STATIONS

Ourfood stations areset upbuffet-style. Every station requires a certain amount of space to set-up and serve guests. We can
provide a chef or server to maintain the food stations. There is a minimum number of guests required for all types of stations. We
require at least two weeks advance reservation for server and chef service.

Food Stations
Baked PotatoBar —$12.95/person: Minimum order: 25 guests. Idaho Large Baked White Potato, Butter, Sour Cream,

Chives, Shredded Cheddar Cheese, Fire Roasted Salsa, Diced Onions, Chili, Chopped Bacon, Cooked Mushrooms,
Steamed Broccoli.

Chicago Style Hot Dog Bar — $12.95/person: Minimum order: 10 guests. 1/4lb All Beef Hot Dog with Natural Casing (2
per guest), Buns (gluten-free buns available upon request for an additional cost), Sauerkraut, Chopped Relish, Diced
Tomatoes, Cheese Sauce, Ketchup & Mustard, Diced Onions, Creamy Slaw, Hot Peppers (optional).

Taco Bar — $12.50/person: Minimum order: 25 guests. Taco Shells (choice of hard or soft), Taco Meat, Shredded Lettuce,
Diced Tomatoes, Shredded Cheese, Diced Onions, Mexican Rice, Fire Roasted Salsa, Sour Cream, Refried Beans, Tortilla
Chips, Cheese Sauce.

Waffle Bar — $9.95/person: Minimum order: 50 guests. Belgian Waffle (pancakes or french toast substitution available
upon request for additional cost), Fruit Topping (cherry, blueberry, strawberry), Whipped Cream, Chopped Nuts, Butter &
Syrup, Chocolate Chips, Maraschino Cherries.

Pasta Station — $14.50/person: Minimum order: 50 guests. Two Choices of Pasta, Cooked Tri Color Peppers,
Caramelized Onions, Chopped Bacon, Diced Tomatoes, Three Choices of Sauces, Sautéed Mushrooms, Steamed
Broccoli, Grated Parmesan, Garlic Breadsticks.

Omelette Station — $12.50/person: This station requires a chef for 2 hours for an additional $150.00. Minimum order: 75
guests. Fresh Eggs, Ham, Shredded Cheese (two types), Salsa & Ketchup, Diced Bacon, Tomato, Peppers, Potato,
Chopped Sausage, Onions, Mushrooms, Toast & Bagel.

Soup & Salad — $12.50/person: Minimum order: 25 guests. Choice of Two Soups, Choice of Two Salads, Breadsticks or
Rolls.

Salad Bar — $14.95/person: Minimum order: 25 guests. Choice of Lettuce, Choice of Three Dressings, Cucumbers, Grape

Tomatoes, Shredded Cheese, Diced Eggs, Sliced Mushrooms, Diced Peppers, Chopped Broccoli, Colorful Olives, Chopped
Bacon, Choice of Bread.

Italian Vineyard — $950 (serves 50-75 guests): Imported Sliced ltalian Meats, Gourmet Cheeses, Red & Yellow Roasted
Peppers, Marinated Mushrooms, Fresh Mozzarella Cheese, Gourmet Mustard Dips, Imported Olives, Bruschetta Toppings,
Artichoke Hearts, Imported Crackers & Breadsticks, Fresh Vegetables, Sun Dried Tomatoes.

Imported Cheese Board
Cater Ready—$325.00:GrandGruyere Cheese, Smoked Gouda Cheese, Fontina Cheese.

Classic — $295.00: Vintage Gogh, Grand Gruyere, Buttermilk Bleu Cheese, Mezzaluna Fontina, Red Cheddar.
British Isles — $295.00: Rose & Crown Gloucester & Stilton, Irish Cheddar, Harmony White Stilton & Cranberries.

Individual Series: Artisan Cheese Plate: 4 Types of 1-1.250z cheese from the fine European Cheeses (Galbani bel Paese,
Creamy Boule D, Israra Tit Basque, Emmental). Each board serves guests individually at $5.25 per guest. Italian Cheese
Plate: 3/40z cheese servings of the popular types of cheese (Gorgonzola, Asiago, Fontina, Kalamata Olives). Each board
serves guests individually at $7.50 per guest.
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