
CONFERENCE PACKAGES 
 
Conference Package #1 $55.00 per person  
Minimum 70 guests 

 
Hot Breakfast 
Poached eggs mornay or scrambled eggs 
Bacon, sausage, hash browns 
French toast, buttermilk pancakes served with maple syrup 
Fresh fruit with seasonal berries 
Add omelet for $1.50 per person 
 

AM Break 
Muffins and fruit, coffee and tea  
Bottle water add $1.00 per person 
 

Sandwich Buffet Lunch 
Spinach salad, citrus vinaigrette, garlic and herb crustini 
Shaved roast beef, horseradish mayonnaise 
Smoked turkey, lettuce, roasted red pepper spread 
Ham, lettuce and cheese, grainy mustard 
Brie cheese, marinated grilled vegetable  
Served with assorted breads 
Potato chips 
Assorted squares 
 

PM Break 
Cookies and fruit, coffee and tea 
 

Buffet Dinner 
Mélange of greens; selection of garnishes 
Choice of two dressing 

Antipasto platter; grilled vegetables, cured meats, olives, bocconcini 
Roast AAA beef carved on the buffet 
Pan jus, horseradish and mustard  
Chicken marsala 

Cannelloni with cheese 
Tomato basil sauce with mushrooms 

Roasted rosemary potatoes, fresh vegetable medley 

Assorted cakes, fruit platter with berries 

Prices do not include gratuities or applicable tax are subject to change.  
Please note that we can cater to any dietary requests. 

 



CONFERENCE PACKAGES CONTINUED 
 

Conference Package #2 $50.00 per person 

 
Continental Breakfast 
Oven fresh Danish pastries, muffins, croissants and breakfast breads 
Butter, honey and preserves 
Add sliced fruit for $1.50 per person 
 

AM Break 
Brownies, fruit, coffee and tea  
Bottle water add $1.00 per person 
 

Buffet Lunch 
Minestrone soup 
Caesar salad 
Spinach and Ricotta cheese cannelloni, tomato basil and wild mushroom cream 
Tiramisu 
 

PM Break 
Cookies and fruit, coffee and tea 
 

Sit down Dinner Suggestion  
You can design your own menu from our full choice plated menu 
 

Sample Dinner  
 
Sample Three Course Dinner 

Choose from the Custom Plated Meals. 
 
Salad 
(Please refer to page 6 for starter options) 
 
Poultry entrée 
(Please refer to page 6 for entrée options) 
 
Dessert 
(Please refer to page 7 for dessert options) 

 

Prices do not include gratuities or applicable tax are subject to change.  
Please note that we can cater to any dietary requests. 

 



CONFERENCE PACKAGES CONTINUED 
 

Conference Package #3 $26.00 per person 

 
Healthy Breakfast 
Assortment of individual low fat yogurts 
Granola, choice of sliced fruit or whole fruit 
Healthy muffins  
 

AM Break 
Assorted pastries, fruit, coffee and tea  
Bottle water add $1.00 per person 
 

Lunch 
Thai chicken soup 

Mix greens with oriental sesame vinaigrette 
Szechwan chicken, bamboo shoots, water chestnuts and broccoli 
Vegetable stir-fry  
Rice pudding with berries 
 

PM Break 
Brownies, fruit, coffee and tea  
 

Conference Package #4 $23.00 per person 
 

Executive Breakfast  
Poached eggs mornay or scrambled eggs 
Bacon, sausage, hash browns 
French toast, buttermilk pancakes served with maple syrup 
Fresh fruit with seasonal berries 
Add omelet for $1.50 per person 
 

AM Break 
Squares, fruit, coffee and tea  
Bottle water add $1.00 per  person 
 

Sandwich Buffet Lunch 
Greek salad with raspberry vinaigrette 

Chicken and Monterey jack wrap 
Tuna salad, shredded lettuce, spinach tortilla 
Grilled vegetables with humus wrap 
Potato chips 
Selection of brownies 
 

PM Break 
Cookies and fruit, coffee and tea 

Prices do not include gratuities or applicable tax are subject to change.  
Please note that we can cater to any dietary requests. 

 


