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 CORPORATE BREAKFAST / BREAK TIME 
   

          BREAKFAST  
5.95 CONTINENTAL  

Fresh Brewed Colombian Coffee, Juice, Assorted Muffins & Danish With Honey, Butter & Jam,  

Sliced Fresh Fruit Tray 

6.50 DELUXE CONTINENTAL  
All the above plus Yogurt & Granola  

6.95 EYE OPENER BUFFET 
Scrambled Eggs, Sausage Links, Assorted Muffins, With Honey, Butter & Jam,  

Sliced Fresh Fruit Tray, Fresh Brewed Colombian Coffee & Juice  

6.25 HOT CAKES OR FRENCH TOAST 
Piping Hot (with fruit if desired) Sausage Links, Fresh Brewed Colombian Coffee & Juice  

6.95 TASTEFULLY LITE 
Ham & Cheese Strata, Fresh Fruit Salad, Assorted Muffins With Honey, Butter & Jam  

Fresh Brewed Colombian Coffee & Juice  

6.95 COUNTRY STYLE  
Ham & Egg Scramble, Hash Brown Potatoes, Sausage Links, Assorted Muffins With Honey, Butter & Jam 

Fresh Brewed Colombian Coffee & Juice 

6.95 COUNTRY SCRAMBLE 
Sliced Red Skin Potatoes, Sausage, Ham & Onion In A Cheddar Cheese Sauce 

Scrambled Eggs, Sliced Fresh Fruit Tray, Fresh Brewed Colombian Coffee & Juice  

6.95 HUNGRY MANS BREAKFAST 
Hot Cakes or French Toast, Scrambled Eggs, Sausage Links, Hash Browns,  

Fresh Brewed Colombian Coffee & Juice  

10.75 BRUNCH BUFFET  (50 person minimum) 

Included With Brunch: Fresh Brewed Colombian Coffee, Juice, Breakfast Breads, Sweet Rolls & 

Western Egg Scramble     

Entrée Selections: (choose 4) Quiche, Strata, French Toast, Pancakes, Carved Ham or Roast Beef,  

Sausage Links, Bacon, Hash Browns, Red Skin Potatoes, Cheesy Potato Bake, Pasta Dish, Cold Cereal With Milk, 

Yogurt With Granola  

Ask 

For  

Price 

MANAGERS SPECIAL (50 person minimum) 
An interactive breakfast! We bring out the grills and your management team cooks for the staff. A great way 

to say “Thank You.” Of course we are happy to do all the work for you if you prefer! 

Breakfast Includes: 

Scrambled Eggs, Hot Cakes, Sausage Links, Fresh Brewed Colombian Coffee & Juice 

  

BREAK TIME 
 MORNING BREAKS: MINIMUM OF 25  

4.75 #1     Fresh Brewed Colombian Coffee, Asst. Bottled Juices & Water, Bagels & Cream Cheese 

4.55 #2     Fresh Brewed Colombian Coffee, Asst. Bottled Juices & Water, Sweet Rolls & Donuts 

4.75 #3     Fresh Brewed Colombian Coffee, Asst. Bottled Juices & Water, Basket Of Whole Fruit  

 AFTERNOON BREAKS: MINIMUM OF 25 

4.55 #4     Fresh Brewed Colombian Coffee, Asst. Can Sodas & Bottled Water, Cookies & Brownies  

4.75 #5     Asst. Can Sodas, Bottled Water, Cookies & Brownies, Basket of Whole Fruit  

4.75 #6     Asst. Can Sodas, Bottled Water, Pretzels, Chips & Dip, Mini Dessert Tray  

 

Prices are based on a minimum of 15 unless otherwise noted. 

 For Smaller groups, please call for price quote.  

Exact price quoted with menu selection. 
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CORPORATE LUNCHES 
        BOX LUNCHES  
 6.25       DELICIOUSLY HEARTY 

Deli Meats & Cheese on Kaiser Rolls, Fresh Fruit, Veggies & Dip, Potato Chips & Cookie 

 6.95 DELUXE DELI 
Deli Meats & Cheese on Croissants, Veggies & Dip, Cheese & Crackers, Fresh Fruit & Brownie  

 6.25 CHEF SALAD  
Traditional Chef Salad, Side of Dressing, Cheese, Sausage & Crackers, Fresh Fruit & Muffin 

 6.25 TASTE OF ITALY 
Traditional Italian Sub Sandwich Served With Italian Pasta Salad & Cookie  

 6.25 IT’S A WRAP 
Tomato Tortilla Warp Sandwich Stuffed With meat & Cheese, Onion, Tomato & Lettuce. Veggies & Dip,  

Potato Chips & Cookie 

 6.50 GRILLED CHICKEN CAESAR SALAD 
Traditional Caesar Salad Topped With Grilled Chicken Strips, Sweet Breads, Fresh Fruit & Brownie 

 6.50 TACO SALAD 
Taco Salad With All The Toppings, Nacho Chips & Salsa, Cookie  

 6.95 STUFFED CANTALOUPE HALF 
Cantaloupe Half Stuffed With Chicken Waldorf Salad, Sweet Bread, Crackers & Cookie  

 

 BOX LUNCH ORDERING INFO:  Prices are based on a minimum order of 15.  Please add a 1.95 to the 

price of each box when ordering less than 15 of any one kind.  Minimum of 5 of any one kind please.  

  
 CORPORATE LUNCH MENU 
#1 BAKED LASAGNA OR MOSTACCIOLI  

Four Cheese & Meat OR Vegetarian Lasagna OR Three Cheese & Sausage Mostaccioli, Tossed Salad Bowl, 

French Bread & Butter, Brownies 

#2 GRILLED CHICKEN CAESAR SALAD BUFFET  
Traditional Caesar With Grilled Chicken, Sliced Fruit Tray, Muffins & Butter, Cookies  

#3 CHICKEN FETTUCCINE 
Grilled Chicken In A White Sauce Over Fettuccini Noodles, Veggies & Dip, Rolls & Butter, Brownies 

#4 SPAGHETTI & MEATBALLS 
Our Own Sauce With Meatballs, Spaghetti Noodles, Parmesan Cheese, Toss Salad Bowl 

French Bread & Butter, Brownies 

#5 WESTERN BEEF BBQ 
Sliced Roast Beef Smothered In Our Own BBQ Sauce Served With Buns, Potato Salad & Cookies  

  

#6 ALL AMERICAN  
Deli Style Meats & Cheese, Asst. Breads & Rolls, Condiments & Butter, Potato Salad & Apple Crisp  

#7 SOUTH OF THE BORDER FIESTA  
Enchiladas or Falutas (Beef or Chicken) Nacho Chips & Salsa, Relish Tray & Cookies 

#8 BAKED POTATO BAR 
Stuff Them With The Works! Broccoli, Cheddar Cheese Sauce, Bacon Bits, Sour Cream & Butter, Ham & Turkey 

Strips, Served With Fresh Fruit Salad & Brownies 

#9 FRENCH DIP 
Sliced Round of Beef In Au Jus, Buns & Rolls, Potato Chips, Pasta Salad, Pickle Tray & Cookies  

 

 CORPORATE LUNCH PRICES:  7.95 pp Prices based on a minimum of 15.   20.00 Delivery  
 

  

CORPORATE BUFFETS 
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  COLD BUFFETS 
 7.35 SOUP, SANDWICH & SALAD  

Soup & Crackers, Deli Meat Sandwiches & Condiments, One Cold Salad & Pickle Tray 

 7.25 SANDWICH & SALAD  
Assorted Deli Sandwiches & Condiments, Two Salads, Potato Chips, Relishes  

 7.25 COLD PARTY STYLE  
Asst Deli Meat Sandwiches & Condiments, Pickle Tray, One Cold Salad & Potato Chips  

 7.50 COLD DELI STYLE  
Sliced Meat & Cheese Tray, Asst. Bread Tray With Condiments,  

Veggie Tray With Dill Dip, 2 Cold Salads   Add BBQ Meatballs or Kielbasa in BBQ Sauce For An Additional .95 pp  

 7.25 VEGGIE WRAPS 
Spinach Tortilla Wraps Covered With Seasoned Cream Cheese & Filled With Fresh Veggies. 

Vegetarian Pasta Salad, Sliced Fresh Fruit Tray  

 7.25 WRAP IT UP 
Assorted Wrap Sandwiches, One Cold Salad, Pickle Tray & Potato Chips  

 7.25 CROISSANT SANDWICH LUNCHEON  
Flaky Croissant Sandwiches, Condiments, Relishes, Fresh Fruit Salad, Potato Chips  

 6.95 

 

 

 

TACO SALAD BUFFET  
Traditional Taco Salad Served With Nacho Chips, Salsa, Sour Cream, Relishes & Sliced Fresh Fruit Tray 

 

 

HOT BUFFETS  
 7.25 BAKED CHICKEN  

Seasoned & Baked (with our own bbq sauce on the side if you like) Baked Beans, Relishes,  

Cold Deli Salad, Biscuits & Honey  

 8.25 MARINATED KEBOBS  
Beef OR Chicken Skewered With Fresh Veggies, Wild Rice, Fruit Salad, Relishes, Rolls & Butter 

 8.25 ITALIAN POT ROAST  
Roasted With Italian Seasonings, Red Wine, Peppers, Onions, Mushrooms  

Served Over Spaghetti Noodles With Caesar or Tossed Salad, Dinner Rolls & Butter 

 7.95 CARVED HAM  
Spiral Cut Honey Glazed Ham, Potato, Vegetable, Salad, Dinner Rolls & Butter  

 8.25 CARVED STEAMSHIP ROUND OF BEEF 
Slow Roasted Round of Beef With Au-Jus, Potato, Vegetable, Salad, Rolls & Butter 

 7.95 ROASTED CHICKEN & VEGGIES 
It’s A Kebob Without A Stick! Oven Roasted Marinated Chicken With Seasonal Fresh Veggies  

Served With Fresh Fruit Salad, Relish Tray, Rolls & Butter  

 7.25     
 

 

 7.95 
 

       

 7.25 

BEEF TENDERLOIN TIPS 
Tender Chunks of Beef In A Brown Mushroom Sauce Over Egg Noodles, 

Hot Vegetable, Salad, Rolls & Butter 

CORNMEAL CRUMB CHICKEN  
Chicken marinated in yogurt, lemon & garlic & dredged through a herbed cornmeal & parmesan coating 

Served With Creamy Bacon Coleslaw, Potato Salad, Cornbread & Biscuits with Honey & Butter 

HEARTY BEEF STEW  
Tender Beef Stewed with Potatoes, Carrots, Celery, Onions and Beef Broth for a Homey Favorite.  

Served With Salad, Biscuits & Dinner Rolls With Butter & Honey 
 

Prices are based on a minimum of 15 unless otherwise noted. 

For smaller groups, please call for pricing. 

Exact price quoted with menu selection. 
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DINNER BUFFETS 
10.95 
 

 

 
 

 

1.50 

0.75 

Hot Buffet Combination 
Two Entrée Buffet With A Potato & Vegetable of Choice, Toss Salad Bowl OR Relish Tray 

Cole Slaw, Rolls & Butter 

Entrée Selections: Swiss Steak, Beef Tenderloin Tips, Baked Chicken, Sliced Ham, Lemon Herb Breast of 

Chicken, Fresh Kielbasa, Teriyaki Chicken, Meatloaf, Chicken Fettuccini, Mostaccioli,  

BBQ, Swedish or Sweet & Sour Meatballs, Pork Tenderloin, Tequila Lime Chicken  

Add A Third Entrée  

Add Another Vegetable OR Potato  

  

                  HAND CARVED DINNER BUFFETS 
 

18.95 
 

14.95 
 

14.95 
 

13.95 
 

 

Prime Rib of Beef  
 

Roast Loin of Pork  
 

Steamship Round of Beef  
 

Glazed Ham 
 

 

This Buffet Includes: An Additional Entrée Choice, A Potato & 

Vegetable of Choice, Toss Salad, Carved Melon Basket With Fresh Fruit 

Salad, Rolls & Butter, Beverage  

Additional Entrée Choices: Swiss Steak, Beef Tenderloin Tips, Baked 

Chicken, Sliced Ham, Lemon Herb Breast of Chicken, Fresh Kielbasa, 

Teriyaki Chicken, Meatloaf, Chicken Fettuccini, Mostaccioli, 

BBQ, Swedish or Sweet & Sour Meatballs, Pork Tenderloin,  

Tequila Lime Chicken 

Add a 3rd Additional Entrée For 1.75 pp  

 

  

SIDE DISH / BEVERAGE OPTIONS 
 

SALAD CHOICES 

Toss Salad With Dressings, American Potato Salad, Loaded Potato Salad, Macaroni Salad, Country Cole Slaw, 

Tangy Carolina Style Cole Slaw, Italian Pasta Salad, Seven Layer Salad, 

Ham & Cheese Pasta Salad, Hawaiian Fruit Salad, Waldorf Salad, Carrot Raisin Salad, Pea & Peanut Salad, 

Vegetarian Pasta Salad, Tuna Macaroni Salad, Fresh Fruit Salad* 

Spinach Salad With Bacon Dressing, * Strawberry Spinach Salad, * Caesar Salad, * Seafood Pasta Salad* 

* please add .75 pp 

 
POTATO CHOICES  

Baked Potato With Sour Cream, Garlic Mashed Potato, Cheesy Potato Bake, Rice Pilaf, Wild Rice, 

Red Skin Potato With Sour Cream, Studded Mash Potato, Scalloped Potatoes, Fettuccini Alfredo, 

Sweet Potato Bake, Parsley Potato, Oven Roasted Red Skins, Twice Baked Potato* 

* please add 1.00 pp 

 
VEGETABLE CHOICES 

Buttered Corn, Corn O’Brien, Sweet Peas, Green Beans Almandine, Buttered Green Beans, Green Beans With 

Mushrooms, Broccoli With Cheese Sauce, Honey Glazed Baby Carrots, Herb Buttered Baby Carrots, 

Tucson Corn, Italian Vegetable Medley, Fresh Mix Vegetables 

 

BEVERAGE CHOICES 

Fresh Brewed Colombian Coffee, Hot Tea, Iced Tea, Southern Style Sweet Tea, 

Lemonade, Pink Lemonade, Fruit Punch 

12 oz. Canned Sodas & 16 oz Bottled Water @ $1.25 per piece 
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ETHNIC BUFFETS 
9.95  

 

 

 

 

 

 1.95     

Mexican Buffet 
Entrée Selection: (Choose One) Cheese & Onion OR Meat & Refried Bean Enchiladas, Chicken Falutas, Deluxe 

Meat & Bean Wet Burritos, TexMex Boneless Chicken With Ranchero Sauce,  

Chicken or Beef Fajitas, Taco Bar With All The Trimmings  

Side Dishes: (Choose 4) Spanish Rice, Refried Beans, Taco Salad, Nacho Chips & Salsa, Relish Tray, Red Beans & 

Rice, Fresh Fruit Tray, Sopaipillas, Brownies, Cookies, Beverage 

Add Another Entrée 

9.95 

 
 

 

 
 

 1.95 

Italian Buffet 
Entrée Selection (Choose One) Italian Meatballs, Italian Sausage, Four Cheese Lasagna, Vegetarian Lasagna, 

Mostaciolli With Mat Sauce, Fettuccine With Meat Sauce, Seafood Fettuccini, Spaghetti With Meat Sauce, 

Angel Hair Pasta With Marinara Sauce, Penne Pasta Bake, Penne Gorgonzola  

Side Dishes: (Choose 4) Antipasti Tray, Sliced Fresh Fruit Tray, Caesar Salad, Toss Salad, Vegetable of 

Choice, Breads & Butter, Cookies or Brownies, Beverage  

Add Another Entrée 

9.95 
 

 
 

 

 

11.75 

12.75 

Oriental Buffet (Choose One From Each Selection)   

Appetizers Selection: Mini Soy Honey Chicken Drummies, Sesame Chicken Strips, Egg Rolls  

Entrées Selection: Sweet & Sour Chicken, Hot & Sour Pork, Cashew Chicken, Chinese Five Spice Chicken, 

Sesame Chicken, Stir Fried Beef, Chinese Spare Ribs 

Side Dishes: Rice, Fried Rice, Chicken Fried Rice With Oriental Vegetables, Chow Mein Noodles, Spicy Asian 

Coleslaw, Oriental Cabbage Salad, Egg Drop Soup, Mandarin Orange Salad 

2 Items Each Category   

3 Items Each Category  

 

  

Hawaiian Buffet 
 *** Entrée Selections: 

Hawaiian Pig Roast 
Whole Roasted Pig Stuffed With Peppers, Onions & 

Potatoes And Hand Carved Onsite. 

Served With Sweet & Sour Sauce & Hawaiian BBQ 

Sauce On The Side 

 

Hawaiian Chicken 
Boneless Skinless Chicken Thigh Meat 

Marinated In A Pineapple Teriyaki Sauce & Baked To 

Perfection 

 

Whole Roast Loin of Pork  
Served with Pineapple Chutney and Barbecue Sauce 

 

*** Pricing is dependant upon the number of entrées 

and side dishes requested, your guest count and the 

degree of formality your event requires.  Please call 

for an exact quote. 

 

Sides: 

Hawaiian Salad 
Spring Mix of Wild Baby Greens, Marinated Water 
Chestnuts, Mandarin Oranges, Pineapple Tidbits 
Toasted Slivered Almonds Tossed in our Homemade 
Honey, Sesame, Island Dressing 

Tropical Fresh Fruit Display 

Tropical Rice Pilaf  
Mixture of Long Grain, Brown and Wild Rice  
With Minced Red and Green Bell Pepper, Crushed 
Pineapple Water Chestnuts and Macadamia Nuts 

Fresh Vegetable Stir Fry  
Zucchini, Yellow Squash, Carrot, Red & Green Bell 
Pepper Sugar Peas, Celery and Mushrooms  
Sautéed with Garlic, Sesame Oil and Soy 
Roasted Red Skin Potatoes 
Served With Sour Cream & Butter 

Hawaiian Rolls 

Tropical Fruit Punch 

 
 

All menu pricing on this page is for a minimum of 100 people.  

Please inquire on smaller group pricing.  
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HORS D’ OEUVRES 

Per 100 of any one item  
95.00 

  

Stuffed Mushroom Caps, Chinese Egg Rolls With Dipping Sauce, Water Chestnuts Wrapped In 

Bacon, Jack Daniels Chicken Strips, Tequila Lime Chicken Strips, Seasoned Chicken Strips With 

Dipping Sauce, Chicken Drummies, Buffalo Wings With Bleu Cheese,  BBQ Meatballs,  

Sweet & Sour Meatballs 
 

132.00 Shrimp Bowl  (60 pcs) 

 69.00 Carved Watermelon Basket Filled With Seasonal Fresh Fruit Salad (serves 50) 

 33.00 Fresh Vegetable Tray With Dill Dip (serves 25)    

 33.00  Sliced Fresh Fruit Tray (serves 25) 

159.00  Marinated Mini Beef OR Chicken Kebobs (100 pcs) 

 79.95 Assorted Cold Canapé Tray (100 pcs) 

 79.95 Assorted Finger Sandwiches (100 pcs) 

 49.00 Assorted Hard & Soft Cheese Tray with Crackers (serves 50)  Small Tray @ 31.95 (serves 25) 

 98.00 Hawaiian Fruit Kebobs (100 pcs) 

 49.95 Anti Pasta Tray (serves 25) 

 HOT CLASSIC HORS D’OEUVRES  (PER 100 PCS) 
 89.00  Vegetable Quesadillas  

 99.00 Mini Cornmeal Bites With Spicy Chicken  

 99.00 

210.00  

Marinated Mozzarella Toast Points With Tomatoes & A Chiffonade of Fresh Basil 

Bacon Wrapped Scallops OR Chipotle Glazed Scallops  

 98.00 Mini Soy Honey Chicken Drummies  

 COLD CLASSIC HORS D’OEUVRES  
 49.00 Wheel of Brie With Crackers (serves 25) 

 69.00 Walnut Roquefort Brie Encroute Served With Seasonal Fresh Fruit & Crackers 

175.00 Asparagus Wrapped Prosciutto  

 95.00 Skewered Tortellini With Fresh Pesto 

175.00 Tenderloin Toast Points with Caesar Dressing, Romano Cheese, Tomato & Capers  

 HORS D’OEUVRES BUFFET OPTIONS 
   

10.25 

Option 1  
Walnut Roquefort Brie Encroute Served With Seasonal Fresh Fruit & Crackers, Eggplant Caviar With Toast 

Points, Mini Soy Honey Chicken Drummies, Fresh Vegetable Tray With Dill Dip, Chocolate Peanut Clusters & 

One Cold Beverage  

  9.25 Option 2 
Seven Layer Dip, Chili Con Queso Dip, Nacho Chips, Corn Cups With Spicy Chicken, Mexican Pinwheels, 

Sopaipillas, Chocolate Dipped Berries & Virgin Margaritas  

  8.25 Option 3 
Pretzels, Chips & Dip, Veggie Tray With Dill Dip, Fresh Fruit Tray With Dip, Mini Croissant Sandwiches, BBQ 

Meatballs, Cookies & Brownies & One Cold Beverage 

  7.75 Option 4 
Walnut Roquefort Brie Encroute Served With Seasonal Fresh Fruit & Crackers, Skewered Tortellini With 

Fresh Pesto, Stuffed Mushroom Caps, Brownies & One Cold Beverage 

  7.75  Option 5 
Cajun Chicken Strips, Stuffed Mushroom Caps, Veggie Tray With Dill Dip, Cheese & Cracker Tray, Cookies & 

One Cold Beverage 

 12.95 Option 6 
Carved Melon Basket Filled With Seasonal Fresh Fruit Served With Chocolate Fondue, Skewered Tortellini 

With Fresh Pesto, Stuffed Mushroom Caps, Marinated Mini Beef OR Chicken Kebobs,  BBQ & Sweet & Sour 

Meatballs, Cheese & Cracker Tray, Coffee & Sherbet Punch  
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DESSERTS / SNACKS / BREAKTIME 

 
 DESSERTS BY THE SLICE 

   3.65 New York Style Cheesecake   plain or with berry topping  

   4.50 Gourmet Flavored Cheesecakes   ask about flavors  

   3.20 

   4.50 

Fruit Pies  (cheery, apple, blueberry or pumpkin) 

Ala Mode  

   3.25 Assorted Layer Cakes (carrot, chocolate, lemon) 

  DESSERTS BY THE PIECE  
     .95 Assorted Cookie Tray (chocolate chip, oatmeal raisin, peanut butter) 

     .95 Assorted Brownies (fudge brownies with rich chocolate frosting, chocolate with peanut butter frosting) 

     .95 Assorted Mini Dessert Bars (lemonberry jazz bars, caramel apple granny bars, Oreo cookie bars, peanut 

butter bars, marble cheesecake bars, coconut bars) 

   1.25 Dipped Berries  

     .95 Chocolate Peanut Clusters  

 DESSERTS BY THE PERSON  
  

   5.85 Ice Cream Sundae Bar (2 flavors of ice cream with 7 toppings) minimum of 50 people please 

   1.50 Ice Cream Sundae Cups 

  

 84.00 

 62.00 

Decorated Full Sheet Cakes  Serves 72  (white, chocolate or marble with custard, berry or frosting filling) 

Half Sheet Cake  Serves 36 

  

 BEVERAGES BY THE GALLON  
 13.99 Sherbet Punch  

 10.99 Fruit  Punch  

 13.99 Clear Punch 

 13.99 Apple Cider 

 10.99 Orange Juice  

 10.99 Iced Tea (Regular With Lemons or Southern Style Sweet) 

 10.99 Lemonade 

 10.99 Fresh Brewed Coffee  Regular or Decaf  Now Serving Grand Rapids Coffee Roasters coffee   
 13.99 Gourmet Coffees (please ask for selection)               Roasted Fresh Weekly In Grand Rapids, MI 

 10.99 Hot Chocolate  

 Additional Beverages 

     .75 White, Chocolate or Skim Milk  

     .95 Canned Juice  

   1.75 Bottled Juice   

   1.25 Bottle Water  

     .95 Assorted Tea Packets  

   1.25 Assorted Can Sodas 

   3.50  Assorted 2 Liter Sodas  

  

 BREAKTIME SNACKS   
   1.25 Bagels OR Mini Croissants With Cream Cheese   

    .95  Assorted Rolls & Doughnuts  

    .95 Assorted Muffins With Honey, Butter & Jam 

    .75 Whole Fruit (by the piece)  
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Information & Policy Sheet  
 
 

SERVICE CHARGE 
Please add 15% service charge to all events requiring wait staff for groups over 50 people. 

Please add 20% service charge to all events requiring wait staff for groups under 50 people. 

 

LABOR 
Two hours onsite labor is included with most pricing for groups over 100 people. Labor is billed at 

15.00 per hour per server for all groups under 100 & any additional hours for groups over 100. 

Onsite labor begins when staff arrives at event site and ends when they leave.  
 

SUNDAY & HOLIDAY EVENTS 
Estimated Increases: 

20% increase on food prices. 20% increase on service charges. 25.00 per hour per server charge.  Amounts may 

vary depending on group size and menu ordered. Please call for an exact quote.  

 

DELIVERY CHARGES 
Orders over 500.00 and under 20 miles round trip ~ 20.00 per truck  

Orders under 500.00 or over 20 miles per round trip ~ 30.00 minimum charge  

Local Corporate Deliveries ~ 20.00 per delivery for orders over 100.00 

Orders under 50.00 ~ please call for quote. 

 

GUARANTEES 
All catered events require a minimum guarantee no later than one week in advance of event date. This is the 

minimum amount you will be billed for and may not be lowered. If the Sales Department receives no guarantee, 

then we will consider the estimated number indicated on the contract as the guaranteed number. 

 

PRICING 
Please note pricing guidelines on each page of the menu. Where there are none prices are based on a minimum 

of 50. Please call for a quote for smaller groups. All prices are subject to change due to increase in product 

costs, fuel costs, taxes and currency valuations.  Sales tax of 6% will be added to all invoice totals. 

 

DEPOSITS & PAYMENTS 
All events require a nonrefundable booking fee of 25% of the estimated invoice total or a minimum of 250.00.  

Corporate clients requesting terms must do so at least 2 weeks in advance of event date, or payment will be 

expected upon delivery. All social functions are required to pay one half of the estimated total one month in 

advance of event date. Final payment and final minimum guaranteed count is due one week in advance of event 

date and must be paid with secure funds, no personal checks accepted less than 2 weeks in advance of your 

event date. We gladly accept cash, money orders, Visa, Master Card & American Express. Due to an increase in 

processing fees a 4% surcharge will be added to all credit card purchases.  

 

LEFTOVER FOOD 
You may take leftover food that has been paid for. Please keep in mind that perishable items must be kept at 
proper temperatures to insure the safety of the items. Catered Creations, Inc. and staff will not be 

responsible for the safety of any food relinquished to the customer.  
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DEGREES OF FORMALITY 
 

 

CASUAL BUFFET (included in the price) 
Buffet table dressed with white linen tablecloths and skirting, decorated with bakers fern; Chafing 

Dishes; Buffet attendants dressed in black and white; Disposable table service to include white 

plates, napkins in choice of color, forks, and knives; Coffee station. Wedding cake cutting, served 

buffet style. 

 

 

SEMI CASUAL BUFFET (add 2.95 per person) 
Buffet table dressed with white linen tablecloths and skirting, decorated with bakers fern; Chafing 

dishes; Buffet attendants dressed in black and white; Disposable Classicware Table Service, stainless 

flatware wrapped in linen napkin (in color or choice) and displayed in a wicker basket; Coffee & Water 

service with meal; Wedding cake cutting, served buffet style. 

 

 

SEMI FORMAL BUFFET (add 3.75 per person) 
Buffet table dressed with white linen tablecloths and skirting, decorated with bakers fern; Chafing 

dishes; Buffet attendants dressed in black and white; Disposable Milan Table Service, stainless 

flatware wrapped in linen napkin (in color or choice) and displayed in a wicker basket; Coffee & Water 

service with meal; Wedding cake cutting, served table side. 

 

 

FORMAL BUFFET (add 5.25 per person) 
Buffet table dressed with white linen tablecloths and skirting, decorated with bakers fern; Chafing 

dishes; Buffet attendants and servers dressed in black and white; China Table Service; Guest tables 

set with stainless flatware, folded napkin, water goblets, bread & butter plate, salt & pepper, and any 

necessary condiments; Salad, rolls, coffee & water served sable side; Wedding cake cutting, served 

table side. 

 

 
Classicware Table Service 

An upscale disposable china service with scalloped edging available in white, clear or black. Comes 

with all necessary table service such as; dinner plate, hors d’oeuvre plate, salad bowl, silver flatware, 

dessert plate and coffee mug. 
 

Milan Table Service 
A square upscale disposable china in black or white. Comes with all necessary table service such as; 

dinner plate, hors d’oeuvre plate, salad plate, silver flatware, dessert plate and coffee mug. 
 

China Table Service 
Complete china service that comes with all necessary table service such as; dinner plate, hors 

d’oeuvre plate, salad plate, stainless flatware, dessert plate and coffee mug. 

 


