honeymoon shrimp, with classic scampi butter, 
55 

vegetable options 
 

mediterranean vegetables 
 
 

steamed broccoli 
 
 

baby green beans 
 
 

lima bean and corn succotash 
 
 

braised fennel 
 

 
 

                       starch options 

smoked tomato grits 

classic rice pilaf 

fresh herb risotto 

bacon and sweet potato hash 

fork smashed yukon potatoes 

polenta crescents 

dauphenoise potatoes 

roasted rosemary red skin potatoes 



 

all prices subject to 8% sales tax and 22% service charge 
 

14 

 
dinner tables 

included in the price of your selection, 
starbucks regular and decaffeinated coffee 

iced tea 
 

all pricing is per person 
 

minimum guarantee is 25 guests 

 
 

  

 
 

discovery 
 
 

baby spinach salad 
cherry tomatoes, pancetta, caramelized sweet onions, champagne vinaigrette 

corn and chorizo new potato salad 
fresh tomato and mozzarella tray with basil olive oil 

 
citrus marinated grilled chicken breast 

roast pork tenderloin, with toasted pine nuts and grilled peppers 
grilled salmon with yellow tomato buerre blanc 

 
saffron rice 

fresh vegetable medley 
 

garlic bread and baked rolls with sweet cream butter 
 

grand marnier fruit tartlets 
tiramisu 

 

40 

country roads 
 

 
iceberg wedge 

diced tomatoes, rye croutons, ranch and Italian dressing 
red skin potato salad 

fresh fruit salad 
 

buttermilk fried chicken 
blackened catfish with red beans and rice 

old fashioned meatloaf with mushroom gravy 
 

corn on the cob 
fried green tomatoes with cajun remoulade 

roasted garlic mashed potatoes 
 

hushpuppies and cornbread 
 

pecan pie 
assorted fruit cobblers 

35 



 

all prices subject to 8% sales tax and 22% service charge 
 

15  

 
dinner tables, continued 

 
 

old county line 
 

mixed garden greens 
tomatoes, cucumbers, peppers, mushrooms, olives, 

balsamic vinaigrette and ranch dressing 
mandarin waldorf salad 
grilled vegetable salad 

 

sliced seasonal fruit and berry display 
 

romano crusted chicken breast, with roasted tomato basil cream 
sliced roast sirloin of beef, with portabella mushroom sauce 

greek style seared snapper, with grilled lemons 
 

loaded mashed potatoes 
fresh vegetable pastiche 

 

selection of fresh breads and rolls, sweet cream butter 
 

chef’s selection of cakes, pies and pastries 
 

45 
 

explorer 
 

mixed garden greens 
tomatoes, cucumbers, peppers, mushrooms, olives, 

balsamic vinaigrette and ranch dressing 
tomato, cucumber, and bermuda onion salad 

farfalle pasta salad 
with fresh basil, roasted pine nuts, artichoke hearts, 

capers, kalamata olives and goat cheese 

sliced seasonal fruit and berry display 
 

stuffed chicken breast, with prosciutto, sundried tomato, smoked 
gouda, rosemary demi-glace 

grilled atlantic salmon, with pineapple relish glaze 
cider marinated pork loin, with caramelized shallots, granny smith 

apple demi-glace 
carved prime rib of beef with au jus and horseradish cream 

 

white cheddar mashed potatoes with fresh chives 
fresh vegetable medley 

selection of fresh breads and rolls 
 

chef’s selection of cakes, pies and pastries 
48 

 


