
	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



	

BUFFET DINNER TIER 1...$30 
Choice of one appetizer, two entrées, and three sides. 
Choice of two desserts (Additional $5/person) 
 
BUFFET DINNER TIER 2...$35 
Choice of two appetizers, three entrées, and three sides. 
Choice of two desserts (Additional $5/person) 

APPETIZERS 
*Crispy Caulif lower (Seasonal) Fried capers, parmesan, honey walnut glaze 
*Crispy Adobo Rolls Corn, black beans, red onion, jack cheese, whipped avocado 

Baked Meatballs ground beef with marinara, provolone and fresh basil 

Ginger Calamari Flash fried 
Spicy Buffalo Wings Blue cheese dressing 
Crispy Korean Wings Sweet black chili, garlic 

 

ENTRÉES 
Roasted Chicken 
**Caulif lower Steak Citrus & herb brined, romesco, capers, sautéed spinach, strawberry balsamic reduction 

Boneless Southern Fried Chicken Garlic mashed, seasonal veggies, caramelized onion gravy 

Cod Cassoulet Pan seared, citrus gremolata, green beans, purple carrot puree 

Herbed Baked Salmon Saffron pearl couscous, heirloom carrots, peas, asparagus, strawberry balsamic reduction  
Seasonal Vegetarian Pasta 
Adobo Chicken Soy and vinegar braised  
Meatloaf with spicy marsala sauce 

 

SIDES 
Garlic Mashed Potatoes  

Mac N Cheese (+1) 

Spinach Salad Plums, blue cheese, toasted pecans, strawberry and poppy seed vinaigrette 

Sautéed Seasonal Veggies 

Goat Cheese Polenta 

 
DESSERTS 

Mango Key Lime Pie Our signature dessert - rich key lime mango custard in a cinnamon graham cracker crust 

Blueberry Cheesecake 

Brownie Platter  

 
 
 
 

All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 



	

PLATED DINNER TIER 1...$30 
Starter: Cup of Soup or Mixed Green Salad 
Entrée Selections (Choose 3)  
                Tuna, New York Strip, Paella +5 
Dessert Selections (Choose 2) +$5 
 

 
 
APPETIZERS 
Ginger Calamari Flash fried, soy ginger sauce 

Spicy Buffalo Wings Blue cheese dressing 
Crispy Korean Wings Sweet black chili, garlic 

PLATED DINNER TIER 2...$37 
Family Style Appetizers: (Choose 2) 
Entrée Selections (Choose 3)  
          Tuna, New York Strip, Paella +5  
Dessert Selections (Choose 2) 

 
PLATED DINNER TIER 3...$46 
Starter: Cup of Soup or Mixed Green Salad 
Family Style Appetizers: (Choose 3) 
Entrée Selections (Choose 5) 
Dessert Selections (Choose 2) 

 

*Crispy Caulif lower (Seasonal) Fried capers, parmesan, honey walnut glaze 
*Crispy Adobo Rolls Corn, black beans, red onion, jack cheese, whipped avocado 

 Baked Meatballs ground beef with marinara, provolone and fresh basil 

 

ENTRÉES 
Boneless Southern Fried Chicken Garlic mashed, seasonal veggies, caramelized onion gravy 

Meatloaf Spicy curry sauce, garlic mashed, seasonal veggies 

Tuna Sesame crusted, snap peas and heirloom carrots w. ginger soy glaze, hoisin sauce, jasmine rice 
Prime New York Strip 10 oz garlic mashed, grilled asparagus, truffle-thyme compound butter 

Pork Chop 10 OZ cider brined, green beans, peewee potatoes, honey-dijon glaze 
Paella Cod, mussels, shrimp, clams, andouille sausage, sofrito, saffron Spanish rice 

Cod Cassoulet Pan seared, citrus gremolata, green beans, carrot puree 

 **Caulif lower Steak Citrus & herb brined, romesco, capers, sautéed spinach, balsamic reduction 

Big Chopped Salad Red peppers, green olives, chickpeas, avocado, egg, fried onion, lemon basil vinaigrette (choice of Grilled 

Chicken, Shrimp or Steak +$3) 

Herbed Baked Salmon Saffron pearl couscous, heirloom carrots, peas, asparagus, strawberry balsamic reduction  
Seasonal Vegetarian Pasta 

 
DESSERTS 
Mango Key Lime Pie Our signature dessert - rich key lime mango custard in a cinnamon graham cracker crust 
Sorbet Duo Artisanal, seasonal and vegan 

Plum and Apricot Cobbler Buttermilk biscuit topping, caramel, seasonal ice cream 

Blueberry Cheesecake 

Brownie Platter 

 
All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 

	

	

	



	

BUFFET LUNCH TIER 1...$18 
One salad, one entree, one dessert 
 
BUFFET LUNCH TIER 2...$22 
One appetizer, two entrées, one dessert 
 
APPETIZERS 

Crispy Caulif lower (Seasonal) Fried capers, parmesan, honey walnut glaze 

Crispy Adobo Rolls Corn, black beans, red onion, jack cheese, whipped avocado 

Baked Meatballs  ground beef with marinara, provolone and fresh basil 

Ginger Calamari  Flash fried 

Spicy Buffalo Wings Blue cheese dressing 

Crispy Korean Wings Sweet black chili, garlic 

 
ENTRÉES 

Roasted Chicken 

Caulif lower Steak Citrus & herb brined, romesco, capers, sautéed spinach, strawberry balsamic reduction 

Boneless Southern Fried Chicken Garlic mashed, seasonal veggies, caramelized onion gravy 

Cal i Turkey Wraps 

Herbed Baked Salmon Saffron pearl couscous, heirloom carrots, peas, asparagus, strawberry balsamic reduction  

Seasonal Vegetarian Pasta 

Fajitas  

Chicken Salad 

 

SIDES 

Garl ic Mashed Potatoes  

Mac N Cheese (+1) 

Spinach Salad Plums, blue cheese, toasted pecans, strawberry and poppy seed vinaigrette 

Goat Cheese Polenta 

 
DESSERTS 

Mango Key Lime Pie Our signature dessert - rich key lime mango custard in a cinnamon graham cracker crust 

Blueberry Cheesecake 

Brownie Platter 

Sorbet Duo 

 
All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 

 



 

PLATED LUNCH TIER 1. . .$20 
Starter Salad or Seasonal Soup 
Entrée Selections (Choose 3) 
Dessert Selection (+5) 
 
PLATED LUNCH TIER 2. . .$25 
Starter Salad or choice of Family Style Appetizer 
Entrée Selections (Choose 4) 
Dessert Selection (Choose 2) 

 
APPETIZERS 

*Crispy Caulif lower (Seasonal) Fried capers, parmesan, honey walnut glaze 

*Crispy Adobo Rolls Corn, black beans, red onion, jack cheese, whipped avocado 

Ginger Calamari Flash fried, soy ginger sauce 

Spicy Buffalo Wings Blue cheese dressing 

Crispy Korean Wings Sweet black chili, garlic 

P.E.I. Mussels Tomatoes, white wine & garlic broth 

Buffalo Shrimp (+2) Spicy blue cheese sauce 
 *Empanadas Potatoes, peas, spring herb medley, goat cheese, spicy harissa 

 

ENTRÉES 
Chicken Salad & Avocado Sandwich Lettuce, tomato, spicy mayo 

Portabella & Eggplant Sandwich Feta cheese, sundried tomato pesto 

Chipotle Fried Chicken Sandwich Bacon, swiss, chipotle mayonnaise 

Gril led Salmon Sandwich Arugula, pickled onions, cherry tomato, miso aioli 

Smoked Brisket Sandwich Slaw, onion marmalade, BBQ sauce, ciabatta 

Cali Turkey Wrap Bacon, avocado, lettuce, sundried tomato, chipotle aioli, tortilla 

Crispy Fish Sandwich Beer battered, lettuce, garlic aioli, green cabbage slaw 

 
DESSERTS 
Mango Key Lime Pie Our signature dessert - rich key lime mango custard in a cinnamon graham cracker crust 

Blueberry Cheesecake 

Sorbet Duo Artisanal, seasonal and vegan 

Plum & Apricot Cobbler Buttermilk biscuit topping, caramel, seasonal ice cream 

 
All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 



 

 
BUFFET BRUNCH TIER 1...$18 
Choice of one appetizer, two entrées, and three sides. 
Choice of two desserts (Additional $5/person) 
 
BUFFET BRUNCH TIER 2...$20 
Choice of two appetizers, three entrées, and three sides. 
Choice of two desserts (Additional $5/person) 
 

APPETIZERS 

French Toast Sticks with bourbon pecan sauce 

Seasonal Fruit Fritters with caramel glaze 

Seasonal Mixed Fruit 

 

ENTRÉES 

“Best” French Toast Caramel pecan sauce, home fries & bacon 

Waffles With bourbon maple syrup 

Breakfast Enchilada Roasted turkey, cheddar cheese, peppers & onions, tomatillo pico, salsa, sunny eggs 

Boneless Southern Fried Chicken Garlic mashed, seasonal veggies, caramelized onion gravy 

 
SIDES 
Scrambled Eggs 

Bacon 

Buttermilk Biscuit 

Sautéed Spinach 

Canadian Bacon 

Home Fries 

Goat Cheese Polenta 
Turkey Sausage 
 
 
 
 
 
 

All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing. 



 

PLATED BRUNCH TIER 1...$22 
Starter: French Toast Sticks or Assorted Bread Basket 
Entrée Selections (Choose 4) 
 
PLATED BRUNCH TIER 2...$24 
Starter: Choice of Appetizer (2) Or 
Starter Salad + Appetizer 
Entrée Selections (Choose 4) 
Dessert Selection (Choose 1) 
 

APPETIZERS 

French Toast Sticks with bourbon pecan sauce 

Seasonal Fruit Fritters with caramel glaze 

Seasonal Mixed Fruit 

Assorted Bread Basket 

Rosemary Buttermilk Biscuits 

 

ENTRÉES 

*Wild Mushroom Omelet Shallots, fontina cheese, thyme, arugula, fig balsamic, home fries 

Chorizo & Avocado Omelet Cheddar, onion, cilantro & salsa, home fries 

*Garden Benedict Arugula & avocado, garlic oil, balsamic reduction poached eggs, home fries, served with rustic bread 

Fried Chicken Benedict Sunny side eggs & spicy hollandaise on biscuit, home fries 

Classic Eggs Benedict Canadian bacon & hollandaise on biscuit, poached eggs, home fries 

“Best” French Toast Caramel pecan sauce, home fries & bacon 

Brunch Platter French toast, eggs, bacon, turkey sausage & home fries 

Breakfast Sandwich Stachowski’s cranberry sage pork sausage, scrambled eggs, cheddar, chipotle aioli 

Smoked Brisket Hash House smoked brisket, hash, eggs over easy, spicy hollandaise 

*Goat Cheese Frittata Spinach, red pepper, butternut squash, goat cheese, arugula w. lemon, home fries 

*Huevos Motuleños Eggs over easy, cotija cheese, poblano, black beans, salsa, over crispy corn tortilla (add chorizo, grilled 
chicken, roasted turkey) 

Chicken Salad & Avocado Sandwich lettuce, tomato, spicy mayo 

Portabella & Eggplant Sandwich Feta cheese, sundried tomato pesto 

Chipotle Fried Chicken Sandwich Bacon, swiss, chipotle mayonnaise 

Smoked Brisket Sandwich Slaw, onion marmalade, BBQ sauce, ciabatta 

Cal i Turkey Wrap Bacon, avocado, lettuce, sundried tomato, chipotle aioli, tortilla 

 
DESSERTS 
Mango Key Lime Pie Our signature dessert - rich key lime mango custard in a cinnamon graham cracker crust 
Sorbet Duo Artisanal, seasonal and vegan 

Blueberry Cheesecake 
 

All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 

 



 

 
COCKTAIL PACKAGE...$20/PERSON 

(for 2 hours; each addit ional hour $10/person) 
 
Choice of 4 passed or stationed hors d’oeuvres  

 

 

PACKAGE 1.... $25/PERSON 
(for 2 hours; each addit ional hour $5/person) 
 
Bud Light 
Devils Backbone Vienna Lager 
Flying Dog IPA 
St. Kilda Chardonnay 
Due Torri Pinot Grigio 
Roblar Syrah 
Novecento Malbec  
 

PACKAGE 2.... $33/PERSON 
(for 2 hours; each addit ional hour $8/person) 

Bud Light 
Sly Fox Helles Golden Lager 
Devils Backbone Vienna Lager 
Flying Dog IPA 
St. Kilda Chardonnay 
Due Torri Pinot Grigio 
Elizabeth Spencer Sauvignon Blanc 
Stella Prosecco 
Roblar Syrah 
Novecento Malbec 
Domaine Brunet Pinot Noir 
Rail Spirits 
 

PACKAGE 3.... $39/PERSON 
(2 hours; each addit ional hour $10/person) 

Everything included in Tier 1 & 2 + full access to bar and specialty cocktails 
 

 
 
 
 

All prices are exclusive of tax and a suggested 20% gratuity. All soft drinks, tea and brewed regular and decaf coffee are included in the food pricing 


