GROUP TOUR MENU

Scrambled Eggs or Eggs Benedict

Breakfast Potatoes

Crispy Bacon or Sausage Links

Sliced Seasonal Fruit

Oven Baked Danish, Muffins, Toast, Croissants and
Bagels

Cream Cheese, Preserves and Butter

Coffee, Decaffeinated Coffee and Tea

Orange Juice

$16.50 per guest

Entrée Choices
(a pre order is required 10 days prior)

Sliced London Broil

Baked Fresh Atlantic Cod with Parmesan
Bread Crumbs

Champagne Chicken

Vegetarian Napolene

All Lunches include Chef’s Choice: Rolls and Butter,
House Salad, Fresh Seasonal Vegetables, Roasted or
Mashed Potatoes, Dessert, Coffee and Tea

$23 per guest

Oven Baked Danish, Muffins, Toast
Croissants and Bagels

Cream Cheese, Preserves and Butter
Coffee, Decaffeinated Coffee and Tea
Orange Juice

$12.00 per guest

Entrée Choices
(a pre order is required 10 days prior)

Sliced London Broil

Baked Fresh Atlantic Cod with Parmesan
Bread Crumbs

Champagne Chicken

All Lunches include Chef's Choice: Rolls and Butter,
House Salad, Fresh Seasonal Vegetables, Roasted or
Mashed Potatoes, Dessert, Coffee and Tea

$28 per guest

Seasonal Mixed Green Salad tossed with Cucumbers and Tomatoes

Ranch and Thousand Island Dressings and Balsamic Vinaigrette

Rolls and Butter
Fresh Seasonal Vegetables
Roasted or Mashed Potatoes

Select two of the following Entrees

Dinner Buffet also includes Penne with Vodka Sauce

Champagne Chicken

Baked Atlantic Cod with Parmesan Bread Crumlbs
Grilled Atlantic Salmon

Sliced Top Round of Beef with Au Jus

Chef’'s Choice of Dessert, Coffee and Tea

Luncheon Buffet $25 per guest (minimum 40 guests)

Dinner Buffet $30 per guest (minimum 40 guests)
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