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Priced per slider. We recommend one
and half for most groups per person.
Loaded Western .......................................$4.00
Maple Glazed Sausage with Egg .. $3.75
Cheesy Bacon with Egg ....................... $2.75
Egg and Cheese .........................................$2.25

Serving 25 or less, pick one; mix and
match one additional for every 25
people
Ham & Cheese ........................................... $5.00
Plain..................................................................... $3.25
Sausage, Mushroom, & Cheese ..... $5.25
Veggie .............................................................. $5.00
Breakfast Burrito ............................... $3.75

Minimum order of 20 servings for
Scramblers
Western ...........................................................$4.00
Scrambled Eggs with Diced Potatoes, Bell
Peppers, Onion, Sausage & Cheddar Cheese

Southwestern .............................................. $3.75
Scrambled Eggs with Cheddar Jack Cheese,
Diced Bell Pepper, Onion, Sausage, & Bacon

Scrambled eggs, diced red and green bell
peppers, red onion, cheddar cheese and your
choice of chorizo, sausage, ham or bacon in a
flour tortilla

Fried Eggs

Cooked over medium/hard (2 per person) $2.50

Biscuits & Sausage Gravy
with 2 Biscuits .............................................. $3.75
with 1 Biscuit ................................................ $2.00

Loaded Meat ................................................ $3.75
Scrambled Eggs with Diced Ham, Bacon,
Sausage Crumbles & Cheddar Cheese

The Benedict................................................ $3.75
Scrambled Eggs with Diced Ham, Diced
Tomatoes, Spinach, Shredded Monterey Jack
Cheese topped with Hollandaise Sauce

Scrambled Eggs & Toast .................... $3.25

Strawberry Watermelon
Salad ................................................................... $3.25
Cubed watermelon, sliced
strawberries, mint chiffonade with
honey-lime vinaigrette

Sunshine Fruit Salad .............................. $3.00
Fresh pineapple, mandarins,
bananas with a light vanilla sauce

Tropical Fruit Salad ................................. $3.00
Seasonal tropical fruit tossed in a
lemon-honey poppy seed
vinaigrette

Minimum order of 20 servings for
Breakfast Casserole

Fruit Medley ................................................. $2.75

Loaded Southwest .................................. $3.75

Whole Fruit .................................................... $1.50

Red & Green Peppers, Onions, Bacon, Sausage
and Ham

Loaded Meat ................................................ $3.50

Glazed Orange
Handmade
Scones

Bacon, Sausage and Ham

Cheese ............................................................. $2.75

Seasonal cubed fresh fruit

Bananas, apples, mandarin oranges

Pick at least 3 items, or add any of the
following items to other breakfast
options.
PASTRIES & BREADS
Caramel or
Cinnamon Roll (large) ............................ $3.75
Caramel or
Cinnamon Roll (petite) .......................... $2.00
Handmade Scones .................................. $2.75
Mini Chocolate Chip, Strawberries & Cream,
Currant, Raspberry Lemon, Blueberry, or Orange

Scratch-Made Muffins .......................... $2.00
Your choice of any of the following – pick
another flavor for every 12 you order: Lemon
Blueberry, Apple Cinnamon, Strawberry, Lemon
Poppy Seed, Pumpkin (seasonal), or Bran

Danish ............................................................... $2.00
Cherry, Cheese, or Apple

Breakfast Breads ....................................... $2.00
Banana, Zucchini, or Cranberry Orange

Turnover ........................................................... $1.75
Apple or Raspberry

Belgian Waffle Bar
1 Belgian waffles per person; comes with
toppings of sweetened strawberries,
blueberries, syrup, butter and whipped cream

............................................................................... $4.50

Pancake Bar
2 pancakes per person; comes with toppings of
sweetened strawberries, blueberries, sliced
bananas, syrup, butter and whipped cream

................................................................................ $4.75

Yogurt Bar
Vanilla Greek Yogurt with selection of toppings;
granola, toasted pecans, honey and seasonal
berries .................................................................. $2.00

Oatmeal Bar
Steel Cut Oats with selection of toppings;
cinnamon and brown sugar, toasted pecans,
cream, and dried fruit ...................................... $2.00

Bread/Toas t ................................................ $1.00
Includes butter, peanut butter, and jelly.
If your group needs a gluten-free option, please
add $1.00 to each serving. Includes toaster.

Toasted Bagels and Cream Cheese
................................................................................ $2.50
Plain, blueberry or cinnamon-raisin with
individual packets of cream cheese

ADDITIONAL ITEMS
Yogurt (individual cups) ........................$1.50
Cold Cereal & Milk ....................................$1.50
Fruit Juice ........................................................$1.50
Apple, grape, and orange in 10 oz bottles

Milk .......................................................................$1.50
1% Chocolate or 2% White in 12 oz bottles

Hardboiled Egg (1) .................................... $0.75
Cheese Stick (1) .......................................... $0.75
Instant Oatmeal ..........................................$0.50

Bacon (4 slices per person) ............... $3.50
French Toast (2 slices per person)$2.75
Hashbrown Patty ....................................... $1.25
Homestyle Breakfast Potatoes ....... $1.25
House-made Gluten Free Bread ... $2.00
Pancakes (2 per person) ...................... $2.00
Sausage Links (3 per person) ........... $1.75
Sausage Patties (2 per person) ....... $2.25
Seasoned Mini Hash Browns ............ $1.25
(3 per person)
Toast (1 slice per person) .................... $1.00

Add Grilled Chicken to any of the tossed
salad options ................................................ $2.00
Strawberry Bacon
Blue Cheese Salad .................................$6.50
Mixed greens, toasted pecans, bacon, blue
cheese crumbles, tossed with balsamic-orange
vinaigrette

Italian Sub Salad ....................................... $6.00
Shredded romaine, halved cherry tomatoes,
black olives, red onion, banana pepper rings,
sliced salami with red wine vinaigrette

Mediterranean Tri-color Salad ........$4.00
Tri-color spiral pasta, baby spinach leaves,
tomato, olives, slivered red onion, crumbled feta
with a lemon-herb vinaigrette dressing

Cucumber, Tomato,
Balsamic Salad .......................................... $3.25
Garden Salad ............................................... $3.00
Romaine, shredded carrot, sliced cucumber,
halved cherry tomatoes with choice of
dressings: Buttermilk Ranch, Blue Cheese,
Caesar, Thousand Island, French and Raspberry
Vinaigrette

Iceberg Wedge
with Buttermilk Ranch .......................... $2.00
Relish combo: Celery Sticks
and Baby Carrots with Buttermilk
Ranch Cup .....................................................$2.50

Strawberry Avocado Salad ................$4.00
Baby spinach, strawberries, avocado with
creamy poppy seed dressing

Garden Salad Bar ..............................$6.50

Greek Salad...................................................$4.00

Greens: Romaine and Iceberg Lettuces

Romaine, red onion, cucumber, halved cherry
tomatoes, black olives, crumbled feta and
lemon vinaigrette

Toppings: Shredded carrot, sliced cucumbers,
grape tomatoes, sliced red onions, black olives,
shredded cheddar cheese, hard boiled eggs,
croutons, and parmesan crisps

Tossed Spinach Salad ........................... $3.75
Baby spinach, dried cranberries, toasted pecans,
crumbled feta with citrus vinaigrette

Apple Cranberry
Walnut Salad ............................................... $3.50
Romaine, spring mix, sliced apples, dried
cranberries, crumbled feta, toasted walnuts with
apple cider vinaigrette

Loaded Iceberg Wedge ...................... $3.50
Bacon, halved cherry tomatoes with housemade blue cheese dressing

Classic Tossed
Romaine Salad .......................................... $3.25
Romaine, black olives, red onions, halved cherry
tomatoes with house-made herb vinaigrette

Mandarin Orange Salad ....................... $3.25
Romaine, spring mix, toasted almonds, feta
cheese with house-made citrus basil vinaigrette

Caesar Salad ................................................ $3.25
Romaine, halved cherry tomatoes, parmesan
cheese, with creamy Caesar dressing; croutons
offered separately

Choice of Dressings: Buttermilk Ranch, Blue
Cheese, Caesar, Thousand Island, French,
Raspberry Vinaigrette, Olive Oil and Balsamic
Vinegar

Deluxe Salad Bar .............................. $8.00
Greens: Romaine and Spring Mix/Baby Spinach
Toppings: Shredded carrot, sliced cucumber,
grape tomatoes, sliced red onion, black olives,
shredded cheddar cheese, cottage cheese,
beets, diced ham, chopped chicken, sunflower
seeds, croutons, and parmesan crisps
Choice of Dressings: Buttermilk Ranch, Blue
Cheese, Caesar, Thousand Island, French,
Raspberry Vinaigrette, Olive Oil and Balsamic
Vinegar

Add a cup of soup and a breadstick to
either salad bar .......................................... $2.50

Chicken Alfredo ....................................... $11.50
Chicken, Alfredo sauce, spinach, and Mozzarella

Roasted Vegetable ............................... $13.50
Mushrooms, zucchini slices, artichoke hearts,
red peppers, red onions,
cherry tomato halves, black olives, olive oil,
mozzarella and asiago cheese

Bacon Cheeseburger .......................... $13.00
Ground beef, bacon crumbles, onion, parmesan,
mozzarella, tomato sauce and shredded
cheddar

BBQ Chicken .............................................. $11.00
Chicken, BBQ sauce, Mozzarella, red onions

Hawaiian ....................................................... $10.00
Canadian bacon, mozzarella, pineapple, tomato
sauce

Mediterranean Grilled Chicken.... $13.00
Seasoned grilled chicken strips, red onion,
roasted red peppers,
spinach, mozzarella, asiago cheese and olive oil

Cheese ............................................................. $8.00
Tomato sauce, mozzarella, shredded cheddar

Pepperoni .......................................................$8.75
Tomato sauce, mozzarella, sliced pepperoni

Loaded Meat ............................................. $10.50
Tomato sauce, mozzarella, sliced pepperoni,
sausage and bacon crumbles, Canadian bacon

Cheese, Herbs and Olive Oil ............ $8.00
Mozzarella, asiago cheese, olive oil and Italian
herb blend

Black Olives, Onions or Mushrooms
cane added to any of the above pizzas
for an additional $0.50 per topping

Beef Brisket Sandwich ......................... $8.00
Tender apple wood-smoked beef brisket,
brioche bun, choice of plain or with BBQ sauce

Crab Salad Croissant ............................. $6.00
Fresh crab salad, romaine lettuce, buttery
square croissant

Chicken Salad Croissant ..................... $6.00
House-made chicken salad, romaine lettuce,
buttery square croissant

Egg Salad Croissant ............................... $6.00
House-made egg salad, romaine lettuce,
buttery square croissant

Pulled Pork Sandwich ...........................$7.00
Slow cooked in-house with our own special rub,
BBQ sauce, brioche bun

Italian Croissant ......................................... $6.00
Ham, salami, provolone cheese, tomato, lettuce,
roasted red pepper mayo on a square croissant

Turkey Bacon Club ................................. $6.00
Sliced Turkey, apple wood-smoked bacon,
cheddar cheese, sliced tomato, romaine lettuce,
mayo, focaccia bun

Tuna Salad Croissant ............................ $6.00

Crispy Cod Slider ....................................... $3.25
House-made tartar sauce, cheddar cheese,
shredded lettuce, lime-butter glazed bun

BBQ Pulled Pork ........................................$2.50
Slow cooked in-house with our own special rub,
BBQ sauce, garlic-butter glazed bun

Hawaiian Ham..............................................$2.50
Served hot, swiss cheese, pineapple slice,
pineapple-dijon glazed bun

Hot Italian ........................................................$2.50
Salami, ham, provolone, roasted red pepper,
marinara sauce, garlic-butter glazed bun

BBQ Chicken .................................................$2.50
Seasoned shredded chicken breast, BBQ sauce,
cheddar cheese, garlic-butter glazed bun

Reuben .............................................................$2.50
Sliced corned beef, swiss cheese, sauerkraut,
Thousand Island dressing, garlic-butter glazed
bun

Albacore tuna salad, romaine lettuce, buttery
square croissant

Roast Beef and Cheddar .....................$2.50

BLT Sandwich ............................................. $5.75

Turkey, Bacon Club ................................ $2.00

4 slices of apple-wood smoked bacon, tomato
slices, romaine lettuce, mayo, thick toasted
wheat berry bread

Classic Grilled Cheese .......................... $2.75
Grilled Ham and Cheese .....................$4.00
Hot Dog ............................................................. $1.75
Relish, Mustard, Ketchup on the side

Chili Cheese Dogs .................................... $3.25
House-made chili, shredded cheddar, (diced
onions available upon request)

Served hot, onion dijon butter glazed bun

Served cold, sliced roma tomato, romaine
lettuce, mustard and mayo, brioche bun

Wraps are 6in. Serving less than 25, pick one.
For each additional 25, mix and match wraps.

Chicken, Bacon, Ranch
Seasoned chicken, apple wood-smoked bacon,
romaine, tomato, cheddar cheese, ranch
dressing on a spinach wrap

Cranberry Cherry Chicken
Seasoned chicken, sundried tomato and
cranberry pesto, romaine on a spinach wrap

Italian
Salami, ham, provolone, romaine, roasted red
pepper mayo on a tomato-basil wrap

Deluxe Burger Bar.................................................................. $8.00

Sliced turkey, provolone, cucumber, tomato,
romaine on a spinach wrap

¼ lb. grilled ground beef patty and split top bun. Condiments
include: Cheddar and Swiss cheese slices, sliced tomatoes,
lettuce, onion, pickles, bacon slices, avocado, grilled pineapple,
mayonnaise, mustard and ketchup

Turkey Club

Substitute 4-ounce grilled chicken breast for ................$2.00

Turkey Avocado

Sliced turkey, sliced ham, apple wood-smoked
bacon, cheddar cheese, tomato, romaine on a
spinach wrap

Vegetarian Mediterranean with
Hummus
Hummus, roasted red peppers, black olives, feta
cheese, cucumber, romaine on a garlic-herb
wrap

Classic Cheeseburger Bar .................................................. $4.00
¼ lb. grilled ground beef patty, American cheese slice, split top
bun, pickles, ketchup and mustard

Cheddar Burger Bar .............................................................. $6.00
¼ lb. grilled ground beef patty, cheddar cheese slice, lettuce,
onion, tomato, pickles, mayo, ketchup and mustard

† For groups less than 30 – select one
soup option
† For groups 30 or more – select two soup
options

Beef Barley
Beef Stew
Boston Clam Chowder
Broccoli Cheese
Chicken and Wild Rice
Chicken Noodle
Chili
Chili, Vegetarian
Ham & Bean
Hearty Kale
Italian Meatball Tortellini Soup
Minestrone
Mushroom & Wild Rice
Potato Cheese with Ham
Ratatouille
Southwest Corn & Green Chili Bisque
Southwest White Bean (with or without
Chicken)
Tomato Bisque
Vegetable Beef
Wisconsin Cheddar Cheese
Zuppa Soup

Add bacon (2 slices) .......................................................................... $1.75

Filet Mignon ............................................... $25.00
8-ounce filet wrapped in bacon; served medium
rare to medium

Prime Rib ...................................................... $24.00
Fresh herb and garlic rub; served with creamy
horseradish and au jus

Salmon (6-ounce filet) ...................... $16.00

Beef Medallion ........................................ $18.00

Your choice of seasoning
Simple Sear with Sea Salt & Pepper
Bourbon Glaze
Honey Soy
Lemon Dill
Brown Sugar & Dijon

6-ounce beef tenderloin filet served with
roasted garlic and brandy sauce

Beef Tips with Burgundy Mushroom
Sauce .............................................................. $9.00

Salmon Burger ............................................$6.75

Beef Stroganoff with Egg Noodles and
Crème Fraiche .......................................... $9.00

Lemon dill sauce, fresh tomato and romaine
lettuce served on a brioche bun

Smoked Beef Brisket
(Plain or BBQ) .............................................. $8.00

Chili Lime Tilapia....................................... $6.00
Marinated filet with avocado-cilantro crema

Swedish Meatballs
in Mushroom Cream Sauce
with Egg Noodles ................................... $8.00
Homestyle Meatloaf with
Smokey Brown Sugar
and Ketchup Glaze .................................. $7.75
Roast Beef .................................................... $7.25
Add roasted carrots, potatoes,
onions and celery ..................................... $2.00

Pork Tenderloin ......................................... $7.00
Pork Loin ......................................................... $6.50
†
†
†
†
†
†
†

Your choice of sauce/seasoning on either
pork tenderloin or pork loin
Bacon Wrapped with Brown Sugar Glaze
Brown Sugar & Dijon Glazed
Cranberry Balsamic Glazed
Garlic Rosemary
Herb & Garlic Panko Crust with Honey Mustard
Hoisin
Savory BBQ

BBQ Pulled Pork ....................................... $6.00
Slow-roasted and seasoned with our in-house
rub and savory BBQ sauce

Spiral Glazed Ham ................................... $6.00

Chicken Marsala ....................................... $9.00
Breaded chicken breast lightly sautéed and
served in a rich mushroom and Marsala wine
sauce

Roasted Turkey with Gravy .............. $9.00
Slow-roasted turkey breast with house-made
poultry gravy

Lemon Pepper Chicken ...................... $8.00
Grilled chicken breast marinated in a smoky
paprika and lemon sauce; served with fresh
lemon wedges

Monterey Chicken ................................... $8.00
Baked chicken breast topped with BBQ sauce,
bacon, cheddar cheese, green onion and tomato

Parmesan Chicken .................................. $8.00
Chicken breast with creamy parmesan roasted
garlic sauce and topped with crispy Italian herb
panko

Rosemary Chicken with Portabella
Mushrooms ................................................... $7.75
Lightly breaded chicken breast with portabella
mushrooms in a rich, rosemary infused white
wine sauce

Mediterranean
White Wine Chicken...............................$7.00
Creamy white wine mushroom sauce served
with couscous and roasted vegetables

Southern Fried Chicken ...................... $6.00
Crispy home-style fresh fried chicken; choice of
breast, thigh, leg, or wing (2 pieces per person)

Homestyle Hand-breaded Chicken
Tenders (3) ..................................................... $6.25
Double-breaded chicken strips served with
Ranch, BBQ, Buffalo or Blue Cheese dipping
sauces

Chicken Piccata ........................................ $6.00
Lightly breaded chicken breast with capers in a
lemon cream sauce

Baked Chicken Tenders (3) ..............$4.00
Chicken strips served with Ranch, BBQ, Buffalo
or Blue Cheese dipping sauces

Cajun Chicken Pasta .............................. $7.00
Seasoned chicken, bell peppers, red onion,
creamy Cajun sauce served with fettucine

Shrimp & Tortellini ................................... $9.00
Cheese tortellini, sautéed shrimp, served in a
parmesan cream sauce

Chicken Alfredo Baked Penne ....... $6.50
Baked Penne with
Marinara Meat Sauce ............................ $6.50
Pasta Primavera ........................................ $6.00
Penne pasta with roasted cherry tomatoes,
zucchini, yellow squash, red onion,
red pepper and garlic served in creamy alfredo
sauce

Add seasoned chicken............................$2.00
Spinach & Mushroom Lasagna ...... $6.50
Sautéed spinach and mushrooms layered
between sheets of lasagna pasta and
creamy béchamel sauce; topped with
mozzarella and crispy Italian herb panko

Classic Lasagna ......................................... $7.00
Layers of meaty marinara sauce, ricotta,
mozzarella and grated parmesan

Ambrosia Salad .......................................... $3.00
Cheesy Hashbrown
Potato Bake................................................... $2.50
Herb Garlic Roasted
New Potatoes .............................................. $2.00
New Roasted Potatoes
in Olive Oil ...................................................... $2.00
Potato Salad ................................................. $2.00
Redskin Rosemary Potatoes ............ $2.00
Baked Potato ............................................... $2.00
With sour cream and butter on the side

Mashed Potatoes ....................................... $1.75
Roasted Garlic
Mashed Potatoes ....................................... $1.75
Additional Potato Options ................... $1.25

Classic fruit salad of whipped cream,
pineapple, mandarins, maraschino cherries,
coconut and mini-marshmallows

Strawberry Watermelon
Salad .................................................................. $3.25
Cubed watermelon, sliced strawberries, mint
chiffonade with honey-lime vinaigrette

Sunshine Fruit Salad .............................. $3.00
Fresh pineapple, mandarins, bananas with a
light vanilla sauce

Tropical Fruit Salad ................................. $3.00
Seasonal tropical fruit tossed in a lemonhoney poppy seed vinaigrette

Fruit Medley ................................................ $2.75
Seasonal cubed fresh fruit

French Fries, Sweet Potato Fries, Criss-cut
Potatoes, Tater Tots

Roasted Brussel Sprouts .....................$3.00
Roasted Vegetable Medley .............. $3.50
Zucchini, Yellow Squash, Asparagus, Red Onion,
Cherry Tomato, Red Pepper & Garlic

Sautéed Asparagus ..................................$2.25
Flame Roasted Corn............................... $2.00
Green Bean Casserole .......................... $2.00
Roasted Carrots ......................................... $2.00
Glazed Carrots ............................................ $2.00
Stir Fry Vegetable Medley ................. $2.00
Fresh Broccoli, Red Pepper, Snap Peas, Carrots
& Water Chestnuts

Corn on the Cob (seasonal) ................$1.50
Vegetables .....................................................$1.50
Your choice of steamed or sautéed vegetable
† Monte Carlo Blend – Green Beans, Wax Beans &
Carrots Broccoli
† Chateau Blend - Broccoli, Cauliflower, Carrot,
Zucchini, & Squash
† Island Blend - Yellow Carrots, Green Beans,
Broccoli & Red Peppers
† Fresh Broccoli Florets
† Sweet Seasoned Corn

Apple Sausage Stuffing ........................$2.50
Wild Rice ......................................................... $1.50
Steamed Rice............................................... $1.00
Mexican Rice ................................................ $1.50
Cheese Tortellini ....................................... $2.00
Olive Oil, Fresh Herbs and Parmesan Cheese
(Can be served hot or cold)

Campfire Baked Beans ......................... $1.75
Creamy Coleslaw ...................................... $1.50
Pasta Salad ................................................... $2.00
Rotini, Black Olives, Red Pepper, Sundried
Tomatoes, Spinach, Parmesan Cheese & Italian
Dressing

Macaroni Salad ........................................... $1.50
Potato Salad ................................................. $2.00
Cranberry Sauce ........................................ $1.00
Chips (Potato or Tortilla) ....................... $1.00

Artisan Dinner Roll .................................... $1.75
Asiago Cheese Bread..............................$1.25
French Baguette Slices (2).................. $1.00
Herbed Garlic Bread ............................... $1.00
Garlic Cheese Bread ............................... $1.00
Breadstick ....................................................... $1.00
Garlic or plain

Gluten Free Bread (1 slice) ................. $1.75
Honey Corn Bread ....................................$0.75
House-made
Gluten-Free Bread ...................................$2.50
Dinner Roll ..................................................... $0.50

Includes soft or hard shell tacos (or combination of both), meat of your choice as listed below, your
choice of Spanish rice or cilantro lime rice refried beans, shredded cheese, shredded lettuce, diced
tomatoes, sour cream, chopped onions, black olives, jalapenos, and salsa

Beef and Chicken .................................................................... $10.00
Chicken ............................................................................................ $9.00
Beef .................................................................................................... $8.00

Includes tortilla chips, meat of your choice as listed below, your choice of Spanish rice or cilantro lime
rice, refried beans, nacho cheese, shredded cheese, shredded lettuce, diced tomatoes, sour cream,
chopped onions, black beans, black olives, jalapenos, taco sauce and tomato salsa

Beef & Chicken ......................................................................... $10.00
Chicken ............................................................................................. $9.00
Beef ..................................................................................................... $8.00

Includes corn tortillas, meat of your choice as listed below, shredded lettuce, Pico de Gallo, Salsa,
Sliced Radishes, Monterey Jack Cheese, Lime Wedges, Cilantro, Guacamole, Sour Cream, Refried
Beans and Mexican Rice

Chopped Steak ......................................................................... $12.00
Carnitas (Pork) ............................................................................ $10.00
Shredded Chicken .................................................................... $8.00

Includes a variety of breads, sliced deli meat or ask about “Friday Specials” (tuna salad, egg salad, or
crab salad), variety of sliced cheese, iceberg lettuce, sliced tomatoes, red onions, banana peppers, a
variety of spreads (mayo, mustard, pesto, butter, and more) and best of all Panini Grills!
For groups larger than 30, we recommend not using the Panini Grills unless you have a longer lunch
break. Even with four grills, it takes a while for everyone to get their sandwich done just right!

Includes white rice, meat of your choice as listed below, your choice of three sauces (choose from
Tangerine Sauce, Teriyaki, Bourbon, Sweet & Sour, Stir Fry, Soy Sauce or Orange Sauce), stir fry
veggies (includes broccoli, snap peas, water chestnuts and carrots). If your group is more than 25,
two types of meat can be provided.

Stir Fry Shrimp ............................................................................. $9.00
Mongolian Beef .......................................................................... $8.00
Chicken Tempura ..................................................................... $7.00
(breaded white boneless chicken)

Seasoned Chicken ................................................................... $7.00
(non-breaded white boneless chicken)

Add an egg roll ............................................................................$2.00

Includes baked potato, taco meat or chili, sour cream, butter, shredded cheddar cheese, jalapeños,
banana peppers, and crumbled bacon.

Add steamed broccoli with cheese sauce .................. $1.00

Apple Crumb
Cherry
Blueberry Crumb
Lemon Meringue
Coconut Cream
Chocolate Cream
Butterscotch Cream
Banana Cream
Southern Pecan
Strawberry Rhubarb (seasonal)
Pumpkin

Caramel Macchiato
Classic New York with Cherries,
Blueberries or Raspberries
Lemon with Fresh Raspberry Sauce
Peanut Butter
Pumpkin with Toasted Pecans and
Fresh Whipped Cream (seasonal)
Triple Chocolate with Chocolate
Ganache Topping
Turtle

Brownie Trifle
Chocolaté Pot de Crème
Mexican Chocolate Mousse
Mini Banana Pudding
Mini Tiramisu
Oreo Cheesecake
Raspberry Lemon Cheesecake
Rhubarb and Gingersnap Parfait
Toffee Butterscotch Trifle

Build your own with vanilla ice cream
and 3-6 toppings depending on the
size of your group

Banana Bar with Cream Cheese
Frosting
Blondie Brownie
Brookies
Carmelitas
Cranberry Crumble Cheesecake Bar
Double Chocolate Brownie
Gingerbread Cookie Bars (seasonal)
Lemon Bar
Rice Krispy Bars
Salted Caramel Butter Bars
Seven Layer Bar
Special K Bars

(2 cookies per serving)
Chocolate Chip
Gingersnap
Carnival
Chocolate chip with mini M&M pieces
Oatmeal Raisin
Peanut Butter
Snickerdoodle
Turtle
White Chocolate Macadamia

Apple Crisp .................................................. $2.75
Apple Galette ............................................ $2.75
Warm, flaky tart with cinnamon apples and
sea-salt caramel sauce drizzle

Carrot
Chocolate
Hummingbird – a Southern favorite –
Banana, Pineapple, Pecans with Cinnamon
Cream Cheese Frosting

Lemon
Vanilla

Peach Cobbler .......................................... $2.75
Angel Food Cake
with Strawberries .................................... $2.00
Strawberry Shortcake
with Fresh Whipped Cream ............ $2.75
Lemon Poundcake
with Blueberries or Raspberries .. $2.50
New Orleans Bread Pudding with
Salted Caramel Sauce ........................ $2.75
Chocolate Lava Cake ........................... $2.75
Make any of the above desserts a la mode
for just 50¢ more

Deluxe S’mores Bar ................................ $3.25
Add peanut butter cups, fudge stripe cookies
and in-door option for toasting your
marshmallows.

Veggie Cups with Ranch ..................... $2.75
Granola Bar, Trail Mix,
Whole Fruit.................................................... $3.50
Available throughout the day

Mini Fruit & Cheese Kabobs .............. $2.25
Sliced Fruit Platter ................................... $2.00

Fruit Medley Cups ....................................$3.00

Whole Fruit .................................................... $1.50

Greek Yogurt Parfait Cup .................... $2.50

Cookies ............................................................. $1.50
(2 cookies per serving)

S’more fixings for your campfire ... $2.75
Includes graham crackers, chocolate squares,
marshmallows and roasting sticks (and, of
course, wet wipes) for outdoor toasting. Our fire
pits are located on the south patio and Mount of
Beatitudes Amphitheater (fires permitted when
no burn bans are in effect as posted by the
Rapid City Fire Department).

Apples, Mandarins, Bananas

Fresh Popped Popcorn ....................... $1.00
Popcorn Bar .................................................. $2.75
Includes various toppings for your popcorn

Gourmet Mixed Nuts .............................. $1.75
Chips (assorted) .......................................... $1.00

We offer a variety of appetizers that are available as snack items or reception foods, or
as your main food offering to guests. Beverage size napkins, small plates and any
necessary eating utensils included with purchase of appetizer items.

Platters
Prices listed are per serving. Minimum
servings for all platters is 25.
Antipasto Platter ........................................$4.00
Kalamata olives, green olives, cubed salami,
cubed provolone, prosciutto, roasted red
peppers, fresh basil, toasted almonds

Cheese & Meat
with Crackers ...............................................$3.00
Cheese, Olive and Assorted Spiced
Nuts Platter .................................................. $2.75

Savory Bites
Prices listed are per serving. Each
serving includes 2 pieces. Minimum
servings for all Savory Bites is 25.
Garlic Herb Roasted Shrimp Cocktail
................................................................................ $3.75
Chicken Kabob Provençal ..................$3.50
Two marinated chicken bites, roasted cherry
tomato, grilled artichoke, black olive and red
onion

Antipasto Kabob ....................................... $3.00
Bocconcini Mozzarella, Salami, Pepperoni,
Spinach, Black & Green Olives

Maple Bacon Chicken Pops .............. $2.75
Seasonal Fruit Platter with Lemon
Cream Dip .................................................... $2.00
Seasonal Vegetable Platter with Dill
Dip or Ranch Dip....................................... $2.25
Dips
Your choice of toasted baguette slices,
pita chips, assorted crackers or tortilla
chips. Prices listed are per serving.
Minimum servings for all dips is 25.
Creamy Cheddar
Bacon Dip (served hot) ..........................$2.25
Garden Vegetable
Spinach Dip (served cold)....................$2.25
Mexican Queso Blanco
(served hot) ................................................... $2.00

Chicken bite wrapped in apple-wood smoked
bacon with maple glaze

Stuffed Mushrooms ................................. $2.75
Crab
Bacon & Cream Cheese
Spinach & Feta
Herbed Cheese & Sausage

Twice Baked Potato Bites ...................$2.50
Baby Yukons filled with whipped potato,
cheddar cheese, bacon and chives

Deviled Eggs ................................................$2.50
Taco Piquillo Peppers ............................ $2.25
Mini sweet peppers stuffed with Mexican-spiced
ground beef and topped with Monterey Jack
cheese

Lil’ Smokies ................................................... $2.00
Choice of Bacon Wrapped or BBQ

Meatballs ...................................................... $2.00
Parmesan Spinach Artichoke
(served hot) ................................................... $2.00
Southwest Duo ........................................... $2.00
House-made Guacamole and Pico de Gallo

BBQ
Bourbon
Peach Sriracha
Bacon & Blue Cheese

Pepperoni Caprese Bites .................... $2.00
Fresh mozzarella, pepperoni, cherry tomato with
basil vinaigrette

Salami & Cheese Rolls .......................... $1.50
Gougeres ..........................................................$1.25
Light and airy French cheese puff

If you’re bringing your own food, but would like china and silverware provided by
the retreat center, we can provide individual items or a standard place setting.
Standard Place Setting ...................................................................................... $2.75
Coffee cup with saucer, water goblet, salad plate, dinner plate, utensils (butter knife, fork
and spoon), and dessert plate. This includes having us set pre-set your event and then we
wash the dishes following your event.

Bowls ................................................................................................................................. $.50
Several styles of bowls – shallow, soup cups, and standard bowls

Individual items .......................................................................................................... $.50
Just need a specific item – dinner plate or salad plate? Individual items are priced at just
$.50 per item.

Utensils ...................................................................................................................... $15.00
Butter knife, fork and spoon for up to 100 people at a flat rate.

Water Goblet ............................................................................................................... $.50
Wine Glass ..................................................................................................................... $.50
Ask about our alcohol policy, if you’d like to have beer or wine with your meal. If approved,
you bring the wine, we’ll provide a cork screw and wine glasses.

Table Cloth ................................................................................................................. $7.50
Blush/Off-white, Black, Burgundy, Ivory, and White

Cloth Napkin..............................................................................................................$2.00
Blush/Off-white, Black, Blue (Royal), Burgundy, Eggplant, Ivory, Silver, Sage, and White

Pub Tables (clothed white or black) ........................................................ $7.50
Table Skirting ........................................................................................................ $20.00
Tan, White, Black – pricing based on the total number of feet to be skirted. Minimum price
$20 for a 6 ft table to be skirted.

Plated and served ..................................................................................................... 15%
The additional service charge is based on your food costs and includes an upgrade in
glassware and bussing as your guests finish their meal. Just want dessert served? Or salad
pre-set? We base the service charge on the portion of the meal you want plated and
served.

Plastic amber tumbler and Terra Sancta
commemorative mug are our standard glassware
provided with all beverage and meal service.
Upgrade your glassware with purchase of full linens or
when you request plated and served meals. Additional
charge for wine glass.
You’re welcome to take a commemorative mug home
with you . . . we just ask for a donation to help replace it!

†

We provide a build-your-own menu. So, you can decide which foods to have
available to best meet your group’s dietary and budget needs. Or let us know
what you’d like to spend and what foods your group likes, and we’ll build a
menu for your review and final approval.

†

We also provide donation based beverage fridges – soda, juice, and milk can
be kept stocked in the dining room your group is using. We just ask your
guests to ensure a donation is left to cover the cost of replacing the
beverages for the next group.

†

Food provided by the retreat center may not leave the premises.

†

Beer and wine are allowed for adult groups when served with food. Please
contact us for a copy of our alcohol policy to obtain permission to serve beer
or wine at your event. Please note, kegs are not allowed – only single serve
beer and wine by the glass may be served with prior approval/permission.

†

We also provide discounted room rental for dining space when you purchase
your food through the retreat center’s Catering Services; ask about discounts
that apply to your group’s event.

†

Unless requested otherwise, we provide centerpieces and decoration to
match the season for your meals. You’re also welcome to bring your own
table decorations!

†

Prices listed are per person, portions are based on USDA suggested serving
sizes and do not include applicable sales tax (currently 7.5%). If you know
your group has big eaters, please request pricing for larger portions or ask for
additional servings of certain items.

†

Prices subject to change based on food costs.

†

Groups smaller than 15 may incur additional food preparation charges.

†

Prices set 05/01/2018 – subject to change based on current food prices.

2101 City Springs Rd, Ste 300
Rapid City, SD 57702
605-716-0925
http://terrasancta.org † stay@terrasancta.org

