
Please add 20% taxable service charge and 8.25% sales tax.  Minimum orders apply on some items.
Prices are subject to change without notice.  Groups of less than 15 guests incur a service charge of 
35.00.  Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness.  

FAST BREAK 
SANDWICH BUFFET

Roasted red pepper soup
or soup of the day
Tossed salad with condiments 
and dressings
Marinated artichokes and 
roasted peppers
Pasta shells with tomatoes, 
oregano and feta cheese

Platters of prepared 
mini sandwiches including
Croissant club sandwiches
Smoked turkey, Boar’s Head® 
ham with swiss on whole 
wheat bun
Apricot cranberry chicken salad 
on sour dough bun
Peppered roast beef with cheese 
on marbled rye bun

Veggie wraps

Individually bagged potato chips

Array of assorted desserts

Coffee, decaf, iced tea  32.00

BUILD YOUR OWN FAJITA 

Mexican taco salad with 
avocado dressing
Fresh rio grand valley 
fruit display
Tossed garden salad with 
dressings and condiments

Fajita Bar

Marinated grilled skirt steak 
and chicken breast strips with 
onions and peppers
Guacamole, salsa, sour cream, 
pico de gallo to to top

Chicken and cheese 
enchiladas, sour cream sauce

Refried beans

Spanish rice

Chips and picante sauce

Southwestern strawberry 
shortcake on a puffed 
sugar tortilla

Churros

Coffee, decaf, iced tea  33.00

HOT ADDITION FOR 
COLD BUFFETS

Chef’s homemade soup of the 
day add 3.00
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Please add 20% taxable service charge and 8.25% sales tax.  Minimum orders apply on some items.
Prices are subject to change without notice.  Groups of less than 15 guests incur a service charge of 
35.00.  Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness.  

GALLERIA BUFFET
(Minimum guarantee 
of 20 guests)

Garden fresh salad bar
Tossed green salad with 
condiments and dressings
Herb marinated mushrooms
Pasta shells with tomatoes, 
oregano and feta cheese
Grilled vegetables and 
boursin cheese
Fresh seasonal fruit salad

Entrées

Buffet includes two or three 
entrées, seasonal garden 
vegetables, rice or potato, rolls 
and butter, coffee, decaf and 
iced tea as well as the salad bar 
and dessert bar

Tender flank steak
stuffed with spinach and 
boursin cheese

Chicken piccata

Seafood mixed grill
on wilted spinach
Coffee, decaf and iced tea

Dessert Bar
Jack daniels pecan pie
Cheesecake
Carrot cake

Two entrees  35.00          
Three entrees  38.00

SOUP, SALAD AND 
PASTA BUFFET

Chicken vegetable soup
or soup of the day
Tossed salad with condiments 
and dressings
Greek style marinated 
mushrooms and vegetables
Fresh California fruit salad
Antipasto Salad

Pasta Bar

Tri Color fusilli and 
farfalle pastas with marinara, 
Alfredo and pesto 
cream sauces
Chicken stuffed cannelloni
Tuscan style meatballs 
over spaghetti
Garlic bread, rolls and butter

Tiramisu
Chocolate zuccotto cake
Carrot cake
Coffee, decaf, iced tea  33.00
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