
Working Lunches
Menus can be customized to accommodate your meeting 
requirements 10 guest minimum required

M o r n i n g  B r e a k
Choose one option

• Coffee, decaf, tea, assorted muffins, mini bagels with cream cheese, 
and mini Danish

• Coffee, decaf, tea, fresh baked scones and sweet rolls served with 
strawberry and blackberry preserves 

A f t e r n o o n  B r e a k
Choose one option

• Bottled juice, water, fresh seasonal fruit platter, cheese platter, and 
assorted crackers 

• Coffee, decaf, tea, Bottled water, mini chicken salad croissant, 
hummus with pita triangles, and vegetable platter 

• Coffee, decaf, tea, brownies and lemon bars

B o x  L u n c h
• Soup du jour or chef’s choice salad with half sandwich (ham, turkey, 

or roast beef)

S E R V I C E S
AVA I L A B L E

Customized menu. 

Full service equipment
rental including china, 
flatware,  glassware, 
tables, chairs, 
and linens.

Rehearsal Dinners,
Bridal Showers, Corporate
Events, Parties and Other
Special Events.

P L E A S I N G  T H E
  P A L A T E

Fresh Ingredients.  

Flavorful Menus.  

Exemplary Service. 

An unforgettable occasion.


