Breakfast
Continental Breakfast
An assortment of muffins, bagels and cream cheese, fresh fruit, yogurt, orange
juice and apple juice (only available for 10 or more).
$8.95 Per person
Centennial Trail Continental Breakfast
An assortment of muffins, bagels with cream cheese, fresh fruit, yogurt, assorted
pastries and almond granola, orange juice and apple juice, coffee and hot tea
(only available for 10 or more).
$11.95 Per person
Full Breakfast Buffet
Scrambled eggs, potatoes, sausages, bacon, or ham. Bagels, yogurt, fruit, milk,
juice, coffee and tea. Served daily in our dining room.
$8.95 Per person

A la Carte Options
Beverage Cart

$1.50 per item

Tully’s Freshly Brewed Coffee
(serves 10-12)

$20.00 per air pot

Urn (serves 25)

$35.00 per 1.5 gallon

Hot Chocolate

$10.00

Hot Tazo Tea

$15.00

Muffins

$28.00 per Dozen

Bagels with Cream Cheese

$28.00 per Dozen

Assorted Pastries

$28.00 per Dozen

Assorted Cookies

$28.00 per Dozen

Brownies

$30.00 per Dozen

Menu items and prices are subject to change. Prices do not include applicable sales tax or 18% service charge.

Lunch Buffet Options
Add $5.95 per person to any buffet lunch and receive dessert and all day assorted soda
service for groups of 20 or less.
Lasagna Buffet
Fresh baked meat lasagna served with a tossed green salad and garlic
breadsticks. Vegetable lasagna upon request.
$16.95 per person
Fiesta Taco Bar
Spicy ground beef and shredded chicken, rancho beans, Spanish rice, lettuce,
tomatoes, onions, olives, jalapenos, sour cream, guacamole and fresh salsa.
Served with soft flour tortillas.
$15.50 per person
Chicken Fajitas Buffet
Juicy roasted chicken, perfected with sizzling onions and bell peppers. Served
with guacamole, cheese, sour cream, rancho beans and Spanish rice.
$15.95 per person
Deli Style Buffet
Sliced turkey, ham and roast beef. Sliced cheddar cheese. Condiment tray with
tomatoes, lettuce, pickles and onions. Served on ciabatta sandwich rolls, with
bow-tie pasta and green salad.
$14.75 per person
Chicken Cordon Bleu Buffet
Baked chicken breast stuffed with prosciutto and gourmet cheeses. Served with
rice pilaf, vegetables and tossed green salad.
$16.95 per person
Italian Buffet
Choice of two entrees: meat OR vegetable lasagna, vegetable rotini in alfredo
sauce, or three cheese ravioli in marinara sauce. Served with mixed green salad
and garlic breadsticks.
$16.95 per person
Chinese Buffet
Choice of two entrees: beef teriyaki stir fry, sesame orange chicken OR sweet
and sour chicken. Served with fried rice, yakisoba noodles, oriental salad and
mandarin oranges.
$17.95 per person
Menu items and prices are subject to change. Prices do not include applicable sales tax or 18% service charge.

Box Lunch
Sliced turkey, ham, roast beef, cheddar cheese, tomato, lettuce, pickle and onion
on a ciabatta bun with condiments on the side. Includes chips, side of pasta salad
and a cookie.
$11.95 per person

Sandwich and Soup Options
Add $5.95 per person to any option and receive dessert and all day assorted soda
service for groups 20 or less.
Straight Deli Sandwich and Soup
$10.95 per person
Add an Assortment of Croissant Sandwiches
$11.95 per person
Sandwich Choices:
French Dip – Hot roast beef with provolone cheese & jus served on a grilled
ciabatta bun.
Santa Monica – Grilled chicken breast with provolone cheese, bacon, spinach,
sliced tomato, pesto aioli served on a grilled ciabatta bun.
Club Melt – Roast beef, turkey, bacon, cheddar cheese served on a grilled
croissant.
Soup Choices:
French Onion, Minestrone, Beef Barley, Chicken Noodle

Menu items and prices are subject to change. Prices do not include applicable sales tax or 18% service charge.

Hot Hors d’oeuvres
All hot hors d’oeuvres served chafer style.
Meatballs
Served with your choice of teriyaki, bbq,
Sweet & sour sauce or marinara sauce

$60.00 (160 count)

Bacon Havarti Stuffed Mushrooms
Mushrooms stuffed with crisp bacon,
Havarti cheese and green onions

$60.00 (80 Count)

Dijon Cream Cheese Crab Puffs
Pastry puffs filled with a dijon cream
Cheese and grilled crab meat

$18.00 per dozen

Cold Hors d’oeuvres
Fresh Vegetable Platter

Small (serves 25) $45.00
Large (serves 50) $80.00

Fresh Seasonal Fruit Platter

Small (serves 25) $50.00
Large (serves 50) $80.00

Imported Assorted Cheese and Cracker Platter
Served with fresh apples

(serves 20) $50.00

Sourdough Crostini Platter
Baguettes topped with cream cheese,
Pesto and red pepper

(Serves 15) $30.00

Greek Platter
Hummus tzatziki sauce, olive tapenade
Served with pita bread

Small (serves 15) $45.00
large (serves 25) $75.00

Menu items and prices are subject to change. Prices do not include applicable sales tax or 18% service charge.

Dessert Options
Hot Caramel Walnut Apple Pie A La Mode
Homemade apple pie covered in a caramel walnut sauce served with French
vanilla ice cream.
$5.95 per person
Cinnamon Nutmeg Pumpkin Pie (seasonal)
Homemade pumpkin pie served with fresh whipped cream.
$5.95 per person
Chocolate Chip Cherry Pie
Homemade cherry pie with melted chocolate chips, drizzled with chocolate sauce.
$5.95 per person
Chocolate Raspberry Cake
Chocolate cake with raspberry, slivered almonds, drizzled with chocolate sauce.
$5.95 per person

Menu items and prices are subject to change. Prices do not include applicable sales tax or 18% service charge.

