
WA R M E R  D AY S  C AT E R I N G  M E N U

ALL BREAKFAST OPTIONS INCLUDE ORANGE, APPLE, AND CRANBERRY 
JUICE, REGULAR AND DECAFFEINATED COFFEE, AND HOT WATER WITH AN 
ASSORTMENT OF TEAS

B R E A K FA S T

A TOAST TO A BEAUTIFUL DAY 
Build Your Own Avocado Toast Bar
Choice of Bread: Organic Wheatberry or Organic Sprouted White
Choice of Toppings: Pickled Onions, Shredded Radishes, Arugula, Goat Cheese, 
and Grape Tomatoes

EGG-CELLENT DAY BREAKFAST BUFFET 
Enjoy a Breakfast Buffet with Candied Bacon, Morningstar® Sausage and Veggie Frittata, Ham 
and Cheese Frittata, Apple Cinnamon Baked Oatmeal, and O’Brien Potatoes.

A LA CARTE BREAKFAST
Fresh Fruit Skewers  
Sparkling Strawberry Orange Juice  
Double Lemon Poppy Seed Coffee Cake  
Orange-Glazed Bacon 
Housemade Flavored Cream Cheese 
(Strawberry, Cinnamon Raisin, and Bacon Jalapeño) 
with Grilled Mini Bagels 



L U N C H

Contains or may contain raw or undercooked ingredients, consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness

Baja Black Bean Burger 
Black Bean Burger Served on a Whole Grain Bun with Dill Pickles, 
Lettuce, Tomatoes, Onions, and an Avocado Pico De Gallo

INCLUDES YOUR CHOICE OF INFUSED WATERS, 
REGULAR AND DECAFFEINATED COFFEE, AND 
HOT WATER WITH AN ASSORTMENT OF TEAS

SUMMER PICNIC BUFFET 
Salmon BLT Sandwich
Chicken BLT Sandwich
Roasted Portobello Mushroom MLT Sandwich
Curry Roasted Cauliflower Salad
Grilled Romaine Caprese Salad
Strawberry Chocolate Chip Cookies
Choice of two summer beverages 

SUMMER GREENS 
Cobb Salad   
Grilled Chicken, Crispy Bacon Bits, Chopped Tomato, 
Hard-Boiled Egg, and Avocado Over a Bed Lettuce 
Drizzled with Dijonnaise-Style Dressing

Black & Blue Salad 
Cajun Spiced Beef Strips, Sliced Red Onions, Gorgonzola 
Cheese Over Greens Dressed with a Blue Cheese Dressing

Thai-Inspired Mango Salad 
Served with Peanut Dressing, Choice of Thai Sweet Chili Chicken 
or Sweet Thai Chili Tofu, and Accompanied with Grilled Naan Bread

VEGETARIAN SANDWICHES
Vegan Sweet Thai Chili Banh Mi 
Tofu with Marinated Vegetables, Cilantro, Jalapeño and Lime 
on a Hoagie Roll with Sweet Thai Chili Sauce

Plant-Based Philly Cheese “Steak” 
Mushrooms, Bell Peppers, and Onions Sautéed Covered with 
Provolone Cheese and Served on a White Hoagie Roll

Portobello and Fresh Mozzarella on Brioche
Roasted Portobello Mushroom with Caramelized Onions, Pesto Basil, 
Mozzarella Cheese, Sliced Tomatoes, and Lettuce on a Brioche Roll

SIDES
Orzo, Pesto, and  
Tomato Salad   

Country-Style 
   Potato Salad 
 Housemade Chips –

Thyme, BBQ, House, 
Ranch, and Sweet Potato

SUMMER 
BEVERAGES

Grapefruit, Lime, and 
Mint Infused Water

Cucumber Mint 
Infused Water

Citrus Infused Water 
with Basil

Citrus Infused Water

Agua Fresca

Lavender Lemonade



D I N N E R

Contains or may contain raw or undercooked ingredients, consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness

INCLUDES YOUR CHOICE OF INFUSED WATERS, 
REGULAR AND DECAFFEINATED COFFEE, AND 
HOT WATER WITH AN ASSORTMENT OF TEAS.
SERVED SUMMER DINNER    
Choose One Entrée

Grilled Salmon with Pineapple Salsa
Grilled Chicken or Flank Steak with Chermoula Sauce
Cauliflower Steak with Chermoula Sauce

Arugula, Shaved Parmesan, and Roasted Grapes Salad dressed with 
Lemon Vinaigrette
Grilled Asparagus and Roasted Red Peppers
Cilantro Lime Rice
Corn Muffin with Whipped Honey Butter
One Summer Dessert
Choice of One Summer Beverage

BUFFET SUMMER DINNER    
Choose One Entrée 

Grilled Chicken with Ginger Peri-Peri Sauce
Beef Kofta Kebab with Tzatziki Sauce
Grilled Tofu with Ginger Peri-Peri Sauce

Choose Two Sides
Jollof Rice
Yellow Rice & Black Beans 
Roasted Vegetables 
Balsamic Collard Greens 
Salt & Vinegar Smashed Potatoes
Curry Roasted Sweet Potatoes

Fresh Fruit Salad with Citrus Mint Dressing 
Tomato, Onion, and Cucumber Salad
Grilled Naan Bread
Choose Two Summer Beverages 
Choose One Summer Dessert 

EASY BREEZY BASH 
Plated Dinner   Buffet  
Cheddar Biscuits with Dill Pickle Butter
Savory Watermelon Salad
Grilled Lemon Basil Chicken 
Grilled Zucchini Spears
Sundried Tomato Polenta
Choose One Summer Beverage or Bottled Soda 
Three Layer Chocolate Cake with Berries

DESSERTS
Macerated Berries with 
Balsamic and Basil over

 Buttermilk Biscuits

Nutella, Peanut Butter, and 
Banana Panini

Three Layer Chocolate Cake 
with Berries

Coconut Rice Pudding with 
Grilled Pineapple

Key Lime Pie

PLANT POWER 
ENTREES 

Sweet and Sour Eggplant 
with Couscous  

Spicy Spaghetti Squash 
  with Tofu &     

Tomato Sauce

     Cauliflower Fried Rice



H O R S  D ’ O E U V R E S
Tomato Gazpacho Shooter with Grilled Shrimp 
Green Gazpacho Shooter with Melon Garnish 
Wasabi Tuna Crisps 
Caprese Skewers with a Balsamic Drizzle  

Contains or may contain raw or undercooked ingredients, consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness

D I P S
Hummus 
Chipotle Hummus 
Spinach Artichoke Hummus 
Roasted Tomato Salsa 
Guacamole  

CHIPS
Housemade Pita Chips 
Housemade Tortilla Chips 
Housemade Potato Chips 
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