
DITKA’S PLATED BREAKFAST
HOT OFF THE GRIDDLE - CHOOSE TWO

BUTTERMILK PANCAKES 
butter, maple syrup

BLUEBERRY & WHITE CHOCOLATE PANCAKES 
whipped cream, fresh blueberries, organic blueberry compote 

FROSTED FLAKE FRENCH TOAST 
fresh berries, maple syrup

BELGIAN WAFFLE 
fresh berries, maple syrup, whipped cream 

FRESH VERY BERRY CREPES 
vanilla bean mascarpone, powdered sugar, crème anglaise

FARM FRESH EGGS - CHOOSE ONE
served with breakfast potatoes and your choice of white, 

wheat, rye toast or english muffin 

HAM & CHEESE OMELET 
cheddar jack cheese, smoked ham

SPINACH OMELET 
baby spinach, crumbled goat cheese  

MEXICAN OMELET 
jalapeños, bell peppers, onions, tomatoes, cilantro, 
chipotle cheddar cheese, tomato salsa, guacamole

TRADITIONAL EGGS BENEDICT 
canadian bacon, poached eggs, hollandaise

COACH’S FAVORITES - CHOOSE ONE
POT ROAST HASH SCRAMBLE (ADD $2) 

topped with two eggs any style, melted cheddar jack, peppers, mushrooms, 
caramelized onions, choice of toast

FRIED CHICKEN & WAFFLES 
crispy chicken tenders, belgian waffle, maple syrup, whipped cream  

STEAK & EGGS (ADD $5) 
new york sirloin with two eggs, choice of toast

BEVERAGES
FRESHLY BREWED COFFEE,

ASSORTED HOT TEAS & JUICE

$15.95 per person plus applicable fees and taxes 
(minimum of 20 guests)

ALL PRICES ARE SUBJECT TO CHANGE
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DITKA’S RECEPTION MENU
HOT SELECTIONS - PER DOZEN
COCONUT SHRIMP  bang bang sauce $51
SESAME CRUSTED LAMB CHOPS  roasted garlic aioli, balsamic drizzle $72 
MINI LUMP CRAB CAKES  tartar sauce $48
THAI CHICKEN SATAY  spicy peanut sauce $30
BBQ CHICKEN QUESADILLA  ancho chile cream $30
GRILLED VEGETABLE QUESADILLA  seasonal grilled vegetables, cheddar-jack cheeses, 
avocado crema, pico de gallo $28
ARTICHOKE PARMESAN CROSTINI  garlic crouton, artichoke heart, parmesan $27
BEEF TENDERLOIN SKEWERS  horseradish cream $51
BACON WRAPPED SHRIMP SCAMPI SHOOTER  lemon basil butter $60

COLD SELECTIONS - PER DOZEN
ASIAN CHICKEN WONTON  asian chicken salad, crispy wonton, sweet plum dressing $24
TOMATO BRUSCHETTA  balsamic reduction $24 
CAJUN BEEF  mango cream, mandarin orange $33
DITKA’S SHRIMP COCKTAIL SHOOTERS  atomic cocktail sauce $60
AHI TUNA  crispy wonton, sushi sauce, sesame seeds $60
MINI LOBSTER ROLLS  butter poached lobster, lemon aioli $72

SLIDERS - PER DOZEN
FILET MIGNON  carmelized onions, horseradish cream, mini brioche bun $60
CHEESEBURGER  ketchup, mustard, pickles, onion, mini brioche bun $40

PLATTERS
LOCAL AND IMPORTED CHEESES   
fresh and dried fruits, jam, nuts, honey, crackers $3.25 per person
FRESH FRUITS OF THE SEASON 
freshly cut fruits, strawberry yogurt sauce $2.95 per person
MARKET FRESH VEGETABLE DISPLAY 
freshly cut vegetables, ranch sauce $2 per person
COACH’S POT ROAST NACHOS 
cheddar jack, jalapeños, sour cream, tomato $16.95
CALAMARI 
crispy fried, cocktail sauce, tartar sauce $12.95

RAW BAR PLATTERS - CHOOSE THREE, $15.95 per person
SEASONAL FRESH SHUCKED OYSTERS  champagne mignonette,   
atomic cocktail sauce
JUMBO SHRIMP COCKTAIL  atomic cocktail sauce
KING CRAB LEGS  atomic cocktail sauce

ALL PRICES ARE SUBJECT TO CHANGE
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