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A GREAT START
Early Riser

Eye Opener
Sunrise Start

ENTREES

Scrambled eggs
Mushroom cheese strata
Ham and potato frittata
Vegetable Quiche
Yogurt with Granola
Lox and condiments
Bacon

Ham Steak

Sausage Links

French toast

Pancakes

Waffles

Hash browns

Home fried potatoes
Oatmeal

Cream of wheat

Grits

Chef cooked omlet bar

JAZZMAN"S BAKERY A LA CARTE
Cheese danish

Assorted muffins

Sticky cinnamon rolls

Assorted scones

Pound cake

Crumb Cake

LUNCH TIME - EXPRESS LUNCH
10 GUEST MINIMUM

Albuquerque chicken

Bistro grill

Grilled vegetable baguette

Grilled portobello on focaccia
Sweet beef

Italian panini

Turkey cheddar wrap

Picnic lunch

MORNING BREAKS A LA CARTE
Seasonal fresh fruit salad
Seasonal fresh cut fruit

Seasonal whole fresh fruit

LUNCHEON SALADS
7 GUEST MINIMUM
Chef Salad
Cobb Salad
Antipasto Salad
Fruit and Cottage Cheese
Vegetarian Hummus Plate
Trio Salad Combo
Chicken Fajita Salad
Taco Salad
Caesar Salad

with Chicken

with Sizzling Beef

PER PERSON
$3.00
$5.00
$6.99

PER PERSON
$1.50
$1.99
$1.99
$3.55
$1.99
$4.49
$2.29
$2.29
$2.29
$2.80
$2.80
$2.80
$1.15
$1.15
$1.15
$1.15
$1.15
$1.15

PER PERSON
$1.75
$1.95
$2.15
$1.85
$1.99
$2.15

PER PERSON

$7.95
$7.95
$7.95
$7.95
$7.95
$7.95
$7.95
$7.15

PER DOZEN
$1.99
$1.99
$0.89

PER PERSON

$7.60
$7.95
$7.60
$7.60
$7.60
$7.60
$8.35
$7.60
$7.60
$8.35
$8.35

PER DOZEN
$19.25
$21.45
$23.65
$20.35
$21.89
$23.65
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BOUNTIFUL BUFFETS

7 GUEST MINIMUM

Chef Tim Bucko's Specialty Luncheon
Slicers deli buffet

Salad buffet

Caesar bar

* Grilled chicken caesar bar
* Grilled steak caesar bar

* Grilled shrimp

* Grilled salmon

Roma Italian

MOVABLE FEASTS
7 GUEST MINIMUM
Basic BBQ

Texas style BBQ
Holiday dinner
Fajita bar

Wings and things

CULINARY CLASSICS

Filet mignon

Roast top round of beef

Beef wellington

Steak au poivre

Chicken piccata

Chicken cordon bleu

Chicken sorrento

Rosemary chicken

Italian chicken

Southwestern glazed pork loin
Anise roast pork

Stuffed pork chop

Pork tenderloin

Veal piccata

Veal oscar

Classic veal chop

Italian style stuffed veal chop
Lamb chops

Roast leg of lamb

Vegetable napoleon

Eggplant rollard

Chevre, orzo, & basil stuffed portobello
Spaghetti squash

Ravioli porcini morel
Vegetarian lasagna

PER PERSON

$15.95
$7.15
$7.15
$7.60
Add $0.75
Add $0.75
Add $1.25
Add $1.25
$9.95

PER PERSON

$9.55
$16.95
$18.95
$9.55
$9.25

PER PERSON
Market Price
$15.95
$20.85
$18.25
$16.25
$15.95
$15.95
$15.95
$15.35
$17.35
$18.25
$16.50
$19.50
$19.50
Market Price
Market Price
Market Price
$15.95
$17.35
$11.50
$10.50
$9.50
$9.50
$12.95
$10.50

ALL SEAFOOD DISHES WILL BE PRICED AT MARKETPRICE

ASSORTED DIPS

Spinach and artichoke

French onion

Garden vegetable

Ranch

Crab

Shrimp

Seven layer dip with tortilla chips

TRAYS AND DISPLAYS

Small (25- 45) / Medium (50-75) / Large (75-100)
Imported/specialty Cheeseand gourmet crackers
Smoked salmon with condiments

Crudités and dip

Cheese and crackers

Tea Sandwiches

Fresh Seasonal Fruit

BY THE POUND
$4.50
$4.50
$4.50
$4.50
$5.00
$5.00
$4.50

PER PERSON

$3.05
$1.99
$1.50
$1.95
$2.40
$1.99
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CARVING STATION

Roast top round of beef with au jus
Roast tenderloin of beef

Mustard and apricot glazed ham
Roast turkey with giblet gravy
Roast pork loin

FINISHING TOUCHES
Lemon bars

Chocolate brownies
Marble brownies

Oreo dream bar

Turtle brownie bar

Square petit fours
Raspberry ribbon brownies
Marshmallow krispies
Seven layer bars

JAZZMAN"S GIANT COOKIES
Chocolate chip cookie

Oatmeal raisin cookie

Peanut butter drop cookie
Chocolate chocolate chip cookie

COOKIES

Chocolate chip cookie

Oatmeal raisin cookie

Peanut butter drop cookie
Chocolate chocolate chip cookie

Ice cream sundae bar (25 people minimum)

SNACKS

Potato chips and dip
Pretzels

Tortilla chips and salsa
Granola Bars

HORS D'OEUVRES

Hot

Spanakopita

Coconut shrimp

Honey drizzled chicken drummettes
Fried chicken tenders

Stuffed mushrooms

Qysters rockefeller

Parmesan artichoke hearts

Vegetable spring rolls

Eggrolls

Scallops wrapped in bacon

Chicken wings and blue cheese
Chicken & mushroom quesadilla tapas
Crab rangoon

Roasted red pepper and gouda quesadilla
Crab cakes

Cocktail franks wrapp in pastry

Fried Ravioli

Cold

Crab claw cocktail

Shrimp cocktail

Skewered Fruit with yogurt dressing
Salmon pinwheel

Tomato, mozzarella and basil crostini
Tuscan bruschetta

Belgium endive and herbed goat cheese

PER PERSON
$3.00

Market Price
$3.00

$3.00

$3.00

PER PERSON BY THE DOZEN

TBA TBA
$0.70 $7.70
$0.85 $9.35
$0.95 $10.45
$0.95 $10.45
$2.25 $24.75
$0.95 $10.45
$0.70 $7.70
$0.95 $10.45

PER PERSON BY THE DOZEN

$1.59 $17.49
$1.59 $17.49
$1.59 $17.49
$1.59 $17.49

PER PERSON BY THE DOZEN

$0.59 $6.49
$0.59 $6.49
$0.59 $6.49
$0.59 $6.49
$6.50

PER PERSON PER POUND

$1.00 $10.00
$1.00 $10.00
$1.00 $10.00
$1.05 $11.55 Dozen

BY THE DOZEN

$20.90
19.55
$11.65
$15.75
$14.75
Market Price
$31.55
$23.30
$15.45
Market Price
$12.00
$21.60
Market Price
$20.25
Market Price
$10.65
$8.95

Market Price
Market Price
$7.75
Market Price
$16.45
$12.00
$18.85



Vegetarian sushi roll $12.00

Sushi $12.00

Cantaloupe wrapped with proscuitte $8.95

BEVERAGES PER PERSON BY THE GALLON
Hot

Brewed regular & decaffeinated coffee $1.75 $30.00
Hot water with lipton tea bags $1.75 $30.00
Hot cocoa $2.00

Cold

Canned soda $1.55

Bottled juices $1.55

Milk (pint) $1.40

Bottled water $1.40

Liter soda $4.25

Liter water $4.25

Lemonade $11.55
Iced Tea $11.55
Fruit punch $11.55
ALCOHOLIC BARS PER PERSON

Full open bars

First hour $6.30

Additional hour(s) $3.15

Beer and wine open bars

First hour $5.30

Additional hour(s) $2.65

Full cash or cash beer and wine bars
$350.00 minimum sales or balance invoiced tosponsoring department or group.
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