
Customized menus are available upon request
Prices, menus and availability are subject to change without notice

Breakfast & Morning Breaks

Continental  |  $7.95 per guest  

Assortment of fresh baked muffins, bagels, danishes, doughnuts,        
and  croissants served with butter, jellies and assorted cream cheese.              

Includes sliced fresh fruit and orange juice.

Euro-Continental |  $9.95 per guest
European style assortment of freshly baked croissants, danishes, 
Artisan breads, sliced smoked ham and smoked Gouda served          

with butter, jellies and assorted cream cheese.                                                                             
Includes sliced fresh fruit and orange juice. 

Greek vanilla or plain yogurt, fresh strawberries, blueberries,                
dried cranberries, sliced almonds, honey and granola.                                    

Served with fresh baked assorted muffins.

Individually wrapped breakfast sandwiches and wraps with        
scrambled eggs and cheese. Includes assorted pastries,                   

sliced fresh fruit and orange juice.

 

Freshly baked assorted bagels served with butter, jellies and 
assorted cream cheese. Includes sliced fresh fruit and orange juice.

Scrambled eggs, bacon, sausage patties and a choice of grits,      
griddle hash potatoes or hash brown casserole. Includes sliced        

fresh fruit and orange juice.

Selection of assorted soft drinks, ice tea, bottled water, 
coffee and hot tea 

Coffee and Tea Included

Yogurt Bar |  $8.95 per guest

Bagel Tray |  $7.95 per guest

Grab & Go Sandwiches & Wraps |  $8.95 per guest

 The Traditional |  $11.95 per guest

All Day Beverages |  $8.95 per guest
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Snack Time

Healthy Nut

$7.95 per guest 
Choice of 2: granola bars, protein bars, nut mixes, pretzels, & chips

Fruit and Cheese Display   
$4.00 per guest                                                                                 

Assorted fresh diced fruit and cheeses served with crackers  

Assorted Cookies

$22 |  Sold by the dozen
Chocolate chip, classic sugar, oatmeal raisin, peanut butter

Double Chocolate Brownies

$24 |  Sold by the dozen

Fresh Fruit Display
$3.25 per guest                                                                                          

Assortment of fresh diced fruit paired with fruit dip 

Lemon Bars

$26 |  Sold by the dozen

Assor t ed Desser t  Plat t er

$4.50 per guest                                                                                 
Roasted red pepper, Mediterranean and traditional hummus served 

with home made pita wedges and raw  vegetables

$24 |  Sold by the dozen                
Assortment of cookies & dessert bars

Hummus Display



Customized menus are available upon request
Prices, menus and availability are subject to change without notice

Lunch

Sandwiches served on Artisanal Breads |  $11.95 per guest  

THE CLUB   Smoked Ham, Turkey, Bacon, Swiss Cheese, Lettuce, Tomato

THE ROAST BEAST  Roast Beef, Swiss Cheese, Sauteed onions, Chimichurri Sauce

THE ITALIAN  Salami, Ham, Mozzarella, Fresh Basil, Roasted Red Peppers

B.L.A.T.   Bacon, Lettuce, Avocado, Tomato

THE CAPRESE  Sliced Tomato, Fresh Mozzarella, Basil, Balsamic Glaze  

Classic Wraps |  $11.95 per guest

SMOKED TURKEY & BACON   Smoked Turkey, Bacon, Provolone Cheese,     
Sliced Apple, Lettuce, Cranberry Mayo

PULLED PORK  Shredded BBQ Pork, Spicy Horseradish Coleslaw

CHICKEN CAESAR  Grilled Chicken Breast, Lettuce, Tomato, Parmesan       
Cheese, Caesar Dressing

PESTO CHICKEN  Chicken Breast tossed in Fresh Pesto, Lettuce, Tomato, 
Parmesan Cheese

GRILLED VEGGIE  Fresh Seasonal Vegetables, Feta Hummus

Includes assorted bags of chips, fresh baked cookies & choice of sweet tea, 
unsweetened tea or lemonade. Can be boxed upon request.

Salads |  $14.95 per guest  
THE ENERGIZER  Field Greens, Spinach, Kale, Grilled Chicken Breast, 

Carrots, Edamame, Toasted Almonds, Goat Cheese, Balsamic Vinaigrette

FIESTA  Seasoned Grilled Chicken Breast, Mixed greens, Black Bans, Corn, 
Cheddar Cheese, Pico de Gallo, Chipotle Ranch

COBB  Turkey, Bacon, Mixed Greens, Avocado, Tomato, Diced Boiled           
Egg, Ranch Dressing 

GRILLED CHICKEN CAESAR  Grilled Chicken Breast, Romaine Lettuce, 
Shaved Parmesan, Housemade Croutons, Caesar Dressing

GREEK CHICKEN  Grilled Chicken Breast, Romaine Lettuce, Pepperoncini, 
Tomato, Red Onion, Kalamta Olives, Greek Vinaigrette 
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Lunch

Sides |  $27.00

   

Broccoli Salad - Serves 15

Roasted Potato Salad - Serves 15 

Mixed Field Greens Salad - Serves 10

Tomato, Cucumber and Feta Salad - Serves 15

Fresh Fruit Salad - Serves 15

Pasta Salad - Serves 15

 

Tender pulled pork, Juicy shredded chicken                         
Choice of Sweet BBQ sauce or Carolina Gold BBQ sauce 
Macaroni & Cheese, Creamy Coleslaw, Sandwich buns.   
Includes fresh baked cookies & choice of Sweet Tea, 

Unsweetened Tea or Lemonade 

Beef Meatballs, Sliced Chicken Breast, Penne Pasta, Spinach 
Fettuccine, Marinara, Alfredo, Caesar Salad, Parmesan Cheese.  

Includes fresh baked cookies & choice of Sweet Tea,     
Unsweetened Tea or Lemonade

Seasoned Beef, Chicken Breast Strips, Sauteed Onions, Sauteed 
Bell Peppers, Black Bean, Corn & Rice Salad, Flour Tortillas, 

Shredded Lettuce, Cheddar Cheese, Diced Tomatoes, Salsa, Sour 
Cream, Tortilla Chips.  Includes fresh baked cookies & choice of 

Sweet Tea, Unsweetened Tea or Lemonade  

Taste of Italy |  $12.95 per guest

Low Country BBQ Duo |  $14.95 per guest

 Mexican Fiesta |  $15.95 per guest
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