
fajita bar - $1O.95 per guest
Guests choose grilled chicken or tender grilled steak to create the
perfect fajita (2 ea) - starting with flour tortillas, sauteed onions and
peppers mixed with our special blend of spices.  Station includes
shredded cheddar, tomatoes, guacamole, salsa, lettuce and sour
cream. Served with mexican rice and beans to round out the menu.
Available  vegetarian  (portobello  mushrooms)

baked potato bar - $9.95 per guest
Huge baked russets (1 ea) served with meaty chili, bacon, sour
cream, cheddar cheese, chives, broccoli, and other fixings.
Includes garden salad, dressing and dessert tray.

burger time - $9.95 per guest
A chargrilled 6 oz. ground chuck hamburger served on a bun.
Guests can dress them the way they like with bacon, cheese, lettuce,
tomatoes, pickles, onions, mustard, mayo, mustard and ketchup.
Buffet includes potato salad and baked beans. 
Available  with  turkey  burgers  or  our  own  vegetarian  garden  burger.

hot dog cart - $8.95 per guest
Just like being at the ball park. Steamed Hummel frankfurters served
on buns. Fix them the way you like them with condiments including
mustard, ketchup, cheese, relish, chopped onions, sauerkraut and
fireside chili. Buffet includes bagged chips and soft pretzels.

classic salad bar - $9.95 per guest
Guests can choose from mixed greens and baby spinach accompa-
nied by Cheddar and Swiss cheeses, chopped eggs, julienne turkey
and ham, tuna or chicken salad, tomato wedges, sliced mushrooms,
cucumbers, chopped bacon, herb croutons, and sliced red onions.

all menus based on 1O guests and include disposable table service

Specialty buffets

trays feed 1O-12 people, larger trays available
24 to 48 hours notice required for some Items

call 2O3-626-OOO5 to place your order

all prices plus tax



Buffalo Wings - 21 pcs - $19.95 5O pcs - $39.95
Fried chicken wings slathered in our housemade buffalo sauce.
Served with our blue cheese dip and celery sticks.

Buffalo Tenders platter - $28.95
Same great chicken wing taste without the mess. 
Served with our blue cheese dip and celery sticks.

Nachos Grande platter - $22.95
Layered with seasoned beef, onions, tomatoes, jalapeno peppers,
olives and Monterey Jack cheese, served with salsa and sour cream.

Buffalo Chicken Nachos platter - $25.95
Tortilla chips layered with onions, tomatoes, jalapeno peppers,
olives and Monterey Jack cheese, topped with fried buffalo chicken
pieces. Served with salsa, sour cream, and blue cheese dip.

Carolina Pulled Pork Nachos platter - $25.95
Tortilla chips layered with onions, tomatoes, jalapeno peppers,
olives and Monterey Jack cheese, served with tomato salsa and
sour cream. Topped with our slow roasted bbq pulled pork.

Mini Cheeseburger Platter - $23.95 Dozen
Miniature handmade burgers, topped with Cheddar cheese on 
toasted rolls. Served with ketchup and mustard.

Mini Chicken sliders - $24.95 Dozen
Miniature crispy chicken sandwiches on toasted rolls.
Served buffalo style or bacon Chipotle ranch.

Loaded Potato Skins Platter - $24.95
Russet potato skins fried golden and topped with smoky bacon
and Cheddar cheese. Served with herbed sour cream and chives.

pub style Appetizers
CHICKEN CAESAR - $39.95
Crisp romaine topped with grilled chicken, freshly baked croutons,
shaved parmesan and our own creamy Caesar dressing. Garnished
with tomato and lemon wedges. Also  available  with  grilled  steak.

traditional Chef - $37.95
Mixed greens and garden vegetables layered with hard boiled eggs,
sliced turkey, honey baked ham, Swiss and American cheeses.
Served with your choice of 2 dressings.

southwestern chicken - $41.95 
Crisp lettuce mix with tender grilled chicken, black olives, sharp
Cheddar cheese, green onions, fresh cilantro, jalapenos, kidney
beans, tomatoes, tortilla chips, with a zesty lime vinaigrette.

athenian greek - $35.95
Mixed greens, Feta cheese, Kalamata olives, pepperoncinis, roasted
red peppers, fresh green onions, cucumbers and tomatoes, served
with our tangy Greek dressing. Also  available  with  grilled  chicken.

boneless buffalo chicken - $45.95
Mixed greens topped with crispy chicken breast tossed in spicy wing
sauce, bleu cheese crumbles and smoked bacon. Served with blue
cheese dressing and drizzled with chipotle ranch.

chicken cobb - $39.95
Fresh lettuce mix, chicken, crisp bacon, hard-boiled eggs, Cheddar
cheese, tomatoes and black olives. Choice of 2 dressings.
We recommend our balsamic bleu cheese vinaigrette.

on the lighter side - $37.95
Fresh garden salad topped with sliced hard boiled eggs, tuna salad,
and our all white meat chicken salad. Choice of 2 dressings.

crowd sized salads
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