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Continental Breakfast Service 
 

Hotel Blackhawk Classic  
(1.5 hours of continuous service) 

 

Freshly Squeezed Orange Juice 
Sliced Seasonal Fresh Fruit with Berries 

Bakery Basket of Homemade Croissants, Danishes & Muffins 
served with Butter, Jellies & Preserves 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Selection of Teas 
 

$12 person 
 

Special Enhancements  
(A minimum of 1 dozen per item is required, unless otherwise noted) 

 

Hot Oatmeal with Brown Sugar, Cinnamon & Raisins  $3 person 
Individual Yogurts $2 each 

Assorted Dry Cereals & Granola  $2 each 
Assorted Bagels with Cream Cheese $ 1.50   each 

            with Flavored Cream Cheese $2 each 
Sausage Biscuit Sandwiches $3 each 

Buttermilk Biscuits & Sausage Gravy $3.25 each 
Ham & Egg Biscuits or Croissants $3.50 each 

Cheese & Egg Biscuits or Croissants  $2.50 each 

Bacon & Egg Biscuits or Croissants $3.50 each 

Sausage & Egg Biscuits or Croissants $3.50 each 
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Breakfast Buffet Service 
(Breakfast Buffet Service requires a minimum of 25 guests) 

 
 

Executive Breakfast Buffet 
Freshly Squeezed Orange Juice 

Sliced Seasonal Fresh Fruit with Berries 
~ 

Scrambled Eggs with Herbs, Scallions & Cheddar Cheese 
~ 

Applewood Smoked Bacon & Country Sausage  
~ 

Seasoned Yukon Gold Breakfast Potatoes 
 ~ 

Bakery Basket of Croissants, Danishes & Muffins 
served with Butter, Jellies & Fruit Preserves 

~ 
Buttermilk Biscuits with Sausage Gravy 

~ 
Bagels with Assorted Cream Cheese 

~ 
Freshly Brewed Coffee, Decaffeinated Coffee 

& Assorted Selection of Teas 
 

$20 person 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 

For groups of less than 25 guests please see our other Breakfast offerings 
with Breakfast Enhancements & Breakfast Sandwiches or our Plated Breakfast Entrée options. 
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Plated Breakfast Service 

 

All American Breakfast 
(Minimum 10 guests) 

Freshly Squeezed Orange Juice 
~ 

Scrambled Eggs with Herbs, Scallions & Cheddar Cheese 
~ 

Applewood Smoked Bacon 
~ 

 Sliced Honey Glazed Ham  
~ 

Seasoned Yukon Gold Breakfast Potatoes 
~ 

Bakery Basket of Croissants, Danishes & Muffins 
served with Butter, Jellies & Fruit Preserves 

~ 
Freshly Brewed Coffee, Decaffeinated Coffee  

& Assorted Selection of Teas 
 

$12 person 
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The Mighty Mississippi 

(Minimum 10 guests) 
 

Freshly Squeezed Orange Juice 
~ 

Eggs Benedict, Canadian Bacon, English Muffin, & Fresh Hollandaise 
~ 

Seasoned Yukon Gold Breakfast Potatoes 
~ 

Applewood Smoked Bacon 
~ 

Sliced Honey Glazed Ham  
~ 

Bakery Basket of Croissants, Danishes & Muffins 
served with Butter, Jellies & Fruit Preserves 

~ 
Bagels with Assorted Cream Cheese 

~ 
Freshly Brewed Coffee, Decaffeinated Coffee  

& Assorted Selection of Teas 
 

$ 14 person 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

A $50.00 surcharge will apply for plated breakfast service  
catered for less than 10 guests 
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Breakfast Stations & Displays 

Minimum Guarantee of 50 Guests per Station/Display Required 
 
 

Omelet Station* 
Fresh Eggs, Honey Glazed Ham, Applewood Smoked Bacon,  

Country Sausage, Onions, Peppers, Mushrooms, Herbs, Cheeses,  
Tomatoes & Spinach 

 

$10 Person 
 

Pancake Station 
Golden Buttermilk Pancakes 

Fresh Blueberries, Strawberries, Bananas, Whipped Cream,  
Warm Amber Maple Syrup & Butter 

 

$9 Person 
 

Smoked Salmon Display 
Smoked Salmon with Red Onion, Capers, Cornichons, 

Chopped Egg, Bagels & Assorted Cream Cheese 
 

$10 Person 
 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
  

 

 

 
 

*Attendant required at $ 50.00 per 50 guest 
Maximum Two (2) Hour Service Time 
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À la Carte Services 
(Minimum one (1) dozen per selection unless otherwise noted) 

 

Afternoon Sweet & Salty  
Double Fudge Brownies $24  dozen 
Blondies $24 dozen 

Lemon Squares $24 dozen 

Danishes $30 dozen 

Fresh Fruit Tartlets $30 dozen 

Hand-Dipped Chocolate Strawberries $24 dozen 
   

Individual Granola Bars & Assorted Energy Bars $3   each 

Assorted Candy Bars $2  each 

Mixed Nuts $16  pound 

Potato Chips or Pretzels $9 pound 
Vegetable Crudités Tray with French Onion Dip $7      pint 

Chips & Salsa or Guacamole Dip $7 pint 
 

Homemade Cookies 
(Flavors by the Dozen)  

 
Chocolate Chip 
Sugar Cookie 

 Oatmeal Raisin 
Peanut Butter 

M&M 
 Double Chocolate 

 
$ 24 dozen 

 
 

 
 
 
 
 

 

http://www.hertzmann.com/
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À la Carte Services 
(Minimum one (1) dozen per selection unless otherwise noted) 

 

Beverage Selections 
Assorted Soft Drinks $2 each 
Fresh Brewed Regular OR Decaffeinated Coffee OR Select Hot Teas $48 gallon 
Energy Drinks or Blended Specialty Juice Drinks  $5 each 
Iced Tea, Fresh Squeezed Lemonade or Blackhawk Fruit Punch $12 liter 

Fresh Orange, Grapefruit, Apple, Cranberry OR Pineapple Juice $12 liter 

 

 
Morning Bakery 

 

Fruit & Nuts 
Whole Fresh Fruit $12 dozen 

Sliced Fruit & Berry Platter with Honey Yogurt Dip $6 person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Assortment of Freshly Baked Muffins OR Scones $24 dozen 

Chef’s Selection of Assorted Danish Pastries  $24 dozen 

Butter Croissants $24 dozen 

Warm Cinnamon Rolls or Sticky Buns $24 dozen 

Sliced Coffee Cake $ 24 dozen 

Bagels with Flavored Cream Cheese $28 dozen 

http://www.hertzmann.com/
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Theme Break Selections 

(Minimum 10 guests or a service fee will apply) 

 

The Chocolate Factory 
 

Chocolate Truffles 
Double Chocolate Chip Cookies 

Assorted Chocolate Petit Fours 
Fudge Brownies 

Assorted Mini Chocolate Cheesecakes  
 

$10 per Person 

 

The Energy Break 
 

Sliced Fresh Fruit with Honey Yogurt Dip 
Trail Mix with Nuts & Raisins 

Assortment of Energy Bars 
Assorted Power Drinks  

 

$8 person 

 

Count Those Carbs  
 

Ham & Havarti Cheese Rolls 

Classic Deviled Eggs 
Vegetable Crudités with Assorted Dips 

Assortment of Mixed Nuts 

Individual Yogurts 
 

$ 10 person 
 

The Cookie Jar 
 

Freshly Baked Cookies 

(Oatmeal Raisin, Chocolate Chip, Peanut Butter,  
M&M & Sugar Cookies) 

Iced Cold Whole & Skim Milk 
  

$ 8 person 
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Plated Lunch Starter Course Selections 
 

All main courses are served with dinner rolls & butter.  
Price listed with main course includes your choice of soup or salad, Chef’s selection of 

seasonal vegetable & starch, dessert & freshly brewed coffee, decaffeinated coffee, iced tea 
& assorted herbal teas. 

 
Please ask your catering manager to price your menu should you wish 

 to serve both courses for your event. 
 

Soup Selections 
Chicken Noodle  

Steakhouse Vegetable Stew 
Roasted Tomato & Artichoke Heart Bisque 

Vegetarian Minestrone 
Cheddar Cheese Potato  

Caramelized Four Onion Soup 
 

 

Salad Selections 
Baby Field Green & Endive Salad, Vine Ripened Tomatoes, 
English Cucumbers with Roasted Garlic Basil Vinaigrette 

~ 
Hearts of Romaine Caesar Salad, 

Grated Parmesan & Herb Croutons 
~ 

Baby Spinach & Blue Cheese Salad with 
Apples, Spiced Pecans & Red Wine Vinaigrette 

~ 
Vine Ripened Tomato & Mozzarella Salad with Basil Pesto 

~ 
Wedge of Iceberg Lettuce, Applewood Smoked Bacon, Tomatoes  

& Buttermilk Bleu Cheese Dressing 
~ 

Butter Leaf Lettuce, Roasted Tomato, Crumbled Feta Cheese  
& Oregano Basil Dressing 

 
 
 
 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 

  
200 East Third Street, Davenport, Iowa 52801 Tel: 563.322.500/fax: 563.322.5010 

www.hotelblackhawk.com 

10 

 

 
Plated Lunch Entrée Selections 

 

Poultry 
Roasted Airline Chicken Breast, Cinnamon Mashed Sweet Potatoes, 

Green Beans & Sweet Corn Saffron Coulis 
$18 Person 

 

Pepper Crusted Airline Breast of Chicken, Honey Bourbon BBQ Sauce and 
Garlic & Leek Mashed Potatoes  

$20 Person 
 

Roasted Breast of Turkey, Buttermilk Mashed Potatoes, Natural Gravy 
$18 Person 

 

Pasta 
Shrimp & Andouille Sausage, Penne Pasta, Whiskey Creole Cream Sauce  

& Seasonal Vegetables 
$26 Person 

 

Blackened Chicken Breast with Fettuccini Alfredo 
$22 Person 

 

Vegetarian Lasagna with Basil Garlic Cream Sauce 
$16 Person 

 

Seafood 
Pecan Crusted Seasonal White Fish, Chive & Sour Cream Red Bliss 

Mashed Potatoes & Cucumber Tomato Relish 
$18 Person 

 

Baked Tilapia Filet, Truffle Mashed Potatoes  
& Chardonnay-Thyme Compound Butter 

$21 Person 
 

Salmon Oscar, Hollandaise, Sautéed Crab Meat & Roasted Asparagus   
$24 Person 
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Plated Lunch Entrée Selections 

(continued) 

 

Meat 
Roasted Filet of Angus Beef, Rosemary Fingerling Potatoes 

 & Cabernet Sauvignon Jus 
$28 person 

 
Seared Pork Loin, Bacon & Chive Red Bliss Mashed Potatoes 

 with Calvados Sauce 
$24 Person 

 

Braised Short Ribs, Garlic & Leek Mashed Potatoes 
 & Honey Bourbon BBQ Sauce 

$22 Person 

 

Entrée Salads 
Blackhawk Salad includes Iceberg & Romaine Lettuce, Radishes, Applewood Smoked Bacon, 

Buttermilk Bleu Cheese, Diced Tomatoes, Cucumbers, Diced Egg & Lorenzo Dressing 
 with Grilled Chicken 

$16 person 
 

Blackhawk Salad includes Iceberg & Romaine Lettuce, Radishes, Applewood Smoked Bacon, 
Buttermilk Bleu Cheese, Diced Tomatoes, Cucumbers, Diced Egg & Lorenzo Dressing 

with Grilled Shrimp 
$19 person 

 
Classic Caesar with Parmesan & Grilled Chicken 

$12 person 

 
Classic Caesar with Parmesan & Grilled Shrimp 

$15 person 
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Plated Lunch Dessert Selections 

 
Desserts 

 
Bananas Foster Bread Pudding 

Tiramisu 
Fresh Fruit Tart 
Crème Brulee 

New York Style Cheesecake, Lemon Drizzle  
& Gran Marnier Macerated Berry Salad 

 

Buffet Lunch Selections 
 

Upgrade Your Buffet with a Soup 
 

Chicken Noodle 
Roasted Tomato & Artichoke Heart Bisque 

Vegetarian Minestrone 
Cheddar Cheese Potato 

Caramelized Four Onion Soup 
Steakhouse Vegetable Stew 

 
$4 Person 
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Quad Cities Deli Buffet 

 (Minimum 50 guests) 
 

Baby Field Greens  
with Assorted Dressings 

~ 
Vegetarian Penne Pasta Salad  

~ 
Sundried Tomato Pesto, 

Cucumber, Tomato & Onion Salad  
~ 

 Premade Selection of Sandwiches: 
 

Roasted Turkey Breast,  
Garlic & Herb Roasted Sirloin, 

Shaved Ham,  
Sliced Provolone, Cheddar,  

Swiss & Smoked Gouda Cheeses 
 

Mayonnaise, Dijon Mustard, Lettuce, Tomato, Red Onion  
& Kosher Dill Pickles 

 
Assorted Sliced Breads and Sandwich Rolls 

~ 
Chocolate Tart 

Assorted Mini Cheesecakes 
 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Selection of Hot & Iced Teas 
 

$19 Person 
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Davenport Deli Buffet 

(Minimum 50 guests) 
 

Cucumber, Onion & Sundried Tomato Salad with Sundried Tomato Pesto 
Country Style Potato Salad 

Grilled Vegetable Tray including 
Eggplant, Zucchini, & Roasted Peppers 

~ 
Hearts of Romaine Caesar Salad, Grated Parmesan & Herb Croutons 

~ 
Garlic & Herb Roasted Sirloin with Boursin Cheese Spread  

Shaved Turkey & Havarti 
Shaved Ham & White Cheddar  

Sliced Turkey Breast,  
Havarti Cheese,  

Roasted Tomato, Eggplant, Marinated Artichokes & Hummus  
~ 

Homemade Cookies  
Tiramisu 

~ 
Freshly Brewed Coffee, Decaffeinated Coffee, & Assorted Selection of Hot & Iced Teas 

 

$22 Person 
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Third Street Classic Buffet 
(Minimum of 50 guests) 

 

Vegetarian Minestrone Soup 
~ 

Salad Bar: 
Mescaline of Greens 
Sliced Mushrooms 

Cucumbers 
Tomatoes 

Sunflower Seeds 
Assorted Dressings 
Italian Meat Salad 

Mozzarella Cheese  
~ 

Penne Pasta Grilled Chicken Alfredo with Sautéed Spinach 
 & Wild Mushrooms  

~ 
Baked Herbed Whitefish, Vegetable Orzo Pillafe & Lemon Dill Sauce 

~ 
Garlic & Herb Roasted Sirloin with Seasonal Vegetable Medley  

Roasted Yukon Potatoes & Natural Gravy  
~ 

Dinner Rolls & Butter 
~ 

Assorted Mini Cheesecakes & Fresh Fruit Tarts 
~ 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Selection of Teas 
 

$28 Person 
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Boxed Lunch Selections 

 

Picnic in the Park  
(Box lunches are served “to go” only) 

 
Grilled Chicken Sandwich  

Grilled Chicken Breast on Ciabatta 
served with Onion, Tomato & Basil Mayonnaise 

 

Roast Beef Sandwich 
Sliced Roast Beef with Horseradish Aioli on Focaccia 

served with Bibb Lettuce & Tomato 
 
 

Summer Veggie Wrap 

Eggplant, Roasted Roma Tomatoes, 
Zucchini & Hummus Spread 

 
Classic Club  

Applewood Smoked Bacon, Shaved Turkey & Ham  
served with Lettuce, Tomato & Swiss Cheese on Ciabatta  

 

Boxed Lunches Include: 
Pasta Salad & a Bag of Potato Chips 

 

Choice of One: 
Whole Fresh Fruit 

Cookie 

Brownie 
 

$16 Person 
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Dinner Buffet Selections 

 
Third Street Buffet 

(Minimum 25 Guests) 
 

Grilled Vegetable Antipasto Tray including 
Marinated Eggplant Zucchini, Roasted Peppers & Extra Virgin Olive Oil 

Steakhouse Roasted Vegetable Stew 
~ 

Baby Field Greens with Balsamic Vinaigrette & Basil Dressing 
~ 

Orecchiette Pasta with Shrimp, Scallops & Roasted Garlic Dressing 
 

Entrees 

~ 
Herb Crusted Pork Loin with Honey Bourbon BBQ Sauce 

~ 
Baked Chicken Breast Stuffed with Boursin & Swiss Cheese & Prosciutto served with White 

Cheddar Béchamel 
~ 

Baked Tilapia Over Stir-fry & White Rice with Oriental Glaze   
 

Desserts 

~ 
Fine Selection of Italian Desserts 

Tiramisu, Cannoli, Biscotti,  
Lemon Bars & Assorted Cheesecake 

~ 

Dinner Rolls & Butter 
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Selection of Teas 

 

$32 Person 
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Dinner Buffet Selections 

(continued) 

 
River Road Buffet 

(Minimum 50 Guests) 
 

Potato & Leek Soup 
~ 

Baby Arugula & Spinach Salad with Bleu Cheese, Tomatoes,  
Candied Pecans & Bacon Vinaigrette 

OR 
Hearts of Romaine Caesar Salad, Grated Parmesan & Herb Croutons  

~ 
Fresh Garden Vegetables, Fusilli Pasta Salad  

with Lemon Basil Vinaigrette 
OR 

Country Style Potato Salad  
~ 

Grilled Chicken Breast with Forest Mushroom Sauce 
~ 

Baked Mahi Mahi with Lemon Terragon Cream Sauce 
~ 

Carving Station* 
Roast Prime Rib 

Shallot Jus & Horseradish Cream 
~ 

Roasted Garlic Mashed Potatoes 
Garden Vegetables with Herb Butter 

~ 
Assorted Petite Pastries 

to include Tarts, Mousses, Cakes and Sweets 
~ 

Dinner Rolls & Butter 
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Selection of Teas 

 
$40 per Person 

 
 
 
 
 

*Attendant required at $ 100.00 
Maximum Two (2) Hour Service Time 
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Plated Dinner Selections  
 

All main courses are served with freshly baked rolls & butter.  
Prices listed with main course includes your choice of soup or salad, Chef’s selection of 

vegetable & starch dessert & freshly brewed coffee, decaffeinated coffee,  
iced tea & assorted herbal teas. 

 

Enhance Your Plated Dinner 
 

Add an Appetizer Course 
 

Jumbo Shrimp with Vodka Cocktail Sauce $7 Person 

Seafood Cocktail, Crab, Shrimp &  Scallop in Martini Glass $9 Person 

Seared Sea Scallops, Celeriac Purée & Saffron Cream Sauce $9 Person 

Warm Goat Cheese, Caramelized Onion, Oven Dried     
       Tomato Tart, Baby Organic Greens & Balsamic Drizzle 

$6 Person 

Crab Cake with Remoulade Sauce $8 Person 

 
Soups 

Chicken Noodle 

~ 
Four Onion 

~ 
Steakhouse Vegetable Stew 

~ 
Roasted Tomato & Artichoke Heart Bisque 

~ 
Corn & Crab Chowder 

~ 
Cheddar Cheese Potato  
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Salad 

 
Hearts of Romaine Caesar Salad, Grated Parmesan and Herb Croutons  

~ 
Baby Field Greens & Endive Salad, Vine Ripened Tomatoes, English Cucumbers with 

Roasted Garlic Basil Vinaigrette 
~ 

Baby Spinach & Bleu Cheese Salad, with Apples, Spiced Pecans & Pinot Noir Vinaigrette 
~  

Butter Leaf Lettuce, Roasted Tomato, Crumbled Feta, Oregano-Basil Dressing 
~ 

Vine Ripened Tomato and Mozzarella Salad with Basil Pesto 
~ 

Wedge of Iceberg Lettuce, Applewood Smoked Bacon, Tomatoes  
& Bleu Cheese Dressing OR Buttermilk Ranch Dressing 

 
Plated Dinner Entrée Selections  

 
Poultry 

 
Baked Airline Breast of Chicken with Wild Mushroom Jus and Garlic & Leek Mashed Potatoes 

$30 Person 
 

Chicken Roulades Stuffed with Mushrooms & Smoked Gouda with White Cheddar Béchamel 
& Truffle Mashed Potatoes  

$32 Person 
 

  Marinated Pan Seared Duck Breast with Wild Mushroom Risotto & Chef’s Choice of 
Seasonal Steamed Vegetables   

$37 Person 

 

 
 

 
 

 
 
 

 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 

  
200 East Third Street, Davenport, Iowa 52801 Tel: 563.322.500/fax: 563.322.5010 

www.hotelblackhawk.com 

21 

 

 
Plated Dinner Entrée Selections 

(Continued) 
 

Seafood 
 

Bronzed Red Snapper, Citrus Compound Butter & Roasted Chive Fingerling Potatoes 
$34 Person 

 

Baked Salmon Filet with Citrus Dill Glace & Wild Mushroom Risotto 
$36 Person 

 
Pan-seared Grouper with Grilled Shrimp, Terragon, Chardonnay Cream Sauce & served with 

Lemon Grass Basmati Rice 
$40 Person 

 
Baked Sea Bass with Roasted Asparagus & Wild Rice Pilaf 

$42 Person 
 

Meat 
 

Rack of Lamb with Mint Demi-Glace and Yukon Potato & Leek Terrine 
$48 Person 

 
Grilled Veal Chop with Wild Mushroom Tarragon Sauce 

 &  Parmesan Black Pepper Mashed Potatoes 
$50 Person 

 
Braised Short Ribs, Honey Bourbon Barbeque Sauce and 

Garlic & Leek Mashed Potatoes 
$44 Person 

 
Parmesan Pesto Crusted Prime Filet Mignon of Beef with  

Madeira Demi Glace & Truffle Potato Terrine 
$50 Person 

 
Black Angus Ribeye Steak with Rosemary & Roasted Garlic Rub, White Cheddar & Bacon 

Mashed Potatoes & Pinot Noir Demi Glace   
$54Person 

 

Seared Apple Brined Pork Loin, Boetje’s Demi Glace & Roasted Red Skin Potatoes 
$46 Person 
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Plated Dinner Entrée Selections 

(Continued) 
 

Duo Plates 
Grilled Beef Tenderloin & Poached Maine Lobster, with Raspberry Pinot Nior Reduction, 

Chervil Compound Butter & Boursin Mashed Potatoes 
$62 Person 

 
Pan Seared Beef Tenderloin & Baked Red Snapper Filet, Wasabi Mashed Potatoes, Porcini 

Mushroom Glaze & Chive Beurre Blanc 
$54 Person 

 
Veal Tenderloin with Natural Jus & Crab Cakes with Remoulade Sauce & 

Parmesan Chardonnay Risotto 
$52 Person 

 
Grilled Beef Tenderloin with Raspberry Pinot Noir Reduction & Herb Crusted Shrimp with 

Herb Roasted Fingerling Potatoes 
$52 Person 

 

Desserts 

Double Chocolate Brownie À la Mode 
~ 

Crème Brûlée 
~ 

Banana Fosters Bread Pudding 
~ 

Chocolate Flourless Torte & French Vanilla Ice Cream 

~ 
New York Style Cheesecake, Lemon Drizzle & Gran Marnier  

Macerated Berry Salad 
~ 

Strawberry Shortcake & Old Monk Crème Anglaise (Seasonal) 
~ 

Tiramisu 
~ 

Fresh Fruit Tart 
~ 

Assorted Mini Cheesecakes 
 

Our Chef will be happy to develop a custom menu for your dining pleasure  
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Reception Selections 

 

Cold Hors D’Oeuvres 
 

Goat Cheese, Sun Dried Tomato, Tapenade Spread 
       on Toasted Crostini 

$ 2 Each 

Vegetarian Summer Roll with Sweet & Sour Sauce $2 Each 
Traditional Bruschetta  $2.50 Each 
Tasso Corn Chutney on Crispy Wonton $2.50 Each 
Brie Cheese with Grapes on Toasted Crostini $3 Each 
Hickory Smoked Salmon, Dill Spread, Caper Berry on 
         Toasted Crostini 

$2 Each 

Seafood Summer Roll with Thai Peanut Dip $3 Each 
Prosciutto Wrapped Melon $2 Each 
Sliced Beef Tenderloin on Crostini with Horseradish Cream $3 Each 
Crab Salad in Belgian Endive $3 Each 
Sliced Shrimp & Truffle Mayonnaise on Toasted Crostini $4 Each 
Sesame Seed Crusted Ahi Medallion on  
        Crispy Wonton Cracker 

$4 Each 

 

Hot Hors D’Oeuvres 
 

Goat Cheese, Tomato & Caramelized Onion Tart $2.50 Each 

Mushroom Profiterole $2 Each 

Spanakopita $2 Each 

Vegetable Spring Roll with Soy Dipping Sauce $2.50 Each 

Thai Sesame Chicken Satay with Peanut Sauce $2 Each 

Assorted Pot Stickers with Ginger Soy Sauce $2.50 Each 

Chicken Provençal with Fig & Olive $3 Each 

Korean Glaze Beef Satay $3.50 Each 

Coconut Chicken with Orange Marmalade Sauce $3.50 Each 

Jumbo Lump Crab Cake with Remoulade Sauce $3.50 Each 

Shrimp Pancetta $3 Each 

Beef Wellington $3.50 Each 

Tempura Coconut Fried Shrimp with Sweet & Sour Sauce $3.00 Each 

White Cheddar Crab Melt $4 Each 

   

   

 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Reception Stations 

(Minimum 25 Guests) 

Spinach Salad  
Spinach, Tear Drop Tomatoes, Shaved Red Onion, Candid Pecans & Cabernet Sauvignon 

Vinaigrette  
 

$8 Person 
 

Caesar Salad 
Hearts of Romaine Caesar Salad, Herb Croutons & Grated Parmesan 

 
$9  Person 

 
with Chicken $11 Person 
with Shrimp $13 Person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Attendant required at $ 50.00 
Maximum Two (2) Hour Service Time 

A $100.00 service charge will apply if less than 50 guests are served 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Reception Stations  

(continued) 

Fresh Seafood on Ice 
All Served with Cocktail Sauce, Lemon Wedges, Tabasco Sauce & Saltines 

Jumbo Gulf Shrimp Seasonal   
Alaskan King Crab Legs Seasonal  
Crab Claws Seasonal  
Oysters on the Half Shell with Mignonette Seasonal    

Sushi Rolls and Sashimi 
 

California (Fresh Crab, Avocado) ~ Philadelphia Smoked Salmon 
Kappamaki (Cucumber) ~ Tekkamaki (Tuna) 

Ahi Sashimi ~ Salmon Sashimi ~ Spicy Tuna ~ BBQ Eel 
Choice of (3) or (6) Pieces per Person 

 
Market Price 

 

Pasta Station 
 (Choice of 2) 

 
Cheese Tortellini with White Wine Cream Sauce 

Fusilli & Vegetables with Pesto 
Penne Pasta with Chicken & Tomato Fondue 

Bowtie with Shrimp Mushroom Alfredo 

~ 
Garlic Bread 

 

$10 Person 
 

Stir Fry Station 
Chicken or Shrimp Stir Fry with Fresh Vegetables & White Rice 

 
$10 Person 

 
 

 

 
A $50.00 service Charge will be applied if less than 25 guests are served 

*Attendant required at $ 50.00 
Maximum Two (2) Hour Service Time 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Reception Stations  

(continued) 
 

Risotto Station 
Choice of Two: 

Wild Mushroom Cream & Asparagus 
~ 

Rock Shrimp, Sundried Tomato & Basil 
~ 

Lump Crab, Chardonnay, Roasted Garlic Capers & Chives 
 

$12 Person 

 

Soup Station 
 (Please Select One) 

 
Roasted Tomato & Artichoke Hearts Soup with 

Mini Brioche Croutons 
~ 

Chicken Noodle 
~ 

Vegetarian Minestrone 
~ 

Steakhouse Vegetable Stew 
~ 

Cheddar Cheese Potato Soup 
~ 

Caramelized Four Onion Soup 
 

$5 Person 
 

Mashed Potato Bar 
Traditional Condiments 

Applewood Smoked Bacon, Grated Cheddar Cheese, Sour Cream, Chives 
& Bleu Cheese Crumbles 

 
$8 Person 

 
 

A $50.00 service Charge will be applied if less than 25 guests are served 
*Attendant required at $ 50.00 

Maximum Two (2) Hour Service Time 
Per Person Stations must be Guaranteed for all Attendees 

A-la-Carte pricing available upon request 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Carving Stations 

Attendant required at $ 50.00 
Maximum Two (2) Hour Service Time 

All Carving Stations Served with Dinner Rolls & Butter 

 

Roasted Tenderloin of Beef 
Boetje’s Mustard Jus & Creamed Horseradish  
Served with Herb Roasted Fingerling Potatoes  

 

$250 each 
(Serves approximately 15 guests) 

 

Whole Roasted Prime Rib 
Creamed Horseradish & Boetje’s Mustard Jus 

Served with Roasted Garlic & Herb Mashed Potatoes 
 

$250 each 
(Serves approximately 20 Guests) 

 

Roasted Whole Turkey 

Cranberry Chutney, Giblet Gravy, Served with Mashed Potatoes  
 

$175 each 
(Serves approximately 20 Guests) 

 

Bone-In Maple Glazed Ham 

Cinnamon Sweet Potatoes with Praline Sauce 
Served with Herb Mayonnaise & Assorted Mustard 

 

$175 each 
(Serves approximately 20 Guests) 

 

Salmon Coulibiac 
Atlantic Salmon Filet with Spinach & Mushrooms 

Wrapped & Baked in Puff Pastry Dough with Lemon Beurre Blanc  
 

$150 each 
(Serves approximately 12 Guests) 

 
 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Dessert Stations 

(Minimum 25 Guests) 

 

The Crepe Station* 
Dessert Crepes with Fillings to Include: 

Vanilla Ice Cream, Whipped Cream, Sliced Almonds, 
Fresh Fruits & Caramelized Bananas 

Sauces to Include: 
Hot Fudge, Caramel and Raspberry Sauce 

 
$10 Person 

 

The Sundae Station* 
Assortment of Homemade Ice Creams Such As: 

Vanilla, Chocolate, Pecan Praline, 
Cinnamon, Strawberry & Coffee 

 
Toppings to Include: 

Rainbow & Chocolate Sprinkles, Toasted Nuts, Crushed M&M’s, 
Maraschino Cherries, Crushed Oreos & Toasted Coconut 

 
Sauces to Include: 

Hot Fudge, Caramel & Fruit Toppings 
 

$10 Person 
 

Bananas Fosters Station* 
Traditional New Orleans Bananas Fosters 

Sliced Bananas Sautéed in Butter, Brown Sugar & Cinnamon 
Flambéed with Banana Liqueur & 151 Rum 

Served with Vanilla Ice Cream 
 

$10 Person 
 
 
 
 
 
 
 

  
A $50.00 service Charge will be applied if less than 25 guests are served 

*Attendant required at $ 50.00 
Maximum Two (2) Hour Service Time 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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International Reception 
 

Asia 
Selection of Sushi Rolls and Sashimi 

Ginger, Wasabi & Soy Sauce 
(3 Pieces per Person) 

Beef Noodle, Lo Mein Seafood & Vegetable Peanut Salads 
Chinese Take-Out Boxes 

Assorted Dim Sum in Bamboo Steamers 
Thai Dipping Sauce 

 

Fresh Seafood on Ice 
Gulf Shrimp, Crab Claws & Oysters on the Half Shell 

Individual Oyster Shooters 
Cocktail Sauce & Horseradish 

Lemon Wedges 
 

Soup Station 
Vegetarian Minestrone 

Roasted Tomato & Artichoke Heart Soup with Mini Brioche Croutons 
 

Italy 
Selection of Cured Meats, Cheeses & Grilled Marinated Vegetables Display 

Cheese Tortellini with Pesto Sauce 
Lobster Risotto 

Assorted Italian Breads 
 

Mexico 
 Homemade Cilantro Shrimp Quesadillas 
Fresh Guacamole, Salsa & Sour Cream 

 

The Butcher’s Block 
Roasted Tenderloin of Beef 

Boetje’s Mustard Jus & Creamed Horseradish 
 

Atlantic Salmon Coulibiac 
With Spinach, Mushrooms, Wrapped & Baked in Puff Pastry Dough with Lemon Buerre Blanc 

 
$64 Person 

 



Prices are subject to 7% tax and 20% service charge. 

Menus and pricing are subject to change.  Menus are guaranteed 6 months out. 
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Spirits & Cordials 

 

Select Brands 
Bourbon – Jim Beam  Gin – Beefeater 

Vodka – Smirnoff    Rum – Castillo 
Blended – Canadian Club 

Scotch – J&B 
Host Bar $4 per drink Cash Bar $5 per drink 

Premium Brands 
Bourbon – Jack Daniels    Gin – Tanqueray 

Vodka – Absolute   Rum – Bacardi Silver 
Blended – Seagram’s 7 

Scotch – Dewar’s White Label 
Host Bar $5 per drink Cash Bar $6 per drink 

Prestige Brands 
Bourbon - Makers Mark  Gin-Tanqueray No. Ten 

Vodka – Grey Goose  Rum – Mount Gay 
Blended – Crown Royal  
Scotch – Chivas 12 Year 

Host Bar $6 per drink Cash Bar $7 per drink 

Platinum Brands 
Bourbon – Jack Daniels Single Barrel  Gin-Hendricks 

Vodka – Ultimate    Rum- Ken Kanes 
Blended – Basilhay Dens      Canadian- Crown Royal Reserve 

Scotch – Glenlivet 12 Year      Tequila- Caza Dores 
Host Bar $7 per drink Cash Bar $8 per drink 

Cash Bar Service Fees 
     Bartender Fee $75 each per 100 guests 

Bartender fee waived with $400 in sales 

 

 
 
  



Prices are subject to 7% tax and 20% service charge. 
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House Wine & Beer Selections 

 

Domestic Beer 
Host Bar $3 per bottle Cash Bar $4 per bottle 

Imported Beer 
Host Bar $4 per bottle Cash Bar $5 per bottle 

House Wines 
Chardonnay 

~ 
Pinot Noir 

~ 
 Cabernet Sauvignon 

~ 
Merlot 

~ 
White Zinfandel 

~ 
Pinot Grigio  

 

Host Bar $20 per bottle *Cash Bar $5 per glass 
 
 

Champagne & Bubbles Selections 
 

Wycliff Brut $20  
~ 

Charles Lafitte Champagne $30 
~ 

La Marca Prosecco $32 
~ 

Casa D’Rocca Moscato D’Asti $32 
~  

Vueve Cliquot Champagne $115 
~ 

Argyle Brut $120 Bottle 

~ 
Don Perignon Champagne $200 

   
 


