
CONTINENTAL BREAKFAST 
 
FRESHLY BAKED BUTTER & CHEESE CROISSANTS 
ASSORTED SCONES, VARIETY OF MUFFINS,  
CHEESE & FRUIT DANISHES WITH BUTTER, HONEY, MARMALADE & PRESERVES 
 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES 
 
 

ALSO INCLUDED IN PACKAGE 
4 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS  
ARRANGEMENT OF STAGE AREA SET UP 
SET UP OF TABLES, CHAIRS, RECEPTION TABLES AS PER CLIENTS FLOOR PLANS 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
 

 
$16.45 PER PERSON PLUS HST 
 

CLASSIC BREAKFAST 
 
FRESHLY BAKED BUTTER & CHEESE CROISSANTS 
ASSORTED SCONES, VARIETY OF MUFFINS  
CHEESE & FRUIT DANISHES WITH BUTTER, HONEY, MARMALADE & PRESERVES 
ASSORTED FRESH BAGELS SELECTIONS WITH CREAM CHEESE 
ASSORTED YOGURTS, FRUIT SALAD MEDLEY 
 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES 
 
 

ALSO INCLUDED IN PACKAGE 
4 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS  
ARRANGEMENT OF STAGE AREA SET UP 
SET UP OF TABLES, CHAIRS, RECEPTION TABLES AS PER CLIENTS FLOOR PLANS 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 
 

 
$18.45 PER PERSON PLUS HST 



 

 

COUNTRY MORNING BREAKFAST 
 
FRESHLY BAKED BUTTER & CHEESE CROISSANTS 
ASSORTED SCONES, VARIETY OF MUFFINS,  
CHEESE & FRUIT DANISHES WITH BUTTER, HONEY, MARMALADE & PRESERVES 
SCRAMBLED EGGS, BAKED HAM, COUNTRY SAUSAGE, AND HICKORY SMOKED BACON 
 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES 
 

ALSO INCLUDED IN PACKAGE 
4 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS  
ARRANGEMENT OF STAGE AREA SET UP 
SET UP OF TABLES, CHAIRS, RECEPTION TABLES AS PER CLIENTS FLOOR PLANS 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 
 

 
 
$22.45 PER PERSON PLUS HST 
 
ALSO AVAILABLE FOR MORNING OR AFTERNOON BREAKS 
 

• INDIVIDUAL BAGS OF ASSORTED POTATO CHIPS, CARAMEL POPCORN, MIXED NUTS, 
TORTILLA CHIPS & SALSA 

• FRESHLY BAKED COOKIES, ASSORTED CANDY BARS, CHOCOLATE DIPPED STRAWBERRIES, 
ASSORTED PASTRIES 

• ASSORTED YOGURTS, MULTIGRAIN BARS, DRIED FRUITS, FRESH TROPICAL FRUIT 
PLATTERS 

• VEGETABLE CRUDITÉS WITH HUMMUS & SPINACH ASIAGO DIPS, INTERNATIONAL & 
DOMESTIC CHEESE BOARD 

• INDIVIDUAL BOTTLES OF SPRING OR SPARKLING WATER, INDIVIDUAL ASSORTED FRUIT 
JUICES, MILK & CHOCOLATE MILK 

 
 
 
 
 
 



 
 
 
 
 
 
 
 

CORPORATE LUNCH 
 

SELECTION OF HOT & COLD APPETIZER HORS D’OEUVRES FOR ONE HOUR RECEPTION 
 
VARIETY OF FRESHLY BAKED DINNER ROLLS & FLATBREAD PER TABLE 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 

 
FIRST COURSE 
CHOICE OF SOUP OR SALAD 

 
ENTRÉE COURSE 
CHOICE OF SINGLE MAIN ENTRÉE SELECTION 
ALL ENTREES ACCOMPANIED WITH ROASTED POTATOES & FRESH SEASONAL SELECTED VEGETABLES 
ALTERNATIVE ENTRÉE AVAILABLE FOR VEGETARIANS & VEGANS 
 

DESSERT COURSE 
CHOICE OF DESSERT SELECTION 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES                                                                                                                                                                            
 

ALSO INCLUDED IN PACKAGE 
8 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS & CHAIR COVERS SELECTION 
ARRANGEMENT OF STAGE AREA SET UP  
RECEPTION TABLE & GIFT TABLE 
USE OF PRIVATE BRIDAL SUITE ASSIGNED TO HALL 
SETUP OF DINING TABLES, CHAIRS, CHINA, CUTLERY & GLASSES AS PER CLIENT'S FLOOR PLANS 
MINIMUM 8 GUESTS PER TABLE 

 
 

$37.50 PER PERSON PLUS HST 

 

 

 



CORPORATE BREAKFAST & LUNCH 
 

CONTINENTAL BREAKFAST 

 
FRESHLY BAKED BUTTER & CHEESE CROISSANTS 
ASSORTED SCONES, VARIETY OF MUFFINS,  
CHEESE & FRUIT DANISHES WITH BUTTER, HONEY, MARMALADE & PRESERVES 
 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES 
 

VARIETY OF FRESHLY BAKED DINNER ROLLS & FLATBREAD PER TABLE 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 

 
FIRST COURSE 
CHOICE OF SOUP OR SALAD 

 
ENTRÉE COURSE 
CHOICE OF SINGLE MAIN ENTRÉE SELECTION 
ALL ENTREES ACCOMPANIED WITH ROASTED POTATOES & FRESH SEASONAL SELECTED VEGETABLES 
ALTERNATIVE ENTRÉE AVAILABLE FOR VEGETARIANS & VEGANS 
 
 

ALSO INCLUDED IN PACKAGE 
8 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS & CHAIR COVERS 
ARRANGEMENT OF STAGE AREA SET UP 
SET UP OF TABLES, CHAIRS, RECEPTION TABLES AS PER CLIENTS FLOOR PLANS 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
 

 
$37.50 PER PERSON PLUS HST 
 
 
 
 

 

 

 



CORPORATE BREAKFAST & LUNCH 
 

COUNTRY MORNING BREAKFAST 
FRESHLY BAKED BUTTER & CHEESE CROISSANTS 
ASSORTED SCONES, VARIETY OF MUFFINS,  
CHEESE & FRUIT DANISHES WITH BUTTER, HONEY, MARMALADE & PRESERVES 
SCRAMBLED EGGS, BAKED HAM, COUNTRY SAUSAGE, AND HICKORY SMOKED BACON 
 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF 
 

SELECTION OF HOT & COLD APPETIZER HORS D’OEUVRES FOR ONE HOUR RECEPTION 
 
VARIETY OF FRESHLY BAKED DINNER ROLLS & FLATBREAD PER TABLE 
BOTTLED SPARKLING & NATURAL SPRING WATER PER TABLE 

 
FIRST COURSE 
CHOICE OF SOUP OR SALAD 

 
ENTRÉE COURSE 
CHOICE OF SINGLE MAIN ENTRÉE SELECTION 
ALL ENTREES ACCOMPANIED WITH ROASTED POTATOES & FRESH SEASONAL SELECTED VEGETABLES 
ALTERNATIVE ENTRÉE AVAILABLE FOR VEGETARIANS & VEGANS 
 

DESSERT COURSE 
CHOICE OF DESSERT SELECTION 
ACCOMPANIED WITH FRESHLY BREWED COFFEE, DECAF, & TEA SERVICE 
UNLIMITED SOFT DRINKS & JUICES                                                                                                                                                                            
 

ALSO INCLUDED IN PACKAGE 
8 HOUR HALL RENTAL 
PREMIUM UPGRADED TABLECLOTHS & NAPKINS & CHAIR COVERS SELECTION 
ARRANGEMENT OF STAGE AREA SET UP  
RECEPTION TABLE & GIFT TABLE 
USE OF PRIVATE BRIDAL SUITE ASSIGNED TO HALL 
SETUP OF DINING TABLES, CHAIRS, CHINA, CUTLERY & GLASSES AS PER CLIENT'S FLOOR PLANS 
MINIMUM 8 GUESTS PER TABLE 

 
 

$47.50 PER PERSON PLUS HST 
 


