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CAFÉ BREAKS 
Packages include plates, napkins, eating and serving 

utensils.  

 
S I G N A T U R E  B R E A K           
Vegetable tray with blue cheese, ranch or dill dip, cubed cheese 
platter with assorted crackers, roasted peanuts, individual 
pretzel or bags of chips and brownies.           $7.00 per guest 

 
P I C K  M E  U P              

Assorted bags of potato chips, ice tea bottles, peanut M&Ms, 
granola bars and assorted cookies.           $6.25 per guest 

 
E N E G R Y  B O O S T   
Whole fruit basket, trail mix, protein bars, assorted yogurts, 
juice and bottle waters.                                      $7.00 per guest 

 

S W E E T  T R E A T  
Assorted dessert bars and tartlets, cookies, brownies and 
chocolate covered pretzel sticks.                       $4.75 per guest 
 

 
 

DESSERT TRAYS  
Packages include napkins and serving utensils.   

 
F R E S H  B A K E D  C O O K I E S   
Chocolate chip, oatmeal raisin, white chocolate chunk, double 
chocolate cookies and sugar cookies.             $15.00 per dozen 
 

B R O W N I E S      
Fudge brownies, cheesecake brownies and raspberry brownies.               
                             $21.00 per dozen 
 

D E S S E R T  B A R S      

Lemon, berry crumble and cinnamon apple. 
        $21.00 per dozen 

 

F R U I T  P I E S  
Choice of cherry, peach, **mixed berry or apple. Served 
with whipped cream.       $3.75 per guest 
 
L I N C O L N  P A R K  F R U I T  B A S K E T  
Assorted melons, pineapple, grapes, strawberries and seasonal 

berries.                                        $3.50 per guest       

             
 

 

CAFÉ BUFFETS 
Packages include plates, napkins, eating and 

serving utensils. 
 

 
M.Y.O. SANDWICH  
Make your own sandwiches with the following: 
Sliced turkey, roast beef, salami and ham with cheddar, 
Swiss and provolone cheese platter. Served with 
shredded lettuce, tomato slices, red onion, pickles, 
mayonnaise, mustard, assorted bread basket, pasta 
salad, bags of chips and dessert bars.                          
                         $13.50 per guest             
   

I T A L I A N O  
Your choice of Italian meatballs, chicken  marsala OR 

chicken parmesan, served with classic Caesar salad, 
roasted vegetable medley, penne with roasted tomato 
basil sauce , dinner rolls and cookies.  (Eggplant 
Parmesan available for vegetarian selection.) 
                             $13.50 per guest/One Meat 
            $14.25 per guest/Two Meats 
 

F A J I T A  G R I L L  
Your choice of grilled chicken OR steak fajitas, served 
with rice, pinto beans, shredded cheese, sour cream, 
guacamole, lettuce, homemade salsa, soft flour tortillas 
and tortilla chips.               $13.50 per guest /One Meat 

  $14.25 per guest/ Both Meats 

 

W R A P  B U F F E T   

Assortment of wraps: grilled chicken pesto, roasted 
vegetable , Italian  and turkey club. Includes choice of 
pasta salad or pesto potato salad and our homemade 
chef dessert platter.                      $13.25 per guest 
 

S A N D W I C H  B O A R D  P L A T T E R  
Choice of three of the following pre-made 
sandwiches: turkey & smoked cheddar, ham & Swiss, 
roast beef and provolone, tuna salad sandwich, grilled 

vegetable sandwich OR chicken salad. All served on 

French bread with lettuce, tomato, mayonnaise, Dijon 
mustard, choice of pasta or pesto potatoes and dessert 
bars.                                           $13.25 per guest 

 

* * B A R B E C U E  
Your choice of barbecue pulled pork or pulled chicken, 
served with sweet yellow corn, roasted red skin 
potatoes, cole slaw, sliced dinner rolls, butter and mixed 
berry fruit pie with whipped cream.      
                       $13.50 per guest 
 

* * CHEF’S SEASONAL BUFFET 
Your choice of chipotle chicken or beef kabobs, served 
with grilled vegetables, strawberry walnut salad, rice 
pilaf and dessert bars.        $13.50 per guest/One Meat 

                         $14.25/Both Meats 
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MORNING  

BREAKFAST BASKETS 
Packages include plates, napkins, eating and 

serving utensils. (Based on 2 items per person.) 

 
 
T H E  C A F É  B A S K E T  
Slices of our signature cinnamon apple and banana 
chocolate chip coffee cakes accompanied by 
blueberry and raisin bran muffins and whole fruit 
basket.                 $6.50 per guest 
 

T H E  M A R K E T  C A F É  

Assorted bagels, muffins, Danish, fruit yogurts, sliced 
fresh fruit, sweet butter, cream cheese and preserves.
           $7.50 per guest 

 
T H E  G R A N D  C A F É   

Assorted bagels, muffins, Danish, croissants with 
sweet butter, cream cheese and preserves; 
accompanied by a sliced fresh fruit platter.      
                             $7.25 per guest 

 

HOT  

BREAKFAST BUFFETS 
Packages include plates, napkins, eating and 

serving utensils. 
 

 
M A I N  S T R E E T   

Scrambled eggs, bacon or sausage links, breakfast 
potatoes, served with assorted sliced breads, 
preserves, sweet butter and bagels.  $8.25 per guest 

 

L A K E V I E W  
French toast served with seasonal berries, maple 
syrup, whipped butter, includes scrambled eggs, 
sliced bacon and assorted mini muffins.  

 $9.50 per guest 

O L D  T O W N  
Classic cheese blintzes with warm cinnamon apple 
compote; includes choice of sausage links or bacon.
     $9.00 per guest 
 

G O L D  C O A S T  
Scrambled eggs, sautéed spinach, turkey sausage 
and cheddar cheese wrapped in whole wheat tortilla 
shell.  Served with homemade salsa and fresh fruit 
medley.                 $8.75 per guest 

 

 

BOXED LUNCHES 
Includes choice of pasta salad, potato salad, or 

coleslaw; fresh fruit medley and choice of brownie or 
dessert bar. 

 
SANDWICHES  
H A M  &  C H E D D A R  P R E T Z E L  
Sliced ham, lettuce, tomato, red onions, Dijon mustard, 
cheddar cheese on pretzel bread.                 $9.00 per guest 
 

I T A L I A N   
Genoa salami, bologna, mortadella, prosciutto, provolone 
cheese, lettuce, tomatoes, fresh basil, Italian balsamic 
dressing on baguette.                  $9.00 per guest 
 
 

C L A S S I C  T U N A  S A N D W I C H   
Our homemade white tuna salad, onions, mayonnaise, 
tomato and lettuce, Swiss cheese on whole grain bread.       
                                  $9.00 per guest 
 

C A P R E S E  S A N D W I C H  
Tomato, basil, fresh mozzarella, roasted red pepper with 
balsamic dressing, arugula and black olive tapenade on 
baguette.                   $9.00 per guest 
 

R O A S T  B E E F  &  S W E E T  O N I O N  
Sliced roast beef with provolone, leaf lettuce, 
horseradish cream and caramelized sweet onion on 
ciabatta.                          $9.00 per guest 
 

TUSCAN STYLE CHICKEN SANDWICH 
Garlic and mustard grilled chicken breast, provolone 
cheese, tomato, basil leaves, romaine leaves and pesto 
aioli on ciabatta.            $9.75 per guest 

 

WRAPS   

* * C H I C K E N  S A L A D  W R A P   
Tradition chicken salad with shredded lettuce and tomato    
in whole wheat wrap.                                     $9.00 per guest 
 

* * P E A R  A N D  B R I E  W R A P  
Sliced pear with mixed green, strawberries, walnuts, honey 
mustard and brie cheese in whole wheat wrap.    
                              $9.25 per guest 

 

* * C H I P O T L E  T U R K E Y  W R A P  

Roasted turkey breast with cheddar cheese, sliced 
bacon, shredded lettuce, avocado, homemade chipotle 
sauce in tomato wrap.                $9.25 per guest 
 

 

SALAD 

BOXED LUNCHES 
Includes dinner roll and choice of brownie or dessert 

bar. All salads are available as a wrap.  
Your choice of whole wheat or flour tortilla. 

 
 

C H I C K E N  C A E S A R   
Grilled chicken, romaine lettuce, parmesan cheese, and 
croutons with Caesar dressing.                   $9.25 per guest 
 

C O B B   
Romaine lettuce, chopped bacon, cucumber, tomatoes 
and hard-boiled egg with ranch dressing.      
                                              $9.00 per guest 

S A N T A - F E  
Honey barbecue glazed chicken, lettuce, corn & tomato 
salsa, cheddar cheese and tortilla chips with chipotle 
ranch dressing.                    $9.50 per guest 
 

G R E E K   
Lettuce, tomato, black olives, cucumber, red onions and 
feta cheese with herb-balsamic dressing.       
                        $9.00 per guest 

T H A I  C H I C K E N   
Grilled marinated chicken with three cabbage slaw, 
edamame, tomatoes, wonton chips, cilantro and roasted 
peanuts with Thai peanut dressing.        $9.50 per guest 
 

G R E E N  C U I S I N E  H O U S E   
Spinach leaves, dried cranberries, goat cheese, and 
candied walnuts with honey mustard vinaigrette. 
                          $9.25 per guest 

CAPRESE SALAD 
Fresh mozzarella, tomatoes and fresh basil tossed in 
balsamic vinegar.           $9.50 per guest 

 
T O S S E D  I T A L I A N  S A L A D  
Romaine lettuce, chopped tomatoes, red onion, 
provolone cheese, salami and mortadella with red wine 
vinaigrette dressing.       $9.25 per guest 
  

S T R A W B E R R Y  W A L N U T  S A L A D  
Mix greens, strawberries, sliced red onion, crumbled blue 
cheese and walnuts with raspberry vinaigrette dressing. 
       $9.25 per guest 
 

* * ½  S A N D W I C H &  S A L A D  C O M B O  
Your choice  of any salad and sandwich. Served with 
fresh fruit salad and dessert bar. (Minimum order of 5)  
           $9.50 per guest 
      Chef Signature Items   * * New Seasonal Chef Creations 
             

 

 


