
 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 
 

Meeting Packages 
 

 

Meeting Package #1 
 

Eye Opener 
Regular & Decaffeinated Coffee, Assorted Herbal Teas 

Homemade Cookies & Chocolate Brownies 
Whole Fresh Fruit 

Assorted Soft Dinks & Bottled Water 
 
 
 

Sweet or Salty 
Regular & Decaffeinated Coffee, Assorted Herbal Teas 

Homemade Cookies or Chocolate Brownies 
Assorted Potato Chips or Pretzels 
Assorted Soft Drinks & Water 

 
 
 

31.00 per person 
 
 
 

Meeting Package #2 
 

Morning Break 
Regular & Decaffeinated Coffee, Assorted Herbal Teas 
Assorted Breakfast Pastries, Sweet Butter, & Preserves 

Sliced Seasonal Fruit 
Assorted Soft Dinks & Bottled Water 

 
 
 

Sweet & Salty 
Regular & Decaffeinated Coffee, Assorted Herbal Teas 

Homemade Cookies & Chocolate Brownies 
Assorted Potato Chips & Pretzels 
Assorted Soft Drinks & Water 

 
 
 

36.00 per person 
 

 
 

 

 
 

 

 
 

 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

Build Your Own Break 
 

Coffee Service 
Coffee, Decaffeinated Coffee and Assorted Teas 

12.00 per person 
Coffee and Decaffeinated Coffee 

67.00 per gallon 
 

Gourmet Coffee Station 
Gourmet Coffee, Flavored Cream infused with Kahlua, Grand Marnier, & Bailey’s 

20.00 per person 
 

Sodas and Beverage Stations 
Assorted Sodas and Diet Sodas and Sparkling and Still Water 

5.00 per person 
Iced Tea, Lemonade, Punch 

52.00 per gallon 
 

Chilled Assorted Individual Fruit Juices 
5.00 per person 

 

Assorted Breakfast Breads 
44.00 per dozen 

 

Assorted Bagels w/ Cream Cheese Spread 
41.00 per dozen 

 

Assorted Danish, Muffins & Croissants 
41.00 per dozen 

 

Assorted Scones & Preserves 
49.00 per dozen 

 

Assorted Doughnuts 
35.00 per dozen 

 

Cinnamon Rolls 
42.00 per dozen 

 

Boxed Cereals w/ Milk 
4.80 per piece 

 

Assorted Fruit Yogurts 
3.50 per piece 

 

Assorted Granola Bars 
3.00 per piece 

 

Assorted Cookies 
42.00 per dozen 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 
Homemade Chocolate Brownies 

42.00 per dozen 
 

Whole Fresh Fruit Display 
5.50 per person 

 

Sliced Fresh Fruit and Berry Display 
7.50 per person 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 

Build Your Own Break 
 

Domestic & Imported Cheese Display 
Fresh Fruit Garnish 

10.00 per person 
Crudités of Seasonal Vegetables 

Dipping Sauces 
7.00 per person 

Grilled & Marinated Antipasto Display 
Assorted Italian Meat & Grilled Vegetables & Oils 

24.00 per person 
Assorted Finger Sandwiches 

Smoked Turkey, Egg Salad, Tuna Salad, Black Forest Ham and Cheese 
9.50 per person 

Bags of Individual Chips, Pretzels, Snacks and Candy Bars 
2.50 per person 

Southwestern Break, Crispy Corn Chips and Salsa Fresca 
5.75 per person 

Assorted Ice Cream Bars 
5.00 per person 

Traditional English Tea 
House prepared Dried Fruit Scones, Traditional Finger Sandwiches 

Tea Cookies and Truffles, Assorted Gourmet Tea Selection 
25.00 per person 

Chocolate Dipped Strawberries 
30.00 per dozen 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 

Stand Up Cocktail Reception 
 

 
Butlered Cold Hors d’Oeuvres 

(Priced per piece) 
 

Curried Chicken on Toast Points   3.00 
Fava Bean Crostini with Shaved Parmesan and Lemon Drizzle   3.00 
Smoked Salmon and Dill Cream Fraiche   4.00 
Sesame Tuna Tartare on Crispy Wonton with a hint of Wasabi & Pickled Ginger  4.00 
Bruschetta with Lump Crab Meat & Thai Basil   4.00 
Shrimp Cocktail   4.50 
Grilled Asparagus Wrapped in Prosciutto with a Sherry-Shallot Drizzle  3.50 
Sizzling Shrimp Skewers with a Romesco Drizzle   4.50 
Smoked Salmon-Mascarpone Buckwheat Galette   4.00 
Five-Spice Scented Pork Tenderloin with a Grilled Nectarine Drizzle   4.00 
Grilled Beef with Arugula, Country Mustard, Capers and Parmesan   3.50 
Chilled Lobster & Mango Spoons with a Citrus Vinaigrette   5.00 

 

 
Butlered Hot Hors d’Oeuvres 

(Priced per piece) 
 

Lemongrass Chicken Satay with a Peanut Glaze   3.00 
Garam Masala Crab Tartlet   4.50 
Mushroom and Fresh Mozzarella Crostini   3.00 
Vegetable Tempura   3.00 
Gruyere Caramelized Onion Tartlets   3.00 
Caramelized Tomato-Artisan Goat Cheese Tartlet’s   3.00 
Wild Mushroom & Hazelnut Phyllo Triangles   3.25 
Beef Empanadas   4.00 
Stuffed Spinach Spanikopita Triangle   3.50 
Berber Spiced Lamb Skewers with a Tzatziki Dipping Sauce   4.50 
Mini Jumbo Lump Crab Cakes with a Saffron Aioli   5.00 

 
Stations 

(Priced per person) 

Crudités with Dipping Sauce   $5.00 
Grilled and Marinated Vegetable Display   $7.00 
Domestic and Imported Cheese and Fruit Display   $10.00 

 
 (Based on 6 pieces per person) 

Shrimp Cocktail, Cocktail and Brandy Sauces   $30.00 
Oysters on the Half Shell, Condiments   $30.00 
Clams on the Half Shell, Condiments   $30.00 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 

Desserts a La Carte 
(Based on per person unless otherwise stated) 

 

Mocha Latte 
Chocolate Sauce 

9.00 
Carrot Cake 
Caramel Sauce 

9.00 
Fresh Fruit Tart 

Raspberry Couli 
9.00 

New York Style Cheesecake 
Mixed Berries with Whipped Cream 

9.00 
Tiramisu 

9.00 
Chocolate Raspberry Cake 

Raspberry Coulis 
9.00 

Assorted Mini Pastries & Tartlets 
Fresh Fruit 

9.00 
Assorted Petit Fours 

9.00 
Apple Turnover a la Mode 

Caramel Sauce 
9.00 

White Chocolate Mousse Cake 
Raspberry Coulis 

9.00 
Chocolate Pecan Tart a la Mode 

Butter Pecan Ice Cream 
9.00 

Raspberry Crème Brulee 
9.00 

Fromage Blanc Cheesecake 
Grapefruit & Pineapple with Mango Coulis 

9.00 



 

All prices are subject to applicable state tax & service charges. 
Prices subject to change based on market fluctuations. 

 

Hosted Bar 
 

Beer & Wine Hosted Bar 
Budweiser 
Bud Light 

Sam Adams 
Heron Merlot 

Lockwood Chardonnay 
15.00 per person ~ first hour 

7.00 per person ~ each additional hour 
 

Call/Name Bar 
Stolichnaya Vodka 

Bacardi Rum 
Bombay Gin 

Jack Daniel’s Whiskey 
Jose Cuervo Tequila 

Johnny Walker Red Scotch 
Cointreau 
Miller Lite 

Sam Adams 
MGD 

Heron Merlot 
Lockwood Chardonnay 

16.00 per person ~ first hour 
8.00 per person ~ each additional hour 

 

Premium Bar 
Ketel One 

1800 
Bombay Gin 

Tommy Bahama 
Makers Mark 

Johnny Walker Red Scotch 
Cointreau 
Heineken 

Bass 
Corona 

Heron Merlot 
Lockwood Chardonnay 

18.00 per person ~ first hour 
9.00 per person ~ each additional hour 

 

Bartender fee of $75 is required for every 25 guests 
 
 
 


