
      
 

www.tulsabanquet.com 



From basic coffee services and wedding 

receptions to fundraisers and corporate 

events, our goal is to provide you with a full 

range of quality and innovative catering 

services backed by a diverse, service-

oriented staff and a wide range of resources 

available from our international network. 

These pages are filled with fresh and 

contemporary menus.  Order directly from 

them or consider them as starting points.  

Should you desire a customized menu for 

your event, we will be happy to meet with 

you to create a special menu for your 

specific needs. If we can offer you more 

information, or if you would like to make an 

appointment, please contact us at 918-495-

6359, email us at sodexocatering@oru.edu, 

or visit our website: www.tulsabanquet.com. 

 

 

 



.  
 

Morning Fare  



 
 

These menus are presented buffet style.  Services for the breaks include delivery, high quality plastic service ware, linens  

on the buffet and clean up after your event.  The All American Breakfast Buffet is also served buffet style and includes set  

up with standard linens on the buffet and dining tables as well as china and service staff.   All menus are served with freshly 

brewed Aspretto Coffee.  

THE  CLASSIC CONTINENTAL 

$11.50 per person 

  
Seasonal cubed Fresh Fruit Tray 

Bakerôs Choice of Two: Assorted Breakfast Breads, 

Coffee Cake, Mini Scones, Danish,  

Cinnamon Rolls or Assorted Muffins,  

Chilled Orange Juice and Cranberry Juice 

BREAKFAST BUFFET 

$16.95per person 

 
Seasonal Cubed Fresh Fruit Tray 

Bakerôs Choice of Two: Mini Croissants, Muffins, Breakfast Breads, Coffee Cake or Mini Scones Butter and Jelly 

Choose 2: Crispy Bacon, Pork Sausage Links,  Sausage Patty or Country Ham  

Choose 1: Scrambled Eggs, Scrambled Eggs with Cheese, Garden Vegetable Quiche or Broccoli Cheddar Quiche 

Choose 1: Buttermilk Pancakes or Traditional  French Toast  with Warm Maple Syrup and Melted Butter 

Served with Chilled Carafe Orange Juice 

OMELET STATION  

$6.95 per person                                                                                        
The following item can be added on to any of the Morning Fare breakfast menus. Minimum  

group size of 25 guest Is required and the station chef fee will apply 

 
Fluffy Eggs and Egg Whites, Diced Peppers, Diced Ham, Shredded Cheddar,  

Diced Tomatoes, Bacon, Pork Sausage, Jalapenos and Diced Onions.   

All prepared by one of our talented culinarians. 

THE  HEALTHY  START 

$12.95 per person 

              
Seasonal Cubed Fresh Fruit Tray, Low-fat  

Yogurt Parfaits Made with  Fresh Berries and  

Low-fat Granola, Granola Bars, Assorted 

 Bagels and Cream Cheese, Chilled  

Carafe Orange Juice and Cranberry Juice   

MORNING FARE 



Ala Carte  



These menus are presented buffet style. Services include delivery, set up with linens on the buffet and clean up after your event. 

High quality plastic service ware is provided; china service is available upon request for a nominal charge. Waited service is 

available upon request for a nominal charge. 

ASSORTED FRESH BAKED MUFFINS   

$19.00 per dozen     
Cranberry Orange, Banana Nut,  Blueberry Sour 

Cream, Cappuccino Chocolate Chip or Apple 

Cinnamon   

 

ASSORTED BREAKFAST BREADS  
$14.00 per dozen     

Banana Nut Bread or Zucchini Bread   

ASSORTED DANISH    
$18.00 per dozen 

ASSORTED BAGELS                $30.00 per dozen          

     with Cream Cheese 

FANCY DOUGHNUTS $25.00 per dozen 

GLAZED DOUGHNUTS $19.00 per dozen 

CINNAMON ROLLS $16.95 per dozen 

ADD ON MORNING STARTERS  
Each order serves 25 guests.  The following items can be added on to any of the 

Morning Fare breakfast menus to create a custom menu for any occasion.  

HOME FRIES with CARAMELIZED ONIONS        $24.95 each 

CORNED BEEF HASH      $60.00 each 

HOT OATMEAL          $35.95 each 

MUSHROOM CHEESE STRATA          $49.95 each 

HAM and POTATO FRITTATA           $42.95 each 

FRUIT BLINTZ SERVED with SOUR CREAM             $28.95 each 

FROM THE SUNRISE BAKERY 

MORNING STARTERS 
INDIVIDUAL ASSORTED YOGURTS                          $2.25 each 

GRANOLA BARS           $1.50 each 

INDIVIDUAL FRUIT YOGURT PARFAITS           $4.25 each 

     With LOW-FAT GRANOLA 

SEASONAL CUBED FRUIT TRAY                    $4.00 per person 

COFFEE CAKES 
$18.00 per dozen 

Blueberry Sour Cream Coffee Cake,   

Apple Streusel Coffee Cake or    

Cinnamon Streusel Coffee Cake 

ALA CARTE SELECTIONS 



Beverage Service  



Our catering department provides a high quality plastic service ware; china service is available upon request for a 

nominal charge. Services include delivery, linen on service tables, set up and clean up. Appropriate condiments 

are provided. 

HOT BEVERAGES                                                                                                              
16 servings per gallon  

Freshly Brewed Aspretto Coffee and Decaffeinated Coffee      $28.00 per gallon        

Herbal and Non Herbal Teas        $22.95 per gallon                             

with Hot Water, Sliced Lemons & Honey                                                

Hot Chocolate         $20.00 per gallon 

COLD BEVERAGES     
16 servings per gallon 

 

Orange Juice       $18.00 per gallon 

Cranberry Juice          $24.00 per gallon 

Apple Juice       $23.00 per gallon 

Fresh Brewed Iced Tea      $24.00 per gallon 

Lemonade       $20.00 per gallon 

Orange Blossom Punch      $24.00 per gallon 

Peach Punch       $22.00 per gallon 

Ice Water Station         $  8.00 per gallon 

Ice Water Station with choice of Sliced Cucumbers,       $12.00 per gallon 

    Oranges, Lemons or Limes 

 

 

CANNED AND BOTTLED BEVERAGES 
Bottled Fruit Juices:  Apple, Orange and Cranberry        $   2.25 each 

Bottled Water 12 oz Aquafina      $   1.50 each 

Assorted Canned Soft Drinks, Regular and Diet     $   1.50 each 

      Pepsi, Dt Pepsi, Dr Pepper, Dt Dr Pepper 

      and Sierra Mist 

BEVERAGE SERVICE 



All Day Catering  



CLASSIC CONTINENTAL BREAKFAST 

Seasonal Cubed Fresh Fruit Tray 

Bakerôs Choice of Two: Assorted Breakfast Breads, 

Coffee Cake, Mini Scones, Danish, Cinnamon 

Rolls or Assorted Muffins 

Chilled Carafe Orange Juice and Cranberry Juice 

Freshly Brewed Aspretto Coffee, Decaffeinated Coffee, 

and Iced Water Station 

 

 

MID MORNING BREAK 

Refresh Coffee Service 

Seasonal Cubed Fresh Fruit Tray 

Assorted Granola Bars 

Assorted Canned Soft Drinks and Ice  

         Water Station  

LUNCH BUFFET 

 Select from One of Our Menus to Include: 

         A Salad, Entrée Selection, Dessert and 

Beverage. Our Menu Offerings Change Daily. 

 

 

AFTERNOON SNACK 

Choose 2:  Assorted Individual Bags of Chips, Mini 

Candy Bars, Assorted Cookies, and Bars, 

Carrots and Celery Sticks with Ranch 

Dressing, Nacho Chips with Salsa or Bunches     

of Red and Green Grapes 

 

Choose 2:  Iced Water Station, Freshly Brewed     

Iced Tea, Lemonade or Assorted Canned  

Soft Drinks 

ALL DAY CATERING SERVICES 
Designed for full day conference or meeting, this service simplifies your event planning requirements. These offerings 

are presented buffet style. Services include set up with linens on the buffet and dining tables, china and service staff. 

Minimum number of guests for these services is 25 guest. 

 

           All Day Package for $39.00 per person 

ALL DAY CATERING 



Box Lunch 

Signature Salads  



CAESAR SALAD                      
$11.00 per person 

Fresh Romaine Lettuce topped with Grated 

Parmesan Cheese, Homemade Croutons 

and served with Traditional Caesar Dressing 

 

Add Grilled Breast of Chicken       
$14.95 per person 

Add Grilled Marinated Steak     
15.95 per person 

 

 

COBB SALAD                          
$13.95 per person 

Strips of Turkey Breast, Diced Tomatoes, 

Chopped Hard Boiled Egg, Diced Celery, 

Scallions and Bacon Crumbles served over 

a bed of Romaine Lettuce with Bleu Cheese 

Dressing 

 

 

GREEK SALAD                                    
$14.95 per person 

Crisp Mixed Greens, Tabbouleh, Roasted 

Red Pepper, Crumbled Feta Cheese and 

Falafel in a Flat Bread Cone. 

 

TRIO-SALAD COMBO                       
$14.95 per person 

Tossed Greens Topped with Choice of 3 of 

the Following Salads: Chicken Salad, Egg 

Salad, Tuna Salad, Hummus or Ham Salad 

 

 

CHINESE CHICKEN SALAD   
$13.95 per person 

Mixed Greens with Red Leaf Lettuce tossed     

with Oriental Sesame Dressing and Grilled 

Chicken Breast served with Sesame Wonton 

Chips. 

 

 

ANTIPASTO SALAD               
$13.95 per person 

A Salad Loverôs Dream: Grilled Balsamic 

Eggplant, Zucchini and Red Peppers & 

Mushrooms with Pesto Pasta & Lemony 

Asparagus 

All Box Lunch Salads are served with a Large Cookie or Brownie and a Canned Soft Drink or 12 oz. Bottled Water.   Buffet 

style and/or china is available upon request for a nominal charge. Services include delivery, linen on service table, set up and 

clean up.  A  minimum order of 10 per menu selection. 

BOX LUNCH SIGNATURE SALADS 



Fq`a mƍ Fn Anw

Sandwiches  



All Box Lunches include your choice of Seasonal Fresh Fruit Salad, Potato Salad, Cole Slaw or Pasta Salad, Bag of Chips, a 

Large Cookie or Brownie and a Canned Soft Drink or a 12oz. Bottled Water. Buffet style and/or china service is available upon 

request for a nominal charge. Services include delivery, linen on service table, set up and clean up. A Minimum order of 10 per 

Menu Selection. 

SIGNATURE SANDWICHES 

SPICY ITALIAN BAGUETTE                             
$13.95 per person                           

Sliced Ham, Salami, Provolone Cheese                            

and Roasted Red Peppers on a French                         

Roll with Garlic Mayonnaise Spread 

 

TURKEY and SHARP CHEDDAR                   
$11.95 per person                       

Oven Roasted Turkey Breast, Sharp 

Cheddar Cheese, Leaf Lettuce, Sliced 

Tomato on a Sub Roll 

 

GRILLED TUSCAN CHICKEN 

BREAST                                      
$13.95 per person                            

Grilled Chicken Breast, Provolone,       

Leaf Lettuce, Sliced Tomato and         

Pesto Mayonnaise on Focaccia Bread 

 

ROAST TURKEY and SMOKED 

BACON CLUB                          
$13.50 per person                              

Shaved Roast Turkey and Wood Smoked 

Bacon with Leaf Lettuce, Sliced Tomato 

and Baby Swiss Cheese on a Croissant 

served with a Dijon and Mayonnaise Blend 

 

SOUTHWESTERN BBQ                               
$13.95 per person                             

Sliced BBQ Pork Roast piled high            

on a Ciabatta Roll with Pepper Jack 

Cheese, Caramelized Onions and 

Molasses BBQ Sauce 

ROAST BEEF and CHEDDAR                   
$11.95 per person                             

Roast Beef and Cheddar on a Ciabatta 

Roll with Horseradish Cream Spread 

 

BUFFALO CHICKEN WRAP                     
$12.95 per person                           

Grilled Chicken with Buffalo Sauce,   

Blue Cheese Crumbles, Diced 

Tomatoes, Celery and Low-Fat Ranch 

Dressing served in a Flour Tortilla 

 

SUNDRIED TOMATO BASIL 

PESTO CHICKEN WRAP               
$14.50 per person                           

Grilled Chicken with Pesto Sauce,  

Spring Mix, Gorgonzola Cheese,  

Walnuts and Thin Slices of Granny  

Smith Apples rolled up in a Sundried 

Tomato Basil Wrap 

 

VEGETARIAN SANDWICHES 

ROASTED VEGGIE CLUB                  
$12.95 per person                         

Roasted Eggplant, Zucchini and Red 

Pepper with fresh Mozzarella and 

Artichoke Tapenade on a Ciabatta Roll 

 

HUMMUS, AVOCADO and 

ROASTED VEGETABLE WRAP                                   
$11.95 per person                          

Creamy Humus, Ripe Avocado, Crisp 

Shredded Lettuce and Tomato rolled     

in a Petite Soft Flour Tortilla 
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SANDWICHES 



Served Luncheons and Dinners  



All Served Luncheons and Dinners Include a Choice of Salad or Starter, Two Accompaniments, Warm Dinner Rolls and Butter, choice 

of Standard Dessert, Freshly Brewed Aspretto Coffee, Decaffeinated Coffee, Ice Water and Freshly Brewed Iced Tea. Includes china 

service, standard table linens and service staff. 

POULTRY 

SESAME CHICKEN BREAST             
$25.95 per person                

Grilled Breast of Chicken Marinated with 

Sesame, Soy, Garlic, Cilantro and Scallions 

 

TRADITIONAL CHICKEN PICCATA                                   

$25.95 per person                             

Seared Breast of Chicken in a Lemon    

Caper White Wine Sauce 

 

ROASTED CHICKEN FLORENTINE        

$26.95 per person                               

Crispy Sautéed Breast of Chicken        

Topped with a Creamy Spinach            

Mixture and Mozzarella 

 

APRICOT AND GOAT CHEESE 

CHICKEN BREAST                               

$28.95 per person                               

Lightly Breaded Breast of Chicken       

Rolled with Dried Apricots and                

Goat Cheese Served with a Brown Sauce 

 

ZIAôS NUTTY CHICKEN                            

$27.95 per person                            

Boneless Breast of Panko Encrusted  

Chicken, Pistachios and Topped with     

Apple Compote  

 

SAUTEED ASIAGO CHICKEN                  

$28.95 per person                                

Asiago Garlic and Leeks Filled Chicken 

Breast Served with a Light Scallion     

Cream Sauce 

BEEF AND PORK 

BRAISED SHORT RIBS                     

$29.95 per person                             

Beef Short Ribs Braised in a        

Tarragon and Red Wine Reduction   

 

BEEF TENDERLOIN STUFFED              

with SPINACH                                  

$43.00 per person                       

Roasted Beef Tenderloin Stuffed         

with Spinach and Served with Red      

Bell Peppers and Drizzled with a 

Balsamic Demi-Glaze Sauce 

 

GORGONZOLA ENCRUSTED 

FILET with CABERNET DRIZZLE                         

$39.95 per person                   

Gorgonzola Encrusted Filet with      

Cabernet Drizzle 

 

PAN-SEARED PORK 

TENDERLOIN with APPLES & 

ONIONS                             

$26.95 per person                             

Pan-Seared Pork Tenderloin with   

Granny Smith Apples, Diced Red   

Onions and Orange Marmalade 

 

ROASTED PORK TENDERLOIN 

with SWEETENED RASPBERRY 

VINEGAR SAUCE                                  

$26.95 per person                           

Slow-Roasted Pork Tenderloin        

served with a Sweetened Raspberry, 

Horseradish, Garlic and Red Wine 

Vinegar Sauce 

SERVED LUNCHEONS       

AND DINNERS 



SEAFOOD 

 
SEAFOOD and SPINACH LASAGNA with  

ROASTED RED PEPPER COULIS 
$37.95 per person 

Layered Lasagna Noodles with Ricotta            

Cheese, Shrimp, Lobster, Crabmeat and  

Spinach topped with a Red Pepper Coulis Sauce 

 

 

SALMON with LEEKS and CAPER SAUCE 
$30.00 per person 

Grilled Salmon Fillet Topped with Fried  

Leeks and Caper Sauce 

 

 

PARMESAN CRUSTED TILAPIA with  

CHIVE BUTTER SAUCE 
$23.95 per person 

Sautéed Tilapia with Crusted Parmesan 

and Chive Butter Sauce 

 

 

GARLIC SHRIMP SKEWERS 
$27.95 per person 

Succulent Shrimp Seasoned with Fresh Garlic  

Butter, Oregano, Basil and Lemon Zest 

 

 

 

VEGETARIAN 

 
CHEVRE, ORZO and  BASIL STUFFED  

PORTOBELLO 
$26.95 per person 

Portobello Mushroom Cap Stuffed with  

Chevre Cheese, Tri-colored Orzo and  

Fresh Basil 

 

 

PORTOBELLO MUSHROOM NAPOLEON 
$26.95 per person 

Portobello Mushroom Layered with Zucchini,  

Spinach, Roasted Red and Yellow Peppers,  

Polenta and Mozzarella on Roasted Tomato  

Coulis 

 

 

VEGETARIAN LASAGNA ROLL 
$21.95 per person 

Roasted Vegetables, Sundried Tomatoes,  

Basil and Mozzarella Rolled in a Lasagna  

Noodle served with a Parmesan Cream  
Sauce 

 

SERVED LUNCHEONS       

AND DINNERS 

All Served Luncheons and Dinners Include a Choice of Salad or Starter, Two Accompaniments, Warm Dinner Rolls and Butter, choice 

of Standard Dessert, Freshly Brewed Aspretto Coffee, Decaffeinated Coffee, Ice Water and Freshly Brewed Iced Tea. Includes china 

service, standard table linens and service staff. 

COMBINATION PLATE 

 
BEEF and SALMON FILETS                

$38.95 per person    
Tenderloin Medallion & Salmon Filet on  

Caramelized Onion Mashed Potatoes  

and Demi-Glace Sauce 

 



Salads and Starters  



SALADS AND STARTERS  Choose One 

 

Market House Salad with Homemade Croutons and a Balsamic Vinaigrette 

Iceberg Wedge with Maytag Blue Cheese 

Caesar Salad with Homemade Croutons 

Fresh Mozzarella and Tomato Stack with Fresh Basil   

Pear and Fresh Spinach Salad with Warm Cranberry Dressing 

Mandarin Orange and Leaf Lettuce Salad with Poppy Seed Dressing 

Greek Salad with Feta Cheese and a Balsamic Vinaigrette 

VEGETABLES 
 

Fresh Green Beans and Carrot Medley 

Julienne of Carrots and Fennel with Pearl Onions 

Sautéed Fresh Zucchini 

Broccoli with Sautéed Carrots 

Fresh Spinach and Garlic Sauté 

Fresh Green Beans with Toasted Almonds 

Roasted Butternut Squash 

Roasted Fresh Seasonal Asparagus 

Steamed Peas with Sautéed Mushrooms and Bacon 

STARCHES 

 
Horseradish Mashed Potatoes 

Caramelized Onion Mashed Potatoes 

Mashed Sweet Potatoes 

Oven Herb Roasted Potatoes 

Oven Roasted Sweet Potatoes 

Potatoes OôGratin 

Duchess Potatoes 

Roasted Potatoes OôBrian 

Cheddar Mashed Potatoes 

Seasonal Linguini 

Basil Orzo 

Ginger Jasmine Rice 

Wild Rice Pilaf 

Lemon Rice 

Fontina Risotto Cake 

Zucchini and Scallion Pancake 

Vegetable Risotto 

DESSERT 
Old Fashion Chocolate Layer Cake 

Traditional Cheesecake with Fresh Seasonal Berries 

Lemon Cake with Raspberry Sauce 

Apple and Pecan Pie 

Choice of  Parfaits:  White Chocolate Mousse, Chocolate  

    Mousse, Tiramisu or Strawberry Shortcake 

 

ADDITIONAL OPTIONS: 

Triple Chocolate Cheesecake   $3.50 per person  

Chocolate Sensation Cake    $3.50 per person 

Designer Key Lime Pie      $2.95 per person 

Individual Lôil Red Velvet Cake  $4.95 per person 

Raspberry Cheesecake      $3.50 per person 

ACCOMPANIMENTS 

SALADS AND STARTERS 



Specialty 

Buffets 



These menus are presented buffet style. Services include china service, set up with standard linens on the buffet and guest 

tables, as well as waited service and clean up. Minimum group size of 25 guest. 

 

THE TRIO BUFFET                                                                                

$22.95 per person 

Soup du Jour with Crackers 

Choice of Two Side Salads: Country Potato Salad, Garden Bow 

Tie Pasta, Market House Salad with Homemade Croutons with 

Balsamic Vinaigrette or Seasonal Fresh Fruit Salad  

Assorted Individual  Bags of  Miss Vickieôs Chips 

Assorted Sandwich Platter with Choice of Three Sandwiches: 

Italian Spicy Baguette- Salami, Ham, Provolone and Roasted 

Red Peppers on a French Roll with Garlic Mayonnaise Spread 

Greek Vegetable Wrap- Roasted Vegetable, Crisp Romaine 

Lettuce, Black Olives, Crumble Feta, Plum Tomatoes and 

Balsamic Dressing 

Smoked Turkey Breast and Brie Cheese on Croissant with 

Fresh Spinach, Sliced Tomato and Caramelized Onions with 

Honey Mustard 

Roast Beef and Cheddar on a Ciabatta Roll with Horseradish 

Cream Spread 

Grilled Tuscan Chicken Breast on Focaccia Bread with 

Provolone Cheese and Pesto Mayonnaise 

Assorted Gourmet Dessert Bars 

Freshly Brewed Iced Tea and Ice Water 

DELI BUFFET                              
$17.95 per person 

Choice of Two Salads:  Creamy Cole Slaw with 

Apples, Seasonal Fresh Fruit Salad, Potato Salad, 

Market House Salad with Home-style Croutons and    

a Balsamic Vinaigrette and Low-Fat Ranch Dressing                                                       

Assorted Individual Bags of Miss Vickieôs Chips 

Assorted Breads and Rolls, Sliced Roasted Turkey, 

Buffet Ham, Roast Beef, Salami, Swiss, Provolone and 

Cheddar Cheeses, Mayonnaise and Dijon Mustard                     

Choose Two:  Assorted Cookies, Bars or Brownies   

Freshly Brewed Iced Tea and Ice Water 

LITTLE ITALY                              
$26.95 per person 

Antipasto Platter 

Caesar Salad with Home Style Croutons 

Garlic Breadsticks 

Sautéed Fresh Zucchini 

Chicken Parmesan Topped with Marinara,    

Parmesan and Mozzarella Cheeses. Seasoned 

Fettuccine Tossed in a Creamy Alfredo Sauce 

Tiramisu Parfait or Italian Cream Cake 

Freshly Brewed Ice Tea and Ice Water 

OLD FASHIONED BBQ                            
$26.95 per person                                                  

Seasonal Fresh Fruit Salad                                

Roasted Vegetable Bow Tie Salad                               

Country Potato Salad                                   

Cornbread, Rolls and Butter                            

Ranch Style Baked Beans                                     

Barbecued Chicken Breasts                              

Barbecued Beef Brisket                                   

Apple and Pecan Pie, Warm Cherry                        

Cobbler or Cookies and Brownies                                        

Freshly Brewed Iced Tea, Ice Water and Lemonade 

TACO AND BURRITO BUFFET                    
$16.95 per person                                                            

Crispy and Soft Tacos                                 

Ground Beef and Shredded Chicken                                                

Refried Beans and Mexican Rice                              

Shredded Lettuce, Diced Tomatoes, Shredded Cheese, 

Black Olives, Diced Onions, Salsa and Sour Cream                                            

Chocolate and Lemon Cake                                       

Freshly Brewed Iced Tea and Ice Water 

ALL AMERICAN BUFFET                                      
$16.95 per person                                                       

All Beef Hotdogs                 

Quarter Pound Hamburgers                     

Baked Beans and Potato Salad                  

American Cheese Slices, Leaf Lettuce, Sliced   

Tomato, Pickles, Sliced Onions, Ketchup, Relish, 

Mayonnaise and Mustard                     

Sliced Watermelon                                            

Assorted Cookies and Brownies                  

Freshly Brewed Iced Tea, Lemonade and Ice Water 

SPECIALTY BUFFETS 



Build Your 

Own Buffet  



These menus are presented buffet style. Services include set up with standard linens on the buffet and guest tables as well as china 

and service staff.  Create Your Own Buffet; please choose- One Entrée, Two Accompaniments, Two Desserts and Two Beverages. 

Minimum group size of 25 guests. 

SEAFOOD 

Cornmeal Tilapia with Cilantro    $21.00 per person 

 Cream Sauce 

Charleston Crab Cake with      $24.95 per person 

 a Remoulade Sauce  

Garlic Shrimp Skewer         $22.95 per person 

 

VEGETARIAN 

Baked Pasta with Seasonal      $17.95 per person 

 Vegetables 

Stuffed Peppers with Herbed     $17.95 per person 

 Tomato Sauce 

Smoked Gouda Farfalle        $19.95 per person 

PORK 

Mustard Herb Pork Loin        $21.95 per person 

Asian Marinated Pork Loin      $21.95 per person 

 with Honey and Soy Glaze 

SALADS 

Choose One from the Following:                         

Market House Salad with a Choice of 2 dressings:  

Ranch, Italian, Balsamic Vinaigrette or Poppy Seed  

Greek Salad or Caesar Salad                   

Includes Assorted Dinner Rolls with Butter 

ENTREES 

POULTRY 

Chicken Marsala         

Lemon Parmesan Chicken     

 with White Wine Chive Sauce 

Tri Mushroom Chicken       

BEEF 

Caramelized Onion Meatloaf 

Chicken Fried Steak       

Southwest Flank Steak    

$22.95 per person     

$23.95 per person      

$21.95 per person 

$17.95 per person     

$17.95 per person     

$23.95 per person 

 

ACCOMPANIMENTS 

Choose One from the Following; 

Oven Herbed Roasted Potatoes                                

Garlic Mashed New Potatoes                                     

Wild Rice Pilaf                                                               

Basmati Rice                                                                     

Olive Oil and Garlic Spaghetti 

 

Choose One from the Following:    

Fresh Roasted Vegetable Medley                                    

Fresh Green Beans with Julianne Squash and Carrots                   

Lemon Garlic Broccoli                                                    

Sautéed Zucchini                                                            

Glazed Carrots                                                                 

Fresh Green Beans with Toasted Almonds                     

DESSERTS 

Choose Two from the Following: 

Chocolate Layer Cake                 

German Chocolate Cake                

Lemon Layer Cake                                     

Italian Cream Cake                                        

Carrot Cake                                   

Cheesecake with Strawberry Sauce                                               

Assorted Pies:  Apple, Cherry or Pecan Pie     

Assorted Cookies, Brownies or Bars        

Choice of  Parfaits:  White Chocolate Mousse, 

Chocolate Mousse, Tiramisu or Strawberry 

Shortcake  

BEVERAGES  

Choose Two from the Following:                                
Freshly Brewed Aspretto Coffee, Iced 

Water Station, Lemonade or Freshly 

Brewed Iced Tea 

BUILD YOUR OWN BUFFET 
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FROM PLATTERS TO PASSED 
Our Hors DôOeuvres Menu provides pricing per dozen to allow you the flexibility to design an event perfect for your guests. Services 

include standard table linens for food stations, guest tables, china and service staff.  Butler service is available upon request for an 

additional charge.  Minimum order of three (3) dozen pieces per item. 

     
     

CHICKEN 

GATOR CAKES with BAYOU REMOULADE SAUCE        $30.00 per doz 

CHIPOTLE MAPLE BACON wrapped CHICKEN     $10.99 per doz 

COCONUT CHICKEN with ORANGE DIPPING SAUCE   $  9.99 per doz 

GINGER CHICKEN SATAY with COCONUT PEANUT SAUCE   $39.99 per doz 

CHICKEN DIABLO EMPANADAS with CHIPOTLE RANCH DIPPING SAUCE  $35.99 per doz 

PORK 

PORK POT STICKERS WITH GARLIC SOY SAUCE   $12.99 per doz 

MINI HAM BISCUITS with MUSTARD SAUCE   $13.99 per doz 

SAUSAGE BITES with WHITE WINE and DIJON MUSTARD   $24.99 per doz 

MAPLE-GLAZED APPLE RUMAKI    $11.99 per doz 

BACON AND CHEDDAR STUFFED MUSHROOMS   $24.99 per doz 

SMOKED SAUSAGE AND BACON SKEWER in a BROWN SUGAR GLAZE  $18.99 per doz 

SEAFOOD  

BACON WRAPPED SCALLOPS    $48.00 per doz 

MINI CRAB CAKES with CAJUN REMOULADE SAUCE   $24.00 per doz 

CRAB and RISOTTO BALLS    $18.99 per doz   

 

BEEF 

CHIPOTLE BEEF on TORTILLAS with AVOCADO CRÈME    $16.95 per doz 

MEATBALL SKEWER    $21.00 per doz 

BEEF SATAY with SWEET & SPICY SAUCE   $42.95 per doz 

FAJITA BEEF QUESADILLA    $23.95 per doz 

BEEF TENDERLOIN YAKITORI    $26.95 per doz 

 

VEGETARIAN 

BROWN SUGAR BRIE with PECANS    $33.00 per doz 

EGG ROLLS with SPICY DIPPING SAUCE   $21.99 per doz 

GNS GNQR CƍNDTUQDR 
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FROM PLATTERS TO PASSED 
Our Hors DôOeuvres Menu provides pricing per dozen to allow you the flexibility to design an event perfect for your guests. Services 

include standard table linens for food stations, guest tables, china and service staff.  Butler service is available upon request for an 

additional charge.  Minimum order of three (3) dozen pieces per item. 

ASSORTED FINGER SANDWICHES    $17.99 per doz                      

Choose Two of the Following:  Ham Salad, Chicken Salad,                

Tuna Salad, Egg Salad, Smoked Turkey Breast or Honey Ham 

Choose two of the following:  White, Wheat, Dark Rye                  

or Silver Dollar Rolls 

 

HAM and CREAM CHEESE PINWHEELS   $11.99 per doz 

SHRIMP COCKTAIL with CAJUN REMOULADE and COCKTAIL SAUCE  $33.95 per doz 

PROSCIUTTO WRAPPED MELON with DIJON DIPPING SAUCE  $19.95 per doz 

 

ROASTED GARLIC HUMMUS and SMOKED SALMON BRUSCHETTA  $42.00 per doz 

COOL SALMON CANAPES     $14.99 per doz 

MANGO CURRY CHICKEN SALAD on a ENGLISH CUCUMBER  $24.99 per doz 

 

MINI CURRIED CHICKEN TART    $28.99 per doz 

CUCUMBER ROUNDS with FETA and TOMATO   $13.99 per doz 

CORN BLINI with SMOKED SALMON and CHIVE BUTTER   $14.95 per doz 

 

CROSTINI with SPICY MANGO SHRIMP SALSA   $14.99 per doz 

TOMATO, BASIL and MOZZARELLA SKEWER   $18.00 per doz 

CITRUS ASIAN CHICKEN LETTUCE BITE   $23.95 per doz 
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Gourmet Dips 

and Displays  



Our Gourmet Dips and Display Menu provides pricing per person to allow you the flexibility to design an event perfect for your 

guests. Services include standard table linens for food stations, guest tables, china and service staff.  Minimum order for 25 guests 

per item. 

HOT DIPS  sold by the person 

WARM PARMESAN ARTICHOKE DIP with PITA CHIPS   $3.00 per person 

SPINACH and CRAB DIP with BAGUETTE ROUNDS   $3.50 per person 

WARM QUESO with TORTILLA CHIPS    $3.00 per person 

 

COLD DIPS  sold by the person 

TZATZIKI CUCUMBER YOGURT DIP, HUMMUS or BABA GHANOUSH  $2.25 per person     

with PITA CHIPS 

CREAMY MEDITERRANEAN DIP with PITA CHIPS   $2.25 per person 

TORTILLA CHIPS with SALSA    $2.00 per person 

FRESH BAJA GUACAMOLE and TORTILLA CHIPS   $3.00 per person 

FRENCH ONION DIP with POTATO CHIPS   $2.00 per person 

RED PEPPER HUMMUS and PITA CHIPS   $3.00 per person 

SOUTHWEST SEVEN LAYER BEAN DIP, SALSA and TORTILLA CHIPS  $3.50 per person 

 

COLD DISPLAYS sold by the person 

FRESH CRUDITES WITH RANCH DIP    $3.25 per person 

SEASONAL CUBED FRESH FRUIT DISPLAY   $4.50 per person 

DOMESTIC CHEESE DISPLAY with CRACKERS   $4.00 per person 

ARTISAN CHEESE DISPLAY with CRACKERS   $5.00 per person 

GOURMET MEAT AND CHEESE DISPLAY with CRACKERS  $6.50 per person 

ANTIPASTO PLATTER DISPLAY with BAGUETTE ROUNDS   $5.00 per person 

 

SAVORY CHEESECAKES             

Sold by the Cheesecake and Torte and Served with Crackers and Baguette Rounds 

ROASTED VEGETABLE CHEESECAKE- serves 15-20 guests  $37.95 each 

SAVORY PESTO and SUNDRIED TOMATO TORTE- serves 30-40 guests  $82.25 each 
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Specialty and 

Carving Stations  



Our Specialty and Carving Station Menu provides you the flexibility to design an event perfect for your guests. Services include table 

linens for food stations, guest tables, china and service staff.  Minimum Slider Station or Mashed Potato Bar of 25 guests and 

Carving Stations with 50 guests.  A carving fee of $100.00 per carved item will apply.  

SLIDER STATION     $9.99 per person 

CHOICE OF THREE SLIDERS:  Cheeseburger, Hamburger, Pork BBQ, Crab Cake or Buffalo Chicken                              

Served with Pickles, Chipotle Mayonnaise, Ketchup, Lettuce, Tomato, Grainy Mustard, Ranch, Honey                               

Mustard and Potato Chips with French Onion Dip 

 

MASHED POTATO MARTINI BAR    $7.50 per person 

Yukon Gold and Sweet Potatoes serve with Whipped Butter and Sour Cream                                  

CHOOSE FIVE of the FOLLOWING:                  

Chopped Scallions, Crumbled Bacon, Shredded Cheddar Cheese, Country Gravy, Brown Gravy,                                                              

Caramelized Onions, Fried Onion Crisps, Mini Marshmallows and Pecan Pieces 

 

MARTINI MAC N CHEESE BAR    $7.99 per person 

Cavateppi Corkscrew Pasta                 

Choice of:    Four Cheese Sauce or Gorgonzola Cheese Sauce              

Choice of:    Grilled Sliced Sausage, Italian Sausage or Diced Grilled Chicken                

Toppings:    Scallions, Crumbled Bacon, Parmesan Cheese, Diced Tomatoes and Salsa 

 

CARVING STATIONS           

All Carved Items are sold by the per person.  Carved by a uniform Chef and served with Assorted                                                    

Mini Rolls and Appropriate Condiments.  A minimum of 50 guests.                                                       

A Carving Fee of $100.00 per carved item will apply. 

 

Roast Breast of Turkey with Cranberry and Orange Mayonnaise  $5.95 per person                

and Creamy Dijon Mustard 

Roasted Beef Tenderloin with Horseradish Aioli and Stone   $12.95 per person               

Ground Mustard Sauce 

Mustard Apricot Glazed Ham with Honey Mustard Sauce   $4.50 per person 

Roast Pork Loin with Chipotle Mayonnaise   $3.95 per person 
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