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  SERVICE PERSONNEL INFORMATION 

Our team is professionally trained to provide you and your guests with exceptional service that includes: 
¥ Event delivery, setup and cleanup 
¥ Choose black bistro uniforms or tuxedos for the service team  
¥ Traditional ChefÕs attire for the culinary team 

Please note: 
¥ Chef Attended Station pricing is based on a minimum of 25 guests, if you expect to host fewer than 25 guests, 

consult your Special Event Planner for customized pricing 
¥ There is a minimum of $180 per service team member based on six hours which includes set up, three hours 

event time, and breakdown (includes Chef Attended Action Stations, Butler Passed Culinary Team, and 
Bartending Teams) 

¥ A charge of $30 per hour, per service team member, will be incurred for additional hours (over six) 
¥ Gratuities are appreciated, but left to your discretionÑyour Special Event Planner will be happy to assist with 

suggested staffing requirements and gratuity recommendations 
¥ Location sales tax applicable 

 
DELIVERY INFORMATION (not recommended for groups over 25 guests) 
If you donÕt require full-service for your event, we are happy to deliver based on your location and specific requirements: 

¥ Delivery for events Monday-Thursday is available for an average fee of $70 
¥ Delivery for events Friday Ð Sunday is available for an average fee of $150 
¥ Food heating instructions are provided and equipment pickup is scheduled for the day following the event 

 



 
2009 CORPORATE MEETING MENUS (page 2 of 14) 

407.629.7833 (p)   www.puffnstuff.com 
 

You already know itÕs the most important meal of the day, but with our breakfastsÉit will also be the most delicious! 
Our Breakfast Buffets Package Menus (minimum 10) include one 10 oz. cup freshly brewed regular coffee per guest, are served from 
disposable foil containers and include premium disposable napkins, plates, Reflections utensils, serving utensils, and a disposable tablecloth. 

 
‘THE CONTINENTAL’ - $8.95 per guest 

CHEF’S CHOICE OF FRESH BAKED MORNING BREADS, SWEET & SAVORY PASTRIES, AND CROISSANTS  
FRESH SEASONAL FRUIT SALAD 
 

‘HEALTHY START’ - $10.95 per guest 
WHOLE LOTTA NUTS GRANOLA 
ASSORTED INDIVIDUAL YOGURTS 
BOWL OF FRESH MIXED BERRIES 
SEASONAL BRAN MUFFINS served with orange zest butter 
 

‘THE CLASSIC’ - $11.95 per guest 
CHEF’S CHOICE OF FRESH BAKED MORNING BREADS, SWEET & SAVORY PASTRIES, AND CROISSANTS  
FLUFFY SCRAMBLED EGGS WITH CHEESE  
CRISP APPLE-WOOD SMOKED BACON 
HASH BROWNS 
 

‘RISE & SHINE’ - $12.95 per guest 
CHEF’S CHOICE OF FRESH BAKED MORNING BREADS, SWEET & SAVORY PASTRIES, AND CROISSANTS 
SLICED QUICHES choose one: 

Quiche Lorraine (bacon & cheese) Broccoli, Cheddar & Ham 
Mushroom & Sun-Dried Tomato Quiche ChefÕs Choice of Seasonal Fresh Vegetables 
Seafood Quiche  

BREAKFAST POTATOES with sweet bell peppers, offered with ketchup 
FRESH SEASONAL FRUIT SALAD 
 

‘OMELETTES EXTRAORDINAIRE’ - $12.95 per guest 
CHEF’S CHOICE OF FRESH BAKED MORNING BREADS, SWEET & SAVORY PASTRIES, AND CROISSANTS  
FOLDED CHEDDAR CHEESE OMELETTES topped with diced ham, peppers, onions, tomatoes, and mushrooms 
BREAKFAST POTATOES with Parmesan and parsley, offered with ketchup 
FRESH SEASONAL FRUIT SALAD 
 

‘DOWN SOUTH’ - $13.95 per guest 
HOME MADE BISCUITS WITH SAUSAGE GRAVY whipped butter, honey and assorted jellies 
FLUFFY SCRAMBLED EGGS WITH CHEESE 
HASH BROWNS 
INDIVIDUAL LAYERED MIXED BERRY PARFAIT with granola, vanilla yogurt and seasonal berries 
 

‘THE ULTIMATE’  - $14.95 per guest 
FRITTATAS choose one: ham & cheddar; or sausage, jack cheese, and sun-dried tomato; or peppers, onions, and Muenster 
GRILLED HONEY CURED HAM with a pineapple glaze 
SOUTHERN STYLE CHEESE GRITS 
INDIVIDUAL LAYERED MIXED BERRY PARFAIT with granola, vanilla yogurt and seasonal berries 
 
ADDITIONAL SERVICE OPTIONS: 

¥ Add 12 oz. INDIVIDUAL BOTTLES OF JUICE (choose orange, cranberry, or apple) $1.50 per bottle 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Consult your Puff Ôn Stuff Catering Special Event Planner about upgrading coffee service to elegant, silver urns. 
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our a la carte Breakfast options (minimum 10) are the best way to customize your morning meal just the way you like it!   
 

A LA CARTE BREAKFAST BREADS 
CHEF’S CHOICE OF FRESH BAKED MORNING BREADS, SWEET & SAVORY PASTRIES, AND CROISSANTS $24.00 per dozen 
FRESH ASSORTED MUFFINS cappuccino chocolate chunk, butter rum, bran, orange zest and blueberry $22.00 per dozen 
GOURMET BAGELS offered with regular and light cream cheese and whipped butter, accompanied by a toaster $25.00 per dozen 
CINNAMON-PECAN STICKY BUNS $21.00 per ! dozen  

CHEF’S CHOICE OF HOUSE MADE SLICED SWEET BREADS offered with whipped butter $20.00 per dozen 
SLICED SWEET BREADS $20.00 per dozen choose: 

Almond & Poppy Seed Sweet Bread Cheese & Strawberry Sweet Bread 

Banana-Nut Sweet Bread Chocolate & Vanilla Marble Sweet Bread 

Blueberry Sweet Bread Orange Sweet Bread 

HOUSE MADE BISCUITS with whipped butter, honey and assorted jellies $12.00 per dozen 
CINNAMON & WALNUT SOUR CREAM COFFEE CAKE topped with a creamy vanilla icing serves twelve $21.00 

 
A LA CARTE BREAKFAST EGG DISHES 

CHEF ATTENDED OMELETTE STATION prepared to order with diced ham, bacon, peppers, onions, tomatoes, mushrooms, Swiss and cheddar 
cheeses $6.95 per guest (plus $25.00 per hour, per chef with $150 minimum for a three hour event) 
“MAKE YOUR OWN” BREAKFAST SANDWICH croissants, cheese, scrambled eggs, and (choose) sausage patty, bacon or ham $5.95 per guest 
“MAKE YOUR OWN” BREAKFAST BURRITO flour tortilla, scrambled eggs, chorizo, cheese, salsa, sour cream, scallions $5.95 per guest 
FRITTATAS choose $3.95 per guest 

Ham & Cheddar Frittata Peppers, Onions, & Muenster Frittata 
Sausage, Jack cheese, and Sun-Dried Tomato Frittata Shitake, Fontina & Prosciutto Frittata 

FRENCH TOAST BREAD PUDDING $4.00 per guest 
SLICED QUICHES $3.00 per slice choose: 

Quiche Lorraine (bacon & cheese) Broccoli, Cheddar & Ham 
Mushroom & Sun-Dried Tomato Quiche ChefÕs Choice of Seasonal Fresh Vegetables 
Seafood Quiche  

FOLDED CHEDDAR CHEESE OMELETTES topped with diced ham, peppers, onions, tomatoes, mushrooms $4.50 per guest 
FLUFFY SCRAMBLED EGGS WITH CHEESE $2.50 per guest 
 

A LA CARTE BREAKFAST MEATS 
CRISP APPLE-WOOD SMOKED BACON $2.00 per guest (2 pieces) 
BREAKFAST SAUSAGE LINKS $2.00 per guest (2 pieces) 
CHORIZO HASH $2.50 per guest (2 pieces) 
TURKEY BACON OR SAUSAGE $2.50 per guest (2 pieces) 
GRILLED HONEY CURED HAM with a pineapple glaze $3.00 per guest 
SAUSAGE GRAVY & HOUSE MADE BISCUITS whipped butter, honey and assorted jellies $3.00 per guest 
HONEY SMOKED SALMON served whole with dill cream cheese, red onion, plum tomatoes, capers, and chopped hardboiled egg $4.50 per guest 
 

(continued) 
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A LA CARTE BREAKFAST SIDES 
CHEESY POTATO GRATIN $3.50 per guest 
POTATOES LYONNAISE offered with ketchup $2.50 per guest 
HASH BROWNS $2.00 per guest 
BREAKFAST POTATOES with sweet bell peppers and onions, offered with ketchup $2.50 per guest 
SOUTHERN STYLE CHEESE GRITS $2.00 per guest 
 

A LA CARTE BREAKFAST FRUIT 
TROPICAL FRUIT CUP topped with whipped honey yogurt cream $5.95 per 12 oz. cup 

INDIVIDUAL LAYERED MIXED BERRY PARFAIT with granola, vanilla yogurt and seasonal berries $3.95 per guest 
FRESH SEASONAL FRUIT SALAD $4.95 per guest 
BOWL OF SEASONAL WHOLE FRUIT apples, bananas, pears, oranges, tangerines, and grapefruits $2.00 per piece 
 

A LA CARTE BREAKFAST BEVERAGES 
COFFEE OPTIONS: 

COFFEE AIRPOT fresh brewed regular or decaffeinated Columbian coffee serves 8-10 oz. cups $15.00 per airpot 
DISPOSABLE COFFEE CLUTCH fresh brewed regular or decaffeinated Columbian coffee serves 9-10 oz. cups $15.00 per clutch 
ELECTRIC COFFEE URN fresh brewed regular or decaffeinated Columbian coffee serves 40-10 oz. cups $54.00 per urn 

INDIVIDUAL 12 OZ. BOTTLES OF JUICE (choose orange, cranberry or apple) $1.50 per bottle 
GALLON OF JUICE (choose orange, cranberry, or apple) serves 10-12oz. glasses $18.00 per gallon 
BOTTLED SPRING WATER $1.50 per bottle 
 
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Consult your Puff Ôn Stuff Catering Special Event Planner about upgrading coffee service to elegant, silver urns. 
¥ Delivery, setup, pickup and location sales tax charges applicable 



 
2009 CORPORATE MEETING MENUS (page 5 of 14) 

407.629.7833 (p)   www.puffnstuff.com 
 

Our new Seasonal Daily Corporate Lunch Specials include dessert of the day, and are served from disposable foil containers and include 
premium disposable napkins, plates, Reflections utensils, serving utensils, and a disposable tablecloth. 

Pricing is $10.95 per guest (minimum 10), plus applicable delivery fees, and sales tax. 
 

OUR EVERY DAY LUNCH SPECIAL 
CREATE YOUR OWN CHICKEN FAJITA fresh flour tortillas, cilantro grilled chicken breast, lettuce, onions, tomatoes, green peppers, black olives, 
cheddar and Monterey Jack cheese  *ADD MARINATED BEEF TO FAJITAS FOR AN ADDITIONAL $3.00 PER GUEST 
FAJITA CONDIMENTS to include guacamole, sour cream, and chunky salsa  
MEXICAN RICE with colorful bell peppers 
NINE LAYER TEX-MEX DIP with white corn tortilla chips 
 

WINTER DAILY CORPORATE LUNCH SPECIAL - (JANUARY – MARCH) 
 

MONDAY 
THAI CABBAGE SALAD with a ginger sesame dressing and crispy wonton strips 
SWEET & SOUR CHICKEN with stir-fried vegetables 
VEGETABLE FRIED RICE 
SESAME ROLLS with butter  
 
TUESDAY 
CLASSIC SPINACH SALAD with apple wood smoked bacon, button mushrooms, purple onions, hard-boiled egg and sweet poppy seed vinaigrette  
COQ AU VIN CHICKEN breast with pearl onions, bacon, and button mushrooms 
RICE PILAF with peas 
FRENCH BAGUETTES with butter 
 
WEDNESDAY 
GARDEN SALAD with tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and champagne vinaigrette 
TURKEY POT PIE with pearl onions and roasted winter vegetables  
GARLIC MASHED POTATOES 
ASSORTED ROLLS with butter  
 
THURSDAY 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 
CHEF PAUL’S LASAGNA BOLOGNAISE 
ZUCCHINI POMODORO  
GARLIC PARMESAN BREADSTICKS 
 
FRIDAY 
GARDEN SALAD with tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and sun-dried tomato vinaigrette  
MAHI MAHI RATATOUILLE grilled mahi fillets topped with a rich vegetable ratatouille  
OVEN ROASTED POTATOES 
ASSORTED ROLLS with butter  
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add SAUTEED SEASONAL VEGETABLES or FRESH SEASONAL FRUIT SALAD $2.95 per guest 
¥ Add $3 per person if you select a special from an alternate day 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Upgrade to chafing dishes and linen tablecloth for an additional $1.00 per person.  (Requires pick-up)  
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our new Seasonal Daily Corporate Lunch Specials include dessert of the day, and are served from disposable foil containers and include 
premium disposable napkins, plates, Reflections utensils, serving utensils, and a disposable tablecloth. 

Pricing is $10.95 per guest (minimum 10), plus applicable delivery fees, and sales tax. 
 

OUR EVERY DAY LUNCH SPECIAL 
CREATE YOUR OWN CHICKEN FAJITA fresh flour tortillas, cilantro grilled chicken breast, lettuce, onions, tomatoes, green peppers, black olives, 
cheddar and Monterey Jack cheese  *ADD MARINATED BEEF TO FAJITAS FOR AN ADDITIONAL $3.00 PER GUEST 
FAJITA CONDIMENTS to include guacamole, sour cream, and chunky salsa  
MEXICAN RICE with colorful bell peppers 
NINE LAYER TEX-MEX DIP with white corn tortilla chips 
 

SPRING DAILY CORPORATE LUNCH SPECIAL - (APRIL – JUNE) 
 

MONDAY 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 
BASQUE CHICKEN WITH TRI-COLOR SWEET PEPPERS & TOMATOES  
ITALIAN ROASTED POTATOES  
PARMESAN BREADSTICKS  
 
TUESDAY 
MIXED GREEN SALAD with toasted almonds, dried cranberries, and strawberry vinaigrette 
CHICKEN BREAST topped with mushroom duxelle & Brie in light cream sauce with herbs 
GARLIC MASHED POTATOES 
ASSORTED ROLLS with butter  
 
WEDNESDAY 
CLASSIC GREEK SALAD with feta cheese, kalamata olives, tomatoes, pepperoncini, purple onions, cucumbers, and light vinaigrette  
GRILLED ROSEMARY, OREGANO, & LEMON BREAST OF CHICKEN  
ROASTED GARLIC RED BLISS POTATOES 
LIGHTLY TOASTED PITA WEDGES  
 
THURSDAY 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 
BAKED RIGATONI BOLOGNAISE  
FRESH VEGETABLE MEDLEY with Italian herbs and butter  
PARMESAN BREADSTICKS 
 
FRIDAY 
FIESTA SALAD mixed greens tossed with tomatoes, corn, and Monterey jack, with creamy salsa dressing  
MARGARITA MARINATED SALMON FILLET grilled and topped with cilantro, lime, and tomato concassŽ  
YUCATAN RICE with black beans  
CHIPS AND SALSA  
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add SAUTEED SEASONAL VEGETABLES or FRESH SEASONAL FRUIT SALAD $2.95 per guest 
¥ Add $3 per person if you select a special from an alternate day 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Upgrade to chafing dishes and linen tablecloth for an additional $1.00 per person.  (Requires pick-up)  
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our new Seasonal Daily Corporate Lunch Specials include dessert of the day, and are served from disposable foil containers and include 
premium disposable napkins, plates, Reflections utensils, serving utensils, and a disposable tablecloth. 

Pricing is $10.95 per guest (minimum 10), plus applicable delivery fees, and sales tax. 
 

OUR EVERY DAY LUNCH SPECIAL 
CREATE YOUR OWN CHICKEN FAJITA fresh flour tortillas, cilantro grilled chicken breast, lettuce, onions, tomatoes, green peppers, black olives, 
cheddar and Monterey Jack cheese  *ADD MARINATED BEEF TO FAJITAS FOR AN ADDITIONAL $3.00 PER GUEST 
FAJITA CONDIMENTS to include guacamole, sour cream, and chunky salsa  
MEXICAN RICE with colorful bell peppers 
NINE LAYER TEX-MEX DIP with white corn tortilla chips 
 

SUMMER DAILY CORPORATE LUNCH SPECIAL - (JULY – SEPTEMBER) 
 

MONDAY 
ASIAN CHOPPED SALAD mixed greens with Asian vegetables, crushed peanuts, and ginger soy vinaigrette  
SESAME CRUSTED CHICKEN served atop stir fried vegetables 
GINGER-LIME VEGETABLE FRIED RICE 
SESAME ROLLS with butter  
 
TUESDAY 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 
SWEET ITALIAN SAUSAGE & PEPPERS with fresh hoagie rolls  
CHEF JIMMY’S ORZO & VEGETABLE PASTA SALAD 
 
WEDNESDAY 
PIÑA COLADA SALAD mixed greens topped with toasted coconut, pineapple, and macadamia nuts with pi–a colada vinaigrette  
MARGARITA CHICKEN grilled and topped with cilantro, lime, and tomato concassŽ 
CILANTRO RICE 
SWEET HAWAIIAN ROLLS with butter  
 
THURSDAY 
MEDITERRANEAN SALAD with feta, olives, tomatoes, capers and champagne vinaigrette 
BAROLO BEEF TIPS braised in rich red wine with vegetables 
OLIVE OIL WHIPPED POTATOES 
ASSORTED ROLLS and butter 
 
FRIDAY 
THAI CABBAGE SALAD with a ginger sesame dressing and crispy wonton strips 
WASABI-SOY GLAZED MAHI MAHI with grilled pineapple  
ISLAND RICE with toasted coconut  
HAWAIIAN SWEET ROLLS with butter  
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add SAUTEED SEASONAL VEGETABLES or FRESH SEASONAL FRUIT SALAD $2.95 per guest 
¥ Add $3 per person if you select a special from an alternate day 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Upgrade to chafing dishes and linen tablecloth for an additional $1.00 per person.  (Requires pick-up)  
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our new Seasonal Daily Corporate Lunch Specials include dessert of the day, and are served from disposable foil containers and include 
premium disposable napkins, plates, Reflections utensils, serving utensils, and a disposable tablecloth. 

Pricing is $10.95 per guest (minimum 10), plus applicable delivery fees, and sales tax. 
 

OUR EVERY DAY LUNCH SPECIAL 
CREATE YOUR OWN CHICKEN FAJITA fresh flour tortillas, cilantro grilled chicken breast, lettuce, onions, tomatoes, green peppers, black olives, 
cheddar and Monterey Jack cheese  *ADD MARINATED BEEF TO FAJITAS FOR AN ADDITIONAL $3.00 PER GUEST 
FAJITA CONDIMENTS to include guacamole, sour cream, and chunky salsa  
MEXICAN RICE with colorful bell peppers 
NINE LAYER TEX-MEX DIP with white corn tortilla chips 
 

FALL DAILY CORPORATE LUNCH SPECIAL - (OCTOBER – DECEMBER) 
 

MONDAY 
MIXED GREEN SALAD with cherry tomatoes, cucumbers, and purple onions in sun-dried tomato vinaigrette  
CHICKEN FRANZIA lemon, white wine, and artichoke sauce  
HERBED ORZO  
FRENCH BAGUETTES with butter 
 
TUESDAY 
THAI CABBAGE SALAD with a ginger sesame dressing and crispy wonton strips 
GINGER-SOY BEEF TIPS with Asian vegetables  
SESAME CILANTRO STEAMED WHITE RICE 
SESAME ROLLS with butter  
 
WEDNESDAY 
MIXED GREEN SALAD with cherry tomatoes, cucumbers, and purple onions with champagne vinaigrette  
SLOW ROASTED PORK ~OR~ TURKEY (select one) WITH APPLE FENNEL JUS 
ROASTED RED BLISS & SWEET POTATOES  
ASSORTED ROLLS with butter  
 
THURSDAY 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 
CHICKEN CACCITORE chicken breast with oven roasted peppers, onions, and plum tomatoes  
ROASTED GARLIC MASHED POTATOES 
PARMESAN BREAD STICKS 
 
FRIDAY 
CLASSIC GREEK SALAD with feta cheese, kalamata olives, tomatoes, pepperoncini, purple onions, cucumbers, and light vinaigrette  
BALSAMIC GLAZED SALMON with Mediterranean olives, tomatoes, and capers 
HERBED BASMATI RICE 
LIGHTLY TOASTED PITA WEDGES  
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add SAUTEED SEASONAL VEGETABLES or FRESH SEASONAL FRUIT SALAD $2.95 per guest 
¥ Add $3 per person if you select a special from an alternate day 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Upgrade to chafing dishes and linen tablecloth for an additional $1.00 per person.  (Requires pick-up)  
¥ Delivery, setup, pickup and location sales tax charges applicable 
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At $8.95 per guest, Chilled Boxed Lunches (minimum 10) feature a traditional deli favorite, condiments, bag of chips, cookie, & mint. 

At $10.95 per guest, Chilled Executive Boxed Lunches  (minimum 10) feature choice of chilled sandwich, side salad, dessert of the day, 
condiments & mint. 

 
CHILLED SANDWICHES & WRAPS (minimum 5 each per order) 

TRADITIONAL DELI FAVORITES smoked turkey and Gouda; roast beef and cheddar; honey-glazed ham and Swiss; tuna or chunky chicken salad; 
on ChefÕs choice of assorted breads and rolls with lettuce and tomato 
ITALIAN WRAP honey ham, salami, capocolla, provolone cheese, onions, tomatoes, lettuce and balsamic vinaigrette 

THAI SPICED CHICKEN WRAP bamboo shoots, tomatoes, pea pods, sprouts, Napa cabbage, mushroom, & green onion with peanut dipping sauce 

CAPRESE WRAP buffalo mozzarella, Roma tomatoes, fresh basil, romaine lettuce, and house made pesto  

GRILLED CHICKEN MOJITO SANDWICH grilled chicken and Vidalia onions with mint, tomatoes, and romaine lettuce on Kaiser   

CALIFORNIA TURKEY WRAP with bacon, avocado and ranch dressing 

TURKEY CLUB a double-decker sandwich with three slices of whole wheat bread, roasted turkey breast, bacon, lettuce and tomato 

GRILLED CHICKEN CAESAR WRAP grilled chicken strips, shredded romaine, and asiago cheese in a Caesar dressing   
GRILLED ROSEMARY CHICKEN ON FOCACCIA with roasted peppers and olive tapenade  

ROAST BEEF WITH CARAMELIZED ONIONS & GORGONZOLA with lettuce on a multi-grain roll 
CLASSIC ITALIAN SUB honey ham, salami, capocolla, provolone cheese, onions, tomatoes, lettuce and balsamic vinaigrette 

BALSAMIC GRILLED VEGETABLE WRAP artichoke, cucumber and sautŽed vegetables, finished with Parmesan cheese 

GRILLED CHICKEN WITH SMOKED GOUDA lettuce, tomato and sweet cabernet onions on Kaiser  

 
SIDE SALADS 

CLASSIC SPINACH SALAD with apple wood smoked bacon, button mushrooms, purple onions, hard-boiled egg in a sweet poppy seed vinaigrette  
PIÑA COLADA SALAD mixed greens topped with toasted coconut, pineapple, and macadamia nuts with pi–a colada vinaigrette  
CLASSIC GREEK SALAD with feta cheese, kalamata olives, tomatoes, pepperoncini, purple onions, cucumbers, and light vinaigrette  
MANGO COUSCOUS with diced tomato, jalapeno, cilantro and raisins 

THAI CABBAGE SALAD with a ginger sesame dressing and crispy wonton strips 

ITALIAN PASTA SALAD confetti of zucchini, yellow squash, plum tomatoes, black olives, red peppers and house-made creamy Parmesan dressing 

CHEF JIMMY’S ORZO & VEGETABLE PASTA SALAD  
CHEF JIMMY’S TWO POTATO SALAD a special combination of sweet and new potatoes, folded into a house-made creamy dressing  

CLASSIC HOUSE MADE RED SKINNED NEW POTATO SALAD 
GARDEN SALAD tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and your choice of one dressing: 
balsamic vinaigrette; sun-dried tomato vinaigrette; honey anise vinaigrette; or champagne vinaigrette 
FRESH SEASONAL FRUIT SALAD tossed in a mango dressing 

 
 
ADDITIONAL SERVICE OPTIONS: 

¥ Add INDIVIDUAL BAG OF POTATO CHIPS OR SUN CHIPS $1.00 each 
¥ Add additional SIDE SALADS $2.95 per guest 
¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Delivery, setup, pickup and location sales tax charges applicable 
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At $12.95 per guest, Hot Sandwich Lunch Buffets (minimum 10) feature your choice of any hot sandwich, side salad, dessert of the day, 
condiments & mint, and are available with premium disposable plates, napkins, Reflections utensils and a tablecloth. 

 
“MAKE YOUR OWN” HOT SANDWICHES 

Served in foil containers, with bread and condiments on the side, minimum 10 each per order, choose 2. 
ITALIAN SAUSAGE, SWEET PEPPERS & ONIONS with hoagies 

HOT MEATBALL & MOZZARELLA with hoagies 

HOT PASTRAMI & SWISS with sliced pickles, grain mustard with hoagies 
CHEESE STEAK FRENCH DIP thin sliced roast beef with onions, peppers, au jus and melted provolone with hoagies 
MEMPHIS PULLED PORK in a zesty sauce with hoagies 
HOT TURKEY, BACON, CARMELIZED ONION & PEPPER JACK CHEESE SANDWICH served with Creole mayo with Kaiser rolls 
EGGPLANT PARMESAN topped with provolone and marinara with Kaiser rolls 
CHICKEN CAPRESE pesto grilled chicken topped with tomatoes, basil, and melted fresh mozzarella with Kaiser rolls 

 
SIDE SALADS 

CLASSIC SPINACH SALAD with apple wood smoked bacon, button mushrooms, purple onions, hard-boiled egg in a sweet poppy seed vinaigrette  
PIÑA COLADA SALAD mixed greens topped with toasted coconut, pineapple, and macadamia nuts with pi–a colada vinaigrette  
CLASSIC GREEK SALAD with feta cheese, kalamata olives, tomatoes, pepperoncini, purple onions, cucumbers, and light vinaigrette  
MANGO COUSCOUS with diced tomato, jalapeno, cilantro and raisins 

THAI CABBAGE SALAD with a ginger sesame dressing and crispy wonton strips 

ITALIAN PASTA SALAD confetti of zucchini, yellow squash, plum tomatoes, black olives, red peppers and house-made creamy Parmesan dressing 

CHEF JIMMY’S ORZO & VEGETABLE PASTA SALAD 
CHEF JIMMY’S TWO POTATO SALAD a special combination of sweet and new potatoes, folded into a house-made creamy dressing  

CLASSIC HOUSE MADE RED SKINNED NEW POTATO SALAD 
GARDEN SALAD tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and your choice of one dressing: 
balsamic vinaigrette; sun-dried tomato vinaigrette; honey anise vinaigrette; or champagne vinaigrette 
FRESH SEASONAL FRUIT SALAD tossed in a mango dressing 
 
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add INDIVIDUAL BAG OF POTATO CHIPS OR SUN CHIPS $1.00 each 
¥ Add additional SIDE SALAD $2.95 per guest 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Upgrade to chafing dishes on linen tablecloth for an additional $1.00 per person.  (Requires pick-up)  
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our Monthly Soup Specials (minimum 10) are made fresh and can be added to any lunch service. 
Pricing is $2.00 per 8 oz. cup, or $3.50 per 12 oz. bowl. 

 
CHEF PAUL’S SIGNATURE CREAMY TOMATO BASIL SOUP with house-made Parmesan crouton (available year-round) 

 
JANUARY: SPLIT PEA & HAM SOUP JULY: BROCCOLI & CHEDDAR SOUP 
FEBRUARY: VEGETABLE CHILI with cheddar cheese AUGUST: CUBAN BLACK BEAN SOUP 
MARCH: POTATO LEEK SOUP SEPTEMBER: PASTA FAGIOLI 
APRIL: CREAMY ASPARAGUS SOUP OCTOBER: ITALIAN WEDDING SOUP 
MAY: CHICKEN & RICE SOUP NOVEMBER: BUTTERNUT SQUASH BISQUE 
JUNE: CLASSIC MINESTRONE DECEMBER: BEEF & BEAN CHILI 

 
 

Our crisp and refreshing Entrée Salads, (minimum 10, 5 each per order) are presented in a lunchbox or on premium disposable plates  
with napkins, Reflections utensils, a roll and our dessert of the day made fresh in our bakery. 

 

DUAL SALAD PLATE house-made albacore tuna and chicken salads on romaine, with tomatoes, olives, cucumbers and egg $9.50 per guest 
CHICKEN CAESAR SALAD fresh tossed with house-made croutons, fresh grated Parmesan cheese and classic Caesar dressing $9.50 per guest 
COBB SALAD sliced turkey, ham, bacon, blue cheese, tomato, and egg over fresh greens with a Dijon vinaigrette $10.95 per guest 
CHUNKY CHICKEN SALAD (choose traditional or curry) served in half-pineapple with walnuts, fresh fruit & wild rice salad $12.50 per guest 
GRILLED CHICKEN & SHRIMP over a bed of lettuce with tomato vinaigrette, Italian pasta salad and fresh fruit medley $13.50 per guest 
BISTRO SHRIMP SALAD a low-fat combo of seasoned shrimp, marinated tomatoes, cucumbers, greens and light herb vinaigrette $14.00 per guest 
HERB CRUSTED SALMON SALAD grilled salmon on baby lettuces, tomatoes, grilled asparagus, tossed in balsamic vinaigrette $14.00 per guest 
GRILLED STEAK SALAD sliced tenderloin, bleu cheese, red onions, house-made croutons, & zesty sun-dried tomato vinaigrette $15.95 per guest 
GRILLED SURF & TURF SALAD marinated tenderloin and gulf shrimp, field greens, with mushroom orzo pasta & fruit medley $16.50 per guest 
 

A LA CARTE DESSERTS 
CHEF’S CHOICE OF GOURMET PETITE DESSERTS $3.75 per guest (3 pieces) 
CHEF’S CHOICE OF ASSORTED PASTRIES, CAKES & BROWNIES $3.00 per guest (1 piece) 
FRESH BAKED BROWNIES choose: peanut butter-chocolate swirl or classic chocolate frosted with walnuts $2.75 per brownie 
CHEF’S CHOICE OF FRESH GOURMET COOKIES $2.50 per guest (2 cookies) 
 

A LA CARTE BEVERAGES 
ASSORTED SOFT DRINKS $1.50 per can 
BOTTLED SPRING WATER $1.50 per bottle 
PERRIER SPARKLING WATER $2.00 per guest 
GALLON OF JUICE (choose orange, cranberry, or apple) serves 10-12oz. glasses $18.00 
GALLON OF ICED TEA (choose regular, mango or raspberry) with sliced lemons serves 10-12oz. glasses $15.00 
GALLON OF LEMONADE serves 10-12oz. glasses $15.00 
GALLON OF FRUIT PUNCH serves 10-12oz. glasses $15.00 
COFFEE OPTIONS: 

COFFEE AIRPOT fresh brewed regular or decaffeinated Columbian coffee serves 8-10 oz. cups $15.00 per airpot 
DISPOSABLE COFFEE CLUTCH fresh brewed regular or decaffeinated Columbian coffee serves 9-10 oz. cups $15.00 per clutch 
ELECTRIC COFFEE URN fresh brewed regular or decaffeinated Columbian coffee serves 40-10 oz. cups $54.00 per urn 

INDIVIDUAL 12 OZ. BOTTLES OF JUICE (choose orange, cranberry or apple) $1.50 per bottle 
 
 
ADDITIONAL SERVICE OPTIONS: 

¥ Add INDIVIDUAL BAG OF POTATO CHIPS OR SUN CHIPS $1.00 each 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Looking for a fun way to add variety to your meetings and presentations? Found it.  
Our Specialty Corporate Lunch Buffets (minimum 10) include all serving and heating equipment, condiments, premium disposable napkins, 

plates, Reflections utensils and disposable tablecloths. 
 

CLASSIC BBQ- $15.95 per guest for one entrée, $17.95 per guest for two entrées, $19.95 per guest for three entrées 
BBQ PULLED PORK with hoagie rolls ~OR~ BBQ CHICKEN BREAST ~OR~ APRICOT GLAZED HICKORY SMOKED BEEF BRISKET 

SOUTHERN-STYLE BOURBON BAKED BEANS 

CREAMY PASTA SALAD ~OR~ CHEF JIMMY’S TWO-POTATO SALAD (choose one) 

PINEAPPLE COLESLAW 

INDIVIDUAL BAGS OF POTATO CHIPS 

CHEF’S CHOICE OF FRESH FRUIT COBBLER with whipped cream 

 
THE DELI BUFFET - $14.95 per guest 

GARDEN SALAD with tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and balsamic vinaigrette dressing 

CREATE YOUR OWN SANDWICH with honey wheat and rye breads, croissants, Kaiser rolls, honey cured ham, smoked turkey, roast beef, lettuce, 
tomato, pickles, mayonnaise, mustard and assorted cheeses 
CLASSIC NEW POTATO SALAD ~OR~ ITALIAN PASTA SALAD  

FRESH FRUIT SALAD tossed in a mango dressing 

DESSERT OF THE DAY 
 

THE TRADITIONAL BUFFET - $15.95 per guest for one entrée or $18.95 per guest for both entrées 
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 

FRESH BAKED ROLLS with whipped butter 

TURKEY POT PIE with a flakey pastry crust ~OR~ HONEY SEARED PORK LOIN MEDALLIONS with sautŽed apples and caramelized onions 

RED SKINNED GARLIC SMASHED POTATOES 
FRESH SEASONAL VEGETABLE MELANGE in light lemon butter 

STRAWBERRY AMARETTO CAKE fresh from our bakery 
 

THE ITALIAN BUFFET - $17.95 per guest for one entrée or $20.95 per guest for both entrées 
CLASSIC ITALIAN SALAD with romaine, roasted peppers, marinated artichoke hearts, pearl tomatoes, crumbled Gorgonzola and oregano 
vinaigrette 

GARLIC BREADSTICKS 
MAHI MAHI RATATOUILLE fresh mahi topped with diced eggplant, zucchini, summer squash and roma tomatoes 

~OR~ GRILLED CHICKEN CAPRESE topped with fresh mozzarella, sliced tomatoes and basil  
PENNE a la VODKA with roasted sweet peppers 

MÉLANGE OF FRESH VEGETABLES with Italian herbs 

TIRAMISU CAKE fresh from our bakery  
 
ADDITIONAL SERVICE OPTIONS: 

¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Add $3 per person to order for dinner 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Our Create Your Own Lunch or Dinner Buffets (minimum 10) give you the ultimate in choices, including your selected menu, dessert of the day, 

all serving and heating equipment, condiments, premium disposable napkins, plates, Reflections utensils and disposable tablecloths. 
Lunch pricing is one entrée = $16.95 per guest, two entrees = $19.95 per guest 
Dinner pricing is one entrée = $19.95 per guest, two entrees = $22.95 per guest 

 
SALADS - SELECT ONE 

GARDEN SALAD with tomatoes, carrots, cucumber, toasted sunflower seeds, house-made Parmesan croutons and balsamic vinaigrette dressing 

CLASSIC CAPRESE SALAD sliced beefsteak tomatoes, mozzarella, and fresh basil drizzled with aged balsamic vinaigrette and extra virgin olive oil  
CLASSIC SPINACH SALAD with apple wood smoked bacon, button mushrooms, purple onions, hard-boiled egg in a sweet poppy seed vinaigrette  
CAESAR SALAD fresh lettuce tossed with house-made Parmesan croutons, fresh grated Parmesan cheese and a classic Caesar dressing 

PIÑA COLADA SALAD mixed greens topped with toasted coconut, pineapple, and macadamia nuts with pi–a colada vinaigrette  
CLASSIC GREEK SALAD with feta cheese, kalamata olives, tomatoes, pepperoncini, purple onions, cucumbers, and light vinaigrette 

 

ENTREES - SELECT ONE OR TWO 
SLOW ROASTED PORK with apples fennel jus and caramelized onions  
PAN-SEARED CHICKEN MARSALA marinated chicken in a mushroom Marsala sauce 

PAN-SEARED BREAST OF CHICKEN PICCATA served with a lemon caper sauce 

GRILLED CHICKEN BREAST topped with Brie and mushroom duxelle then finished with a chardonnay 
TURKEY POT PIE with flakey pastry crust  
GLAZED & GRILLED MAHI MAHI ~OR~ SALMON choose:  

Balsamic glaze with capers and tomatoes 
Margarita glaze with lime, tomato & garlic 
Wasabi-miso glaze with green onions, ginger & sesame seeds 

CHEF PAUL’S LASAGNA BOLOGNAISE 
VEGETARIAN LASAGNA  
OVEN ROASTED PORTABELLA MUSHROOM CANNELLONI with creamy Alfredo sauce  

STUFFED SHELLS in a la vodka cream sauce 

 
ACCOMPANIMENTS - SELECT ONE 

PASTA: RICE: POTATOES: 
Fresh herb orzo in a garlic olive oil Festive confetti  Italian roasted red bliss roasted 
Penne with basil cream Jasmine with red lentils Garlic smashed 
Rigatoni a la vodka Mediterranean basmati Twice-baked with cheddar, chives, bacon, & sour cream 

 

VEGETABLES-SELECT ONE 
HONEY GLAZED BABY CARROTS  
FRESH GREEN BEANS with almonds or with red pepper ribbons  
CHEF’S CHOICE OF FRESH SEASONAL VEGETABLES in a lemon butter sauce 
ITALIAN ZUCCHINI & SUMMER SQUASH MEDLEY with plum tomatoes 

 
ADDITIONAL SERVICE OPTIONS: 

¥ Additional ACCOMPANIMENT or VEGETABLE $2.95 per guest 
¥ Upgrade to ASSORTED GOURMET PASTRIES, CAKES, COOKIES & BROWNIES $2.00 per guest 
¥ Upgrade to china plates with stainless flatware rolled in a linen napkin and a linen tablecloth for $1.50 per guest 
¥ Delivery, setup, pickup and location sales tax charges applicable 
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Because you deserve it. Our Refreshment Breaks (minimum 10) are the perfect pause during an all-day meeting, and include premium 
disposable napkins, cocktail plates, Reflections utensils and disposable tablecloths. 

 
REFRESHMENT BREAK OPTIONS 

CHEF’S CHOICE OF FRESH GOURMET COOKIES $2.50 per guest (2 cookies) 
FRESH BAKED BROWNIES choose: peanut butter-chocolate swirl or classic chocolate frosted with walnuts $2.75 per brownie 
CHEF’S CHOICE OF GOURMET PETITE DESSERTS $3.75 per guest (3 pieces) 
CHEF’S CHOICE OF ASSORTED PASTRIES, CAKES & BROWNIES $3.00 per guest (1 piece) 
PEANUTS & POPCORN individual bags of Smartfood White Cheddar Cheese Flavored Popcorn and Chef JimmyÕs Spicy Nut Mix $4.95 per guest 
AFTERNOON DRY SNACKS baskets of potato chips, Sun Chips and pretzels $4.95 per guest 
JUMBO PRETZELS served warm and salted with yellow mustard on the side $4.95 per guest 
THE CHOCOLATE FACTORY mini chocolate Žclairs, triple-dipped chocolate strawberries, white chocolate cream puffs, German chocolate cake 
bites, chocolate walnut brownies $7.95 per guest 
THE HEALTH CONSCIOUS sliced fresh fruits, oatmeal cookies, our house-made energy bars (cranberry walnut squares; apricot & oat squares; 
lemon poppy seed bars) and assorted individual yogurts $7.95 per guest 
BREAD BOWL fresh seasonal vegetables to include broccoli, zucchini, yellow squash, tomatoes, radishes, celery, carrots and cauliflower, 
accompanied by chilled Mediterranean spinach dip, presented in a large bread round with assorted gourmet crackers $8.00 per guest 
CHEESE & FRUIT BREAK imported and domestic cheese featuring cheddar, provolone, Swiss, havarti, bleu, muenster and jalapeno jack cheeses, 
with an assortment of fresh sliced fruits, berries, crackers $8.25 per guest 
“ICE CREAM, YOU SCREAM” SOCIAL create your own sundaes with vanilla ice cream offered with a variety of toppings, sauces and fruits to 
include: caramel, chocolate, candy sprinkles, chocolate chips, fresh sliced banana, strawberries, pineapple, whipped cream and chopped nuts $8.95 
per guest 
 

A LA CARTE BEVERAGES 
ASSORTED SOFT DRINKS $1.50 per can 
BOTTLED SPRING WATER $1.50 per bottle 
PERRIER SPARKLING WATER $2.00 per guest 
GALLON OF JUICE (choose orange, cranberry or apple) serves 10-12oz. glasses $18.00 
GALLON OF ICED TEA (choose regular, mango or raspberry) with sliced lemons serves 10-12oz. glasses $15.00 
GALLON OF LEMONADE serves 10-12oz. glasses $15.00 
GALLON OF FRUIT PUNCH serves 10-12oz. glasses $15.00 
COFFEE OPTIONS: 

COFFEE AIRPOT fresh brewed regular or decaffeinated Columbian coffee serves 8-10 oz. cups $15.00 per airpot 
DISPOSABLE COFFEE CLUTCH fresh brewed regular or decaffeinated Columbian coffee serves 9-10 oz. cups $15.00 per clutch 
ELECTRIC COFFEE URN fresh brewed regular or decaffeinated Columbian coffee serves 40-10 oz. cups $54.00 per urn 

INDIVIDUAL 12 OZ. BOTTLES OF JUICE (choose orange, cranberry or apple) $1.50 per bottle 
 
ADDITIONAL SERVICE OPTIONS 

¥ Delivery, setup, pickup and location sales tax charges applicable 
 


