
Thursday – Sunday
Breakfast | 8:00 am – 10:30 am Lunch |  11:30 am – 2:30 pm 

Snack | 2:30 pm – 5:30 pm
Bar | 10:00 am – 6:00 pm 



Breakfast
Cheesy Scrambled Farm Eggs 
Smoked Bacon and Sausage
Breakfast Potatoes with Julienne Peppers
Sliced Seasonal Fruit Platters
Chilled Orange Juice
Regular & Decaf Coffee with all the Accompaniments 
Keurig Coffee Set-Up

Lunch
Composted Salads:  Waldorf Fruit Salad, Southwest Cobb, 
Spanish Quinoa 
Carving Station featuring Signature Beef Brisket Fajitas
Chili Lime Chicken Fajitas with Grilled Peppers
Accompaniments:  Shredded Cheese, Sour Cream, Salsa, Pico de Gallo
Fresh Cut Corn with Tomatoes and Cilantro
A La Charra Beans, Cilantro Lime Rice
Flour Tortillas
Gourmet Cookies & Ice Cream Novelties

Afternoon Snacks
Guacamole Action Station with Fresh AVOCADOS 
Nacho Bar with Seasoned Ground Beef, Queso, Jalapenos, Pico de 
Gallo, Sour Cream & Tortilla Chips
Vegetable Crudité with Creamy Ranch Sauce
Ice Cream Novelties
Pre-Packaged Snack Selection

Daily Grille Featuring
Sirloin Burgers
Jumbo All-Beef Hot Dogs

Thursday – Sunday
Breakfast | 8:00 am – 10:30 am Lunch |  11:30 am – 2:30 pm 

Snack | 2:30 pm – 5:30 pm
Bar | 10:00 am – 6:00 pm 

Thursday



Breakfast
MYO Breakfast Taco with Eggs, Bacon, Cheese, Jalapenos and Salsa 

Buttermilk Pancakes with Maple Syrup
Breakfast Potatoes

Assorted Breakfast Breads
Sliced Seasonal Fruit Platters

Chilled Orange Juice
Regular & Decaf Coffee with all the Accompaniments 

Keurig Coffee Set-Up

Lunch
Composed Salad Trio: Poached Shrimp and Arugula Salad with Tomatoes, Artichokes, 
Basil | Bean Salad with Bell Pepper, Red Onion, Tomato, Mint tossed in Lemon Parsley 

Dressing | Chilled Penne Pasta with Green Beans and Heirloom Tomatoes
Chef’s Carving Station: Brazilian Steakhouse Style Carved Beef Ribeye Ancho

Mediterranean Grilled Chicken topped with Tomato Relish, Bell Pepper, Green Olives and 
Feta Cheese

Oven Roasted Cod with Lemon Caper Beurre Blanc (observance of Lent)
Yellow Rice with Wilted Scallions

Hummus and Tzatziki Dip with Naan Bread and Pita Bread
Chickpea and Vegetable Cous Cous

Gourmet Cookies & Ice Cream Novelties

Afternoon Snacks
Shrimp Stir Fry, Chef Station

Crispy Chicken Caesar Wraps, halved
Pretzel Knots with Horseradish Mustard

Vegetable Crudité with Creamy Ranch Sauce
Ice Cream Novelties

Pre-Packaged Snack Selection

Daily Grille Featuring
Sirloin Burgers

Jumbo All-Beef Hot Dogs

Friday

Thursday – Sunday
Breakfast | 8:00 am – 10:30 am Lunch |  11:30 am – 2:30 pm 

Snack | 2:30 pm – 5:30 pm
Bar | 10:00 am – 6:00 pm 



Breakfast
Cast-Iron Baked Ham and Cheese Omelet

Crispy Bacon and Sausage 
Fried Potatoes with Peppers and Onions 

Breakfast Pastries
Sliced Seasonal Fruit Platters

Chilled Orange Juice
Regular & Decaf Coffee with all the Accompaniments 

Keurig Coffee Set-Up

Lunch
Composed Salad Trio: Mixed Beet and Potato Salad with Mustard Vinaigrette | Vine Ripened 

Tomato Salad with Ricotta Cheese, Honey Thyme Vinaigrette | Lemon Pesto Orzo with Mixed 
Peppers, Basil Pesto, Lemon Zest

Chef’s Action Station:
Penne Pasta tossed with choice of 

Rosemary Grilled Chicken Breast Strips in Creamy Alfredo Sauce
or Jumbo Beef Meatballs in Red Marinara Sauce

Shaved Parmesan Cheese, Red Pepper Flakes, Italian Parsley
Sauteed Squash and Zucchini

Gourmet Cookies & Ice Cream Novelties

Afternoon Snacks
Grilled Cheese Station:  Cheddar, Provolone, Pepper Jack, American Cheese with Artisan Breads, 

Tomato Slices and Crispy Bacon
Kettle Chips with French Onion Dip

Crispy Chicken Tenders with Dipping Sauce
Ice Cream Novelties

Pre-Packaged Snack Selection

Daily Grille Featuring
Sirloin Burgers

Jumbo All-Beef Hot Dogs

Thursday – Sunday
Breakfast | 8:00 am – 10:30 am Lunch |  11:30 am – 2:30 pm 

Snack | 2:30 pm – 5:30 pm
Bar | 10:00 am – 6:00 pm 

Saturday



Breakfast
Egg, Sausage and Hashbrown Scramble
Southern Biscuits and Gravy
Crisp Bacon
Skillet Potato Hash
Assorted Breakfast Breads
Sliced Seasonal Fruit Platters
Chilled Orange Juice
Regular & Decaf Coffee with all the Accompaniments 
Keurig Coffee Set-Up

Lunch
Composed Salad Trio:  Chopped Green Goddess Salad | Chef’s Salad with 
Shaved Turkey, Ham, Eggs, Cheddar, Cucumber, Red Onion | Broccoli Pasta 
Salad with Sun Dried Tomatoes, Red Bell Pepper, Basil and Oregano
Chef’s Action Station:
Chef Carved Beef Sirloin Roast marinated with Herbs, Grainy Mustard, and 
served with Rosemary Jus and Hinged Rolls
Marinated Chicken Breast with Artichoke Hearts, Red Peppers and 
Mushrooms
Basmati Rice Pilaf with Mixed Peppers 
Glazed Maple Brussel Sprouts
Gourmet Cookies & Ice Cream Novelties

Afternoon Snacks
Chilled Shrimp Cocktail with Lemon Crowns and Cocktail Sauce, 4 per person
Boneless Buffalo Wings, 4 per person
Grilled Cheese Station:  Cheddar, Provolone, Pepper Jack, American Cheese 
with Artisan Breads, Tomato Slices and Crispy Bacon
Ice Cream Novelties 
Pre-Packaged Snack Selection

Daily Grille Featuring
Sirloin Burgers
Jumbo All-Beef Hot Dogs

Thursday – Sunday
Breakfast | 8:00 am – 10:30 am Lunch |  11:30 am – 2:30 pm 

Snack | 2:30 pm – 5:30 pm
Bar | 10:00 am – 6:00 pm 

Sunday
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