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wherBeverages 
 
By the Gallon (20 servings per gallon) 
Coffee (Regular or Decaffeinated) 
Hot Spiced Apple Cider 
Tea (Hot Tea or Ice Tea) 
Hot Cocoa 
Egg Nog 
Vegetable Juice 
Fruit Juice 
Lemonade 
Sparkling Fruit Punch 
$17.00/gallon 
$9.50/half gallon 
 
By the Serving 
Individual Juice Bottles (10 oz) 
Flavored Seltzers/Juice Spritzers 
Sparkling and Bottled Waters 
Soft Drinks (12 oz can) 
Milk (half pint) 
$1.50/each 
 

Snacks 
 
Chips, Pretzels .....................$1.50/bag $17.00/2lb 
 
Fresh Whole Fruit.......................... $1.50/each 
 
Granola............................................ $14.50/lb 
 
Granola Bars - Kasi....................... $2.00/each 
 
Nacho Chips and  
Cheese Sauce (serves 25)....................... $36.00 
 
Party Trays - Fruit, Vegetable 
 or Cheese (serves 25)............................ $36.00 
 
Pizza - 16” ............................................ $14.50 
8 pieces, 2 toppings 
 
Popcorn Wheelborrow ....................... $30.00 
 
Yogurt .........................................$1.50/carton 

 
 
 
 

From the Bakery 
 
Assorted Donuts ............ $11.00/dozen 
 
Breakfast Breads ........... $11.00/dozen 
 
Cinnamon Rolls ............. $11.00/dozen 
 
Muffins, Danishes.......... $11.00/dozen 
 
Apple Tea Cake/Coffee Cake,  
Party Cuts ...................... $11.00/dozen 
 
Freshly Baked  
Croissants (plain or filled) ... $2.00/each 
 
Assorted Bagels ............. $12.00/dozen 
 
Cream Cheese: ................. $12.00/pint 
....................................$6.00/half pint 

Plain, Vegetable or Strawberry 
 
Assorted Home-Baked  
Cookies (3” diameter) ........ $9.50/dozen 
 
Brownies, Party Cuts ..... $14.50/dozen 
 
Gourmet Brownies......... $17.00/dozen 
 
Rice Krispie Bars ........... $12.00/dozen 
 
Chocolate-topped  
Rice Krispie Bars ........... $14.00/dozen 
 
Assorted Mini 
Desserts ..........................$11.50/dozen 
 
Bar Cookies..................... $9.50/dozen 
 
Sheet Cakes* (white, chocolate or mable) 
half = 30 cuts, whole = 60 cuts 
$42.00 (half), $72.00 (whole) 
 
Decorated Cakes*  
(white, chocolate or marble)  
half = 30 cuts, whole = 60 cuts 
$48.00 (half), $78.00 (whole) 
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Dessert Selections 
 
Carrot Cake...................................$3.00/piece 
 
Cobbler (Apple or Cherry) ................$3.00/piece 
 
Lemon Cake Roll...........................$3.00/piece 
 
Lemon Meringue Pie.....................$3.00/piece 
 
Fruit Pies  
(Apple, Cherry or Blueberry)..............$3.00/piece 
 

Hot Hors D’Oeuvres 
 
Chicken Wings,  
Honey Dijon or Spicy with Dip..... 13.00/dozen 
 
Cocktail Franks............................$8.50/dozen 
 
BBQ or Stroganoff Meatballs .......$8.50/dozen 
 
Fried Mushrooms with  
Ranch Dressing............................$8.50/dozen 
 
Pizza 16” ...................................... $14.50/each 
8 slices, 2 toppings 
 

Cold Hors D’Oeuvres 
 
Asparagus, Ham and  
Cream Cheese Rolls ................... $10.00/dozen 
 
Pita Wedges with  
Curried Chicken..........................$10.00 dozen 
 
Cheese Tray  
with Crackers (serves 25) ...................... $36.00 
 
Fruit Tray with Dip (serves 25).............. $36.00 
 
Veggie Tray with Dip (serves 25) ........... $36.00 

 
 
 

 
 
 
 

Meal Service 
 
Grilled Lemon Chicken Breast 
Served with Parsley Buttered New Potatoes and Chef
s Choice of Vegetable 
$10.00 (lunch) 
$14.50 (dinner) 
 
Grilled Chicken Breast 
Served with Tarragon Mustard Sauce, Oven Browned
 Potatoes and Chefs Choice of Vegetable 
$10.00 (lunch) 
$14.50 (dinner) 
 
Roast Sirloin of Beef 
Served with Red Wine Sauce, Garlic Mashed  
Potatoes and Chefs Choice of Vegetable 
$10.00 (lunch) 
$14.50 (dinner) 
 
Trio of Pasta Roulades (Vegetarian) 
Served with Pesto Cream, Marinara and Wild  
Mushroom Sauces, Julienne Carrots and Zucchini 
$10.00 (lunch) 
$14.50 (dinner) 
 
All served meals include a Tossed Green Salad, Rolls
and Butter, and Beverage 
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Buffet Service 
 
Pasta Buffet 
$11.50/person 
Vegetable or Meat Lasagna, Pasta with Alfredo or Marinara  
Sauce, Tossed Salad with Dressing and Chefs  
Choice of Vegetable 
 
Vegetarian Buffet 
$11.50/person 
Wild Mushroom Strudel, Vegetable Moussaka, Tossed Salad  
with Dressing and Chefs Choice of Vegetable 
 
Always a Favorite Buffet 
$18.00/person 
Sliced Roast Sirloin, Grilled Chicken Breast, Steamed Corn,  
Parsley New Potatoes and Tossed Salad with Dressing 
 
All buffets include Rolls and Butter and Beverage 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Box Lunches 
 
Ham with Swiss Cheese 
 
Turkey with Provolone Cheese 
 
Beef with Cheddar Cheese 
 
Vegetarian 
 
$7.00 each 
 
On Wheat Bread Served with Chips, Whole Fruit  
and Cookie 
 
Socials and Receptions 
 
Custom Service 
Plastic coffee cups, colored napkins, linen for  
service tables 
$1.00/person 
 
Silver Service 
China cups and saucers, silver coffee servers, linen  
napkins, linen cloths for service tables 
$1.50-$3.00/person 
 
Additional table cloths $5.00/each 
Additional skirted table $12.00/each 


