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CELEBRATE LIFE'S 4 OPEN DAILY FOR
BIGGEST MOMENTS G‘M DELICIOUSLY CRAFTED
WITH EXPERT CATERING & SALADS & SANDWICHES
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Spring Party Menu #1
(April through May)

Stationary Hors d'Oeuvres
Seven Layer Mexican Dip with Tortilla Chips
Soft Pretzels Bites with Cheese Sauce
Hot Spinach and Artichoke Bread Bowl
Chickpea Dip & Homemade Pita Toasts

Room Temperature Buffet
Grilled London Broil with Horseradish Sauce
Grilled Lemon Basil Chicken Breast served on bed of Spinach
Traditional Caesar Salad with Shaved Parmesan and Homemade Croutons; Sered with a Ceaser Dressing
Marinated Vegetables with Carrots, Broccoli, Zucchini, Yellow & Red Cherry Tomato, Cauliflower and White
Balsamic
Pesto Pasta with Fresh Basil, Cherry Tomatoes and Mozzarella
Assorted Rolls and Butter

Dessert
Assorted Cookie Platter

Kids Menu- $15 per child
Chicken Fingers
French Fries

Coffee Service ($3.00 per person/Minimum 20 guests)
Regular and Decaffeinated Coffees and Teas, Milk, Sugar, and Sweet-n-Low and Urns and Cups

Prestige Disposables Available. $7.00/person.

Culinary Studio to provide: lemons, limes, cocktail napkins, and serving trays.
Ice available upon request: $40 per 40 pound bag.

Price per person is $45.00 plus tax.
There is a 3.5% credit card convenience fee on all charges.
Price per person does not include rental equipment or service staff.
Service staff rate is $35.00 per hour per server, with a minimum of four hours, plus gratuity.
Price per person is based on a minimum of 25 guests.
Smaller groups are welcome to order a la carte from the main menu.

Prices are subject to change.
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Spring Party Menu #2
(April through May)

Stationary Hors d'Oeuvres
Seven Layer Mexican Dip with Tortilla Chips
Soft Pretzels Bites with Cheese Sauce
Hot Spinach and Artichoke Bread Bowl
Chickpea Dip & Homemade Pita Toasts

Buffet Menu
Traditional Caesar Salad: Hearts of Romaine Lettuce with Shaved Parmesan and Homemade Croutons;
Served with a Caesar Dressing
Chicken Francaise
Sliced London Broil with Mushroom and Onion Gravy

Penne alla Vodka

Mixed Seasonal Vegetables

Assorted Rolls and Butter

Dessert
Assorted Cookie Platter

Kids Menu- $15 per child
Chicken Fingers
French Fries

Coffee Service ($3.00 per person/Minimum 20 guests)
Regular and Decaffeinated Coffees and Teas, Milk, Sugar, and Sweet-n-Low and Urns and Cups

Prestige Disposables Available. $7.00/person.

Culinary Studio to provide: lemons, limes, cocktail napkins, and serving trays.
Ice available upon request: $40 per 40 pound bag.

Price per person is $45.00 plus tax.
There is a 3.5% credit card convenience fee on all charges.
Price per person does not include rental equipment or service staff.
Service staff rate is $35.00 per hour per server, with a minimum of four hours, plus gratuity.
Price per person is based on a minimum of 25 guests.
Smaller groups are welcome to order a la carte from the main menu.

Prices are subject to change.



