
 

LUNCHEON OR SUPPER 
BUFFETS 

Wedding Packages Include…Experienced Professional Service Staff, 
Delicious Affordable Food, Huckleberry Lemonade & Coffee Service 

Menus Served Buffet Style With The Buffet Elegantly Decorated To “WOW” Your Guests 
Menus Are Simply Templates…You May Customize Any Menu 

All Menus Include Disposable Plates, Plastic Silverware & Napkins 
Minimum Guest Count 50 

 

“THE TOAST” - $11.50 PER PERSON 
Luncheon Sandwiches – Choice of Two 

Turkey/Cream Cheese/Cranberry Relish 
Roast Beef/Cheddar/Horsey Sauce 
Baked Ham/Swiss/Creole Mustard 

Classic Tuna Salad 

Almond Chicken Salad 
 

Fresh Crudités with Dip 
Seasonal Fruit Display 

Layered Dip – Choice of One 

Tex-Mex, Greek, Caribbean 

 

Salads – Choice of Two 

Caesar, Thai-Noodle, Traditional Macaroni Salad OR 
POTATO: Traditional, Greek, Mid-Western, 

Roasted Garlic, Bacon Ranch, Southwestern 

 

“THE ENGAGEMENT - $11.95 PER PERSON 
Craving Grandma’s Good Ole Comfort Food!!!! 

Entrée – Choice of One 
Baked Pit Ham with Mac/Cheese 

Braised Pork Chops & Fettuccini Alfredo 
Pot Roast with Mashers & Pan Gravy 
Meatloaf with Mashers & Pan Gravy 

 

Garden Greens with Dressings 

 
Hearty Vegetables – Choice of One 

Honey Glazed Carrots 
Traditional Green Beans 
Herbed Broccoli Florets 

Buttermilk Biscuits with Honey Butter 
 

“THE HONEYMOON” - $12.50 PER PERSON 
Action Station Featuring Roasted Turkey & Baked Pit Ham 

With Rolls for Sandwiches 
 

Salad Greens – Choice of One 

Caesar, Greek, Spinach, Priest Lake Toss, Garden Fontina 

Potato Salad – Choice of One 
Traditional, Greek, Mid-Western, Roasted Garlic, Blue Cheese or Bacon Ranch 

 

Pasta Salad – Choice of One 
Santa Fe –Corn, Black Beans, Jack Cheese, Mango, Green Onions & Salsa Dressing 

Florentine – Spinach, Tomatoes, Sunseeds with Sun-dried Tomato Dressing 
Pesto - Parmesan Cheese, Green Peas, Garlic, Sunseeds, Tomatoes & Pesto Dressing 

Greek Pasta – Garbanzos, Tomatoes, Olives, Cucumber, Feta, Peppers & Greek Dressing 
Thai-Noodle – Diced Peanuts, Red Peppers, Peas Pods, Carrots & House Peanut Dressing 

Cheese Spread with Crackers 
Mexican, Curry Chicken, Roasted Peppers, Dilled Crab 

 

Appetizer Meat – Choice of One 
MEATBALLS: Sweet & Sour, Cranberry Glazed, B-Q, Bourbon 

CHICKEN WINGS; Fajita, Teriyaki, Buffalo, Singapore 
          GOURMET SAUSAGES: With Dipping Sauces 

 

 

BRUNCH 
MENU 

 
 
 

$12.50 PER PERSON 
 

Choice to two main dishes 
Strata with Smoked Turkey 

Sausage Potato Bake 
Southwest Chicken Torte 
Blueberry Stuffed Toast 

Apple-Pecan French toast 
Banana Foster French Toast 
Wildrice & Ham Country Tart 

Crab & Cheese Quiche 
Quiche Lorraine 

Gourmet Cheese Quiche 
Pecos Valley Quiche 

Salmon/Asparagus Quiche 
 

Caesar Salad 
Fruit Salad 

Breakfast Pastries 
Juice Bar 

Coffee Service 
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