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ALA CARTE BREAK ITEMS 
 
 
Proudly Serving Starbucks® Regular Coffee $46.00/Gallon 
Proudly Serving Starbucks® Decaffeinated Coffee $46.00/Gallon 
Tazo® Hot Tea $28.00/Pot 

 
 

Variety of Scones $30.00/Dozen 
Gourmet Danish $30.00/Dozen 
Assorted Muffins, Bagels, Croissants, Donuts/Variety of Each $30.00/Dozen 
Coffee Cakes $30.00/Dozen 
Iced Cinnamon Rolls $30.00/Dozen 
Fudge Brownies $28.00/Dozen 
Assorted Cookies $32.00/Dozen 
Granola Bars $2.75/Each 
Assorted Nutri-Grain Bars $2.75/Each 
Soft Jumbo Pretzels with Honey Mustard $28.00/Dozen 
Housemade Potato Chips $14.00/Pound 
Housemade Dips $1.50/Person 
Vegetable Crudité $3.75/Person  
Pretzels $14.00/Pound 
Popcorn $14.00/Pound 
Snack Mix / Trail Mix $16.00/Pound 
Mixed Nuts $17.00/Pound 
Housemade Spiced Nuts $20.00/Pound 
Assorted Candy Bars $3.00/Each  
Dessert Bars $28.00/Dozen 
Assorted Ice Cream Treats and Novelties $3.00/Each 
Sliced Seasonal Fruit and Berries                                                         $4.25/Person   
Whole Fruit $1.75/Each 
Yogurt $2.25/Each 
Chocolate Covered Strawberries $2.50/Each 
Fresh Brewed Iced Tea $24.00/Gallon 
Orange Juice $16.00/Carafe 
Bottled Juices $2.75/Each 
Bottled Water $3.25/Each 
Assorted Soft Drinks $3.00/Each 
Lemonade $24.00/Gallon 
Fruit Punch $24.00/Gallon 
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AFTERNOON BREAKS 
Available For 30 Minutes 

 
 

Fit as a Fiddle 
Granola Bars and Trail Mix 

Whole Fresh Fruit 
Assorted Yogurts 

Bottled Water 
Assorted Fruit Juices 

$12.75 
Per Person 

“Suite” Shop 
Assorted Cookies 

Brownies, Assorted Dessert Bars 
Starbucks® Regular, Decaffeinated Coffee,  

Tazo® Hot Tea, Assorted Soft Drinks 
and Bottled Water 

$13.25 
Per Person 

 
 

La Fiesta Siesta 
Tortilla Chips, Queso, Pico De Gallo, 
Salsa, Guacamole, Jalapeño Poppers 

Assorted Soft Drinks and Bottled Water 
$13.75 

Per Person 
 
 

 
Time Out 

Warm Soft Pretzels with Honey Mustard 
Nacho Chips with Cheese Sauce 

Shelled Peanuts and Popcorn 
Assorted Soft Drinks and Bottled Water 

$12.75 
Per Person 

 

Chocolate Lovers 
Chocolate Covered Strawberries 

Chocolate Dipped Pretzels, Brownies 
Chocolate Dipped Biscotti 

Assorted Soft Drinks, Bottled Water, 
Starbucks® Regular, Decaffeinated Coffee, 

Tazo® Hot Tea 
$13.75 

Per Person 

The Powerhouse 
Black Bean Dip with Vegetables 

Fresh Fruit 
Granola Bars 
Bottled Water 
Fruit Juices 

$12.75 
Per Person 
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“SUITE” BEGINNINGS 
 
 

The Continental 
Assortment of Warm Gourmet Danish Pastries, Muffins and Croissants  

Butter and Preserves 
Assorted Fruit Juices 

Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea, Assorted Sodas, Bottled Water 
$12.95 

Per Person 
 
 

The Executive Continental 
Assortment of Warm Gourmet Danish Pastries, Muffins, Coffee Cakes and Croissants 

Butter and Preserves 
Sliced Seasonal Fruit and Berries 

Assorted Fruit Juices 
Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea, Assorted Sodas, Bottled Water 

$14.95 
Per Person 

 
 

European Delight 
Savory Baked Quiche with Applewood Smoked Bacon, Roasted Tomato and Cheese  

Fruit and Berry Salad 
Assortment of Warm Breakfast Breads and Scones 

Assorted Fruit Juices 
Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea, Assorted Sodas, Bottled Water 

$15.95 
Per Person 

 
 

Lox Platter  
A Lovely Display of House Cured Salmon 

Cream Cheese, Capers, Red Onion, Lemon Wedges and Bagel Crisps 
Assortment of Warm Breakfast Breads 

Sliced Seasonal Fruit and Berries   
Assorted Fruit Juices 

Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea, Assorted Sodas, Bottled Water 
$15.95 

Per Person 
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PLATED BREAKFAST 
All Breakfast Entrées Are Served With an Assortment of Warm Breakfast Breads, Orange Juice, 

Starbucks® Regular, Decaffeinated Coffee and Tazo® Hot Tea 
 
 

Sunrise Breakfast 
Fluffy Scrambled Eggs with Cheddar and Monterrey Jack Cheeses 

Choice of Honey Ham, Applewood Smoked Bacon or Sausage Links 
Served with Country Fried Potatoes 

$12.95 
Per Person 

 
 

Old Fashioned Country Breakfast 
Warm Biscuits with Housemade Sausage Gravy, and Fluffy Scrambled Eggs 

Choice of Honey Ham, Applewood Smoked Bacon or Sausage Links 
$13.95 

Per Person 
 
 

Manhattan Breakfast 
Two Poached Eggs Served on a Toasted English Muffin 

Choice of Eggs Oscar Style Served with Crab and Tender Asparagus or 
Eggs Benedict Served with Canadian Bacon and Creamy Hollandaise 

Sliced Seasonal Fruit and Berries 
$15.95 

Per Person 
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BREAKFAST BUFFETS 
Available for groups of 25 or more. Served for 60 Minutes. 

 
 

All American 
Scrambled Eggs 

Bacon, Sausage Links, Honey Ham (Select Two) 
Country Fried Potatoes 

Sliced Seasonal Fruit and Berries 
Assortment of Warm Breakfast Breads 

 Assorted Fruit Juices 
Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea 

$17.95 
Per Person 

 
 

Country Buffet 
Scrambled Eggs 

Biscuits with Housemade Sausage Gravy 
Bacon, Sausage Links, Honey Ham (Select Two) 

Fluffy Pancakes or Waffles with Maple Syrup 
Sliced Seasonal Fruit and Berries 

Assortment of Warm Breakfast Breads 
Assorted Fruit Juices 

Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea 
$19.95 

Per Person 
 
 

Perfect Breakfast Casserole 
 Hearty Egg Casserole with Ham, Peppers, and Cheddar Cheese  

Bacon and Sausage Links 
Country Fried Potatoes 

Sliced Seasonal Fruit and Berries 
Assortment of Warm Breakfast Breads 

Assorted Fruit Juices 
Starbucks® Regular, Decaffeinated Coffee, Tazo® Hot Tea 

$18.95 
Per Person 
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THE PLAZA CORPORATE MEETING PACKAGES 
 

All Packages Include: 
Select 2 Pieces of Audio-Visual to Complement Your Meeting: 
Flipchart with Pad, Easel and Markers, 8x8 Screen, Power Drop 

Podium and Microphone Included 
General Session Room Provided 

Minimum of 25 People 
 

The Executive Day 
Greet Your Meeting Attendees with Our Continental Break 

Assortment of Gourmet Danish Pastries, Muffins and Coffee Cakes 
Sliced Fresh Seasonal Fruit Display 

Assorted Fruit Juices, Starbucks® Regular Coffee, Decaffeinated Coffee, Tazo® Hot Tea, Assorted Sodas, Bottled Water 

Mid-Morning 
Refresh Beverages 

Lunch Time 
Select From Our Luncheon Buffets 

Mid-Afternoon 
We Will Refresh Your Beverages and add an Assortment of Treats! 

 
$55.00++ Per Person 

 
 

The Embassy Agenda The Embassy Plus 

Pre-Meeting 
Chilled Orange Juice 

Starbucks® Coffee, Soft Drinks, Waters 
Assorted Bakery Goodies 

Pre-Meeting 
Chilled Orange Juice 

Starbucks® Coffee, Soft Drinks, Waters 
Assorted Muffins, Danish, Coffee 

Cake, and Fresh Fruit 

Mid-Morning 
Refresh Beverages 

Mid-Morning 
Refresh Beverages 

Afternoon 
Refresh Beverages 

 
$32.00++ Per Person 

Afternoon 
Refresh Beverages 

Assorted Cookies and Brownies 
 

$36.00++ Per Person 
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PLATED LUNCHES-CHILLED 
All Chilled Lunches Are Accompanied by Chef’s Selection of Dessert, Starbucks® Coffee and Iced Tea Service 

Please Choose ONE Selection for All Guests 
 
 

Croissant Club 
Ham, Turkey, Smoked Bacon with Swiss and Cheddar Cheese, 

Lettuce and Tomato on a Flakey Croissant 
$18.95 Per Person 

 
Waldorf Chicken Salad 

Housemade Chicken Salad with Walnuts and Apples 
Served on Choice of Honey Wheat or Sourdough White Bread 

$17.95 Per Person 
 

Roast Beef 
Tender Roast Beef, Caramelized Onions, Bleu Cheese Spread 

on Sourdough Bread 
$19.95 Per Person 

 
Salmon Chipotle Wrap 

Caramelized Salmon, Arugula Greens, Mango Mayonnaise and Green Onions  
Served in a Chipotle Wrap 

$19.95 Per Person 
 

All the above Sandwiches are served with a choice of 
Pasta Salad, Yukon Gold Potato and Bacon Salad or Housemade Potato Chips 

or 
Substitute ½ Sandwich or Wrap with a Cup of Soup du Jour and Fruit   

Want It Healthier? Then “Wrap It” 
 

Boxed Lunch 
Gourmet Deli Sandwich Served on a Variety of Breads 

Choice of Turkey, Ham or Roast Beef with Cheddar or Swiss Cheese 
Pasta Salad, Yukon Gold Potato Salad or Housemade Potato Chips 

Fruit Salad and Chef’s Choice Dessert 
Assorted Soft Drinks and Bottled Water 

$17.95 Per Person 
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PLATED LUNCHES-CHILLED, CONT’ 
 
 

Classic Caesar Salad 
Crisp Romaine Lettuce, Croutons, and Parmesan Cheese  
Tossed in Caesar Dressing Topped with Your Choice of: 

 Grilled Chicken $19.95 Per Person 
Spiced Shrimp $20.95 Per Person 
Sliced Sirloin $21.95 Per Person 

 
 

Red, White and Blue Salad 
Crisp Romaine Lettuce Topped With Your Choice of Blackened Chicken or Steak,  

Bleu Cheese and Balsamic Vinaigrette 
 Chicken $19.95 Per Person 

 Sliced Sirloin $21.95 Per Person 
 
 

Embassy Cobb Salad 
Mixed Greens Topped with Grilled Breast of Chicken,  

Crisp Bacon, Diced Tomatoes, Avocado, Cheddar Cheese,  
Bleu Cheese Crumbles, Black Olives, Artichoke Hearts 

Choice of Dressing 
$19.95 Per Person 

 
 

Steak and Avocado Salad 
Diced Flat Iron Steak, Avocado, Cilantro, Tomatoes and Red Onion 

Tossed in Lime Vinaigrette 
Served over Romaine Hearts  

Topped with Fried Tortilla Strips 
$21.95 Per Person 
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PLATED LUNCHES-HOT 
All Entrées Are Served with Salad, Rolls and Butter, Chef’s Selection of  

Rice or Potato, Seasonal Vegetable and Dessert, Starbucks® Coffee and Iced Tea Service 
Please Choose ONE Selection for All Guests 

 
Roasted Pork Loin 

Slow Roasted Sliced Pork Loin Topped with Whole Grain Mustard Sauce 
$21.95 Per Person 

 
Grilled Salmon 

Grilled Fillet of Salmon with Lemon-Dill Beurre Blanc 
$21.95 Per Person 

 
Chicken Embassy 

Grilled Breast of Chicken Topped with Roasted Red Pepper Cream Sauce 
$22.95 Per Person 

 
Grilled Sirloin of Beef 

8oz Grilled Sirloin with Omaha Steak® Butter 
$24.95 Per Person 

 
Stuffed Chicken 

Breast of Chicken Filled with a Spinach Pesto Stuffing  
and Topped with Roasted Garlic Cream Sauce 

$23.95 Per Person 
 

Roasted Strip Loin 
Roasted Strip Loin with Caramelized Onion Demi-Glaze  

$24.95 Per Person 
 

Portobello Napoleon 
Grilled Portobello Mushroom Layered with Assorted Vegetables and Mozzarella Cheese  

 Surrounded with a Tender Puff Pastry 
Drizzled With Balsamic Reduction 

$19.95 Per Person 
 

Fred’s Pasta 
Grilled Chicken with Penne Pasta 

Shaved Parmesan, Tomatoes, Artichokes, Black Olives and Pesto 
$20.95 Per Person 

 



 

All Food and Beverage Subject to Appropriate State and City Sales Tax and Service Charge 
1/09 

 
 

HOT SANDWICH SELECTIONS 
Served with Chef’s Selection of Dessert, Starbucks® Coffee and Iced Tea Service 

 
Italian Slipper 

Salami, Pepperoni, and Ham with Provolone and Cheddar Cheese  
Served on a Crispy Crust Ciabatta 

$18.95 Per Person 
 
 

French Dip 
Slow Roasted Beef on a French Roll Served with Au Jus  

Choice of Steak Fries or Housemade Potato Chips 
$20.95 Per Person 

 
Philly Style - Add Provolone Cheese, Peppers and Onions 

$21.95 Per Person 
 
 

Brisket Sandwich 
Open Faced BBQ Brisket Sandwich 

Choice of Steak Fries or Housemade Potato Chips 
$20.95 Per Person 

 
 

The Reuben 
Layers of Corned Beef, Swiss Cheese and Sauerkraut on Marble Rye Bread 

Choice of Steak Fries or Housemade Potato Chips 
$20.95 Per Person 

 
 

Meatball Sub Sandwich 
Italian Meatballs tossed in Marinara Sauce 

Served on a Toasted Hoagie Bun with Melted Provolone 
Choice of Steak Fries or Housemade Potato Chips 

$20.95 Per Person 
 
 

The Cuban Sandwich 
Sliced Pork Loin, Smoked Ham, Sliced Pickles, Swiss Cheese and Mustard 

Served on a French Baguette  
Choice of Steak Fries or Housemade Potato Chips 

$21.95 Per Person 
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LUNCH BUFFETS 
Available for groups of 25 or more.  Served with Starbucks® Coffee and Iced Tea Service 

Served for 60 Minutes 
 

KC Cattleman’s Buffet 
Tossed Salad 

Potato Salad and Coleslaw 
Tender BBQ Beef Brisket 

Country Fried Chicken 
Baked Beans, Cheesy Creamed Corn 

Cornbread and Butter 
Housemade Bread Pudding with Bourbon Caramel Sauce 

$27.95 Per Person 
 

Deli Buffet 
Soup du Jour  

Fruit Salad, Potato Salad, Cole Slaw 
Sliced Ham, Turkey, Roast Beef, Salami 

Assorted Sliced Cheeses, Lettuce, Tomato, Onions, Pickles 
Variety of Breads and Rolls 

Assorted Brownies and Cookies 
$25.95 Per Person 

 
Taste Of Italy 

Traditional Caesar Salad, Minestrone Soup, Pasta Salad 
Italian Sausage Lasagna 

Chicken Marsala 
Penne Alfredo, Italian Roasted Zucchini 

Garlic Herb Bread 
Chef’s Selection of Dessert to Include Tira Misu 

$27.95 Per Person 
 

All American Cook-Out 
Yukon Gold Potato and Bacon Salad 

Hamburgers 
All Beef Hotdogs 

Grilled Breast of Chicken 
 Lettuce, Tomato, Onions, Pickles, Assorted Breads and Cheeses 

Baked Beans 
Housemade Peach Crisp 

$25.95 Per Person 
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LUNCH BUFFETS, CONT’ 
 

Lite Side of the Tropics 
Mixed Greens Salad with Cucumber, Tomato and Radish  

Dill Marinated Cucumber and Red Onion Salad 
Roasted Red Pepper and Bean Soup  

Coconut Chicken 
Beef Satay with Red Pepper Dipping Sauce 

Whole Wheat Fusilli with Marinara Sauce and Kalamata Olives 
Steamed Vegetable Medley 

Chocolate Pie with Crispy Peanut Butter Crust 
$25.95 Per Person 

 
 

La Fiesta 
Tossed Salad 

Grilled Fajita Chicken Strips with Sautéed Onions and Peppers 
Chipotle Ground Beef 

Shredded Lettuce and Cheese, Sour Cream and Housemade Salsa 
Tortilla Chips 
Spanish Rice 

Tortillas and Taco Shells 
Chef’s Selection of Desserts 

$26.95 Per Person 
 
 

Greek Islands 
Traditional Greek Salad to include Crisp Romaine Lettuce, Tomato, Red Onions,  

Cucumber, Kalamata Olives and Feta Cheese Tossed in Greek Vinaigrette 
Variety of Hummus 

 Stuff your own Chicken Gyros with Greek Marinated Chicken Breast 
 Sliced Onion, Tomato, Tzatziki Sauce and Pita Bread  

Lemon-Oregano Baked Tilapia 
Greek Seasoned New Potatoes 

Vegetable Moussaka 
Chef’s Selection of Desserts including Baklava 

$26.95 Per Person 
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EXPRESS MENUS FOR GROUPS OF 12 TO 24 
Served with Starbucks® Coffee and Iced Tea Service. Served for 60 Minutes. 

 
 

Express Deli Buffet 
Chef’s Soup du Jour 
Mixed Greens Salad  

Assorted Bistro Sandwiches and Gourmet Wraps 
Housemade Potato Chips 

Chef’s Selection of Dessert 
$24.95 Per Person 

 
 

Express Italian Buffet 
Traditional Caesar Salad 
Italian Sausage Lasagna 

Cavatappi Alfredo 
Italian Sautéed Vegetables 

Garlic Bread 
Chef’s Selection of Dessert 

$24.95 Per Person 
 
 

Express Fiesta Buffet 
Tossed Salad 

Grilled Fajita Chicken Strips with Sautéed Onions and Peppers 
Flour Tortillas and Tortilla Chips 

Shredded Lettuce and Cheese, Sour Cream and Salsa 
Spanish Rice 

Chef’s Selection of Desserts 
$24.95 Per Person 

 
 

Express BBQ Buffet 
Tossed Salad 
Potato Salad 

Tender BBQ Brisket of Beef 
Baked Beans and Cheesy Scalloped Potatoes 

Housemade Bread Pudding with Bourbon-Caramel Sauce 
$24.95 Per Person 

 



 

All Food and Beverage Subject to Appropriate State and City Sales Tax and Service Charge 
1/09 

 
 

PLATED DINNER MENUS 
All Entrees Include Choice of Salad and Accompaniment, Chef’s Choice of Vegetable, Warm Rolls and Butter, 

Choice of Dessert, Starbucks® Coffee and Iced Tea Service 
 

Please Select ONE of the Following for All Guests 
 
 

Salads 
 

Mixed Field Greens with Cucumber, Grape Tomatoes and Radish  
Served with Ranch, Balsamic Vinaigrette and Vidalia Onion Dressing 

 
Classic Caesar Salad with Romaine Hearts, Garlic Croutons,  

Shaved Parmesan and Caesar Dressing 
 

Spinach Salad with Sliced Strawberries, Mushrooms, Red Onion and Pecans 
Served with Poppy Seed Vinaigrette 

 
Embassy Wedge Salad with Iceberg Lettuce, Red Onion, Tomato, Cucumber,  

Pecan Praline and Blue Cheese Dressing 
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Entrées 
 

Please Select ONE of the Following for All Guests 
 
 

Smoked Paprika Roasted Salmon 
$34.95 

Per Person 
 

Chicken Piccata 
Roasted Chicken Breast with a Creamy Lemon-Caper Sauce 

$31.95 
Per Person 

 
Pistachio-Herb Crusted Salmon Fillet 
Baked Salmon with Lemon Buerre Blanc  

$34.95 
Per Person 

 
Sliced Roasted Tenderloin 

Roast Tenderloin of Beef with Warm Sherry Vinaigrette and Watercress 
$44.95 

Per Person 
 

Stuffed Pork Loin 
Pork Loin Stuffed with Spinach, Goat Cheese, and Pesto,  

Served with Roasted Apple Demi Glaze 
$33.95 

Per Person 
 

Grilled Chicken Embassy 
Grilled Breast of Chicken Topped with Roasted Red Pepper Cream Sauce 

$31.95 
Per Person 
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PLATED DINNER MENUS, CONT’ 
 
 

Grilled Mahi Mahi  
Topped with Lobster Meat and Fresh Chive Hollandaise 

$33.95 
Per Person 

 
Herb Encrusted Prime Rib 
With Horseradish and Au Jus 

$34.95 
Per Person 

 
 

Embassy Suites Hotel Proudly Features Omaha Steaks® 
 

7oz Filet Mignon 
With Brandy-Peppercorn Demi-Glaze 

$43.95 
Per Person 

 
12oz Kansas City Strip 

With Cabernet Demi-Glaze 
$40.95 

Per Person 
 

Vegetarian Entrées 
 

Portobello Mushroom Napoleon 
Grilled Portobello Mushroom with Squash, Peppers and Asparagus,  

Layered with Mozzarella Cheese and Drizzled with Balsamic Reduction 
 

Pistachio and Walnut Terrine 
Served in Marinara Sauce with Roasted Vegetables 

 
Wild Rice Stuffed Anaheim Peppers 

With Chipotlé Cream and Grilled Vegetables 
 

$31.95 
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COMBINATION PLATED ENTRÉES 
 

Entrees Include Choice of Salad and Accompaniment, Chef’s Selection of Vegetable, Warm Rolls and Butter, 
Choice of Dessert, Starbucks® Coffee and Iced Tea Service 

 
Please Select TWO of the Following for All Guests 

 
 

Petite Grilled Top Sirloin with Omaha Steak® Butter 
Crab Stuffed Jumbo Shrimp 

Grilled Chicken Breast with Roasted Red Pepper Sauce 
Salmon Fillet with Lemon-Dill Buerre Blanc 
Grilled Mahi-Mahi with Watermelon Salsa 

Roasted Stuffed Pork Loin with Wholegrain Mustard Sauce 
Jumbo Lump Crab Cakes with Rémoulade 

$39.95 
Per Person 

 
 

ACCOMPANIMENT  SELECTIONS 
 

Roasted Garlic Mashed Potatoes 
Saffron Risotto 
Wild Rice Pilaf 

Herb Roasted Yukon Gold Potatoes 
Maple Mashed Sweet Potatoes 

Wild Mushroom Polenta 
Salt Crusted Baked Potatoes 

 
 

DESSERT SELECTIONS 
 

Chocolate Orange Truffle Torte with Raspberry Coulis 
New York Cheesecake with Strawberry-Port Compote 

Maple Pecan Tart 
Apple Galette with Crème Anglaise 

Chocolate Toffee Brownie Cake  
Key Lime Pie 
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Caramel Apple Pie 
 
 
 
 

DINNER BUFFET 
 

Create Your Own 
All Entrees Include Choice of Salads and Entrees, Chef’s Choice of Accompaniment, Vegetable  

and Dessert, Starbucks® Coffee and Iced Tea Service 
 

Salads 
Select Three 

 
Mixed Greens Salad with Cucumber, Grape Tomatoes, and Radish  

Basil Pesto Pasta Salad 
Baby Spinach, Mushroom, Red Onion and Bacon Salad with Poppy Seed Dressing 

Classic Caesar Salad 
Marinated Cucumber and Red Onion Salad 

Fresh Fruit and Berries 
 

Entrées 
 

Select Two 
(Additional Entrees $5 per Person) 

 
Chicken Piccata-Roasted Chicken with Lemon-Caper Sauce 

Roasted Strip Loin of Beef with Brandy-Peppercorn Demi Glaze 
Jamaican Jerk Pork Loin with Pineapple Salsa 

Grilled Petite Sirloin with Roasted Tomato Demi Glaze 
Grilled Chicken Breast with Roasted Red Pepper Cream or Chablis Buerre Blanc 

Chicken Marsala-Herb Breaded and Served with Mushroom-Marsala Sauce 
Tortilla-Lime Crusted Tilapia with Chipotlé Tartar Sauce 
Pistachio Crusted Salmon Fillet with Lemon Buerre Blanc 

 
OR 

 
Select ONE Entrée and ONE of the Following ~ Carved by one of our Chefs ($85 Carver fee) 

 
Honey-Mustard Cured Ham with a Variety of Mustards 

Steamship Round of Beef with Horseradish Cream 
Pepper Crusted Kansas City Strip Loin with Green Peppercorn Demi Glaze 

Roasted Turkey Breast with Cranberry-Orange Relish 
 

$38.95 
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HORS D’OEUVRES 
 
 

Chilled 
 

Mozzarella and Vine-Ripe Tomato Bruschetta with Basil Pesto 
$2.95 per Piece 

 
Jumbo Shrimp with Cocktail Sauce and Lemon Served in an Ice Bowl 

$3.95 per Piece 
 

Pork Tenderloin Crostini with Walnut Cream Cheese and Apple Chutney 
$3.25 per Piece 

 
Vodka-Citrus Cured Salmon with Cucumber on Pumpernickel Toast 

$3.25 per Piece 
 

Beef Tenderloin Crostini with Horseradish Cream and Tomato-Red Onion Jam 
$3.75 per Piece 

 
Crab and Saffron Tarts  

$3.50 per Piece 
 

Gorgonzola-Artichoke Mousse Served on Belgian Endive 
$3.25 per Piece 

 
Caramelized Salmon on Mini Rolls with Arugula and Mango Mayonnaise 

$3.75 per Piece 
 

Seared Beef Tenderloin on Mini Rolls with Blue Cheese Spread and Red Onion Chutney 
$4.25 per Piece 

 
Jerk Pork Tenderloin Bruschetta with Black Bean-Corn Salsa 

$2.95 per Piece 
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HORS D’OEUVRES, CONT’ 
 
 

Hot  
 

Barbecued Meatballs 
$2.75 per Piece 

 
Buffalo Wings with Blue Cheese Dip and Celery 

$3.00 per Piece 
 

Miniature Jumbo Lump Crab Cakes with Remoulade 
$3.75 per Piece 

 
Spring Rolls with Sweet and Sour Sauce 

$2.75 per Piece 
 

Spanakopita 
$3.00 per Piece 

 
Asian Beef Satay with Sweet Chili Dipping Sauce 

$3.25 per Piece 
 

Bacon Wrapped Scallops 
$3.95 per Piece 

 
Jalapeno Poppers with Fresh Salsas 

$2.95 per Piece 
 

Coconut Breaded Shrimp with Cocktail Sauce 
$3.75 per Piece 

 
Crab Stuffed Mushrooms on a Chablis-Clam Sauce 

$3.95 per Piece 
 

Spinach-Artichoke Dip with Tortilla Chips 
$2.75 per Person 
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HORS D’OEUVRES, CONT’ 
 
 

Hot 
 
 

Zucchini Pancakes with Crème Fraiche and Caviar 
$3.00 per Piece 

 
Crab and Roasted Red Pepper Dip with Pita Chips 

$3.25 per Person 
 

Smoked Bacon Wrapped Almond Stuffed Dates 
$3.25 per Person 

 
Sesame-Soy Crusted Salmon with Pickled Cucumber 

$3.50 per Piece 
 

Asian Pork Pot-Sticker Meatballs Tossed in Sweet Chili Sauce 
$3.00 per Piece 

 
Lobster Thermidor in Phyllo Cups 

$3.75 per Piece 
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MONTAGE AND DISPLAYS 
  

Please Select a Minimum of Three Displays 
 
 

Cheese Torte Display 
Served with Housemade Tortilla Chips, Apple Wedges and Celery 

 
Select Three for Your Guests 

 
Black Bean, Goat Cheese and Corn 

Sun Dried Tomato and Olive Tapenade Topping 
Basil Pesto and Prosciutto 

Roasted Red and Yellow Pepper 
Wild Mushroom and Crab 

Indian Spiced with Green Onions, Tomatoes, Coconut and Gold Raisins 
Mango Chutney, Onion and Cheddar with Pecans 

$5.25  
Per Person 

 
Housemade Gourmet Pizza 

Served on Pita Bread 
  

Select Three for Your Guests 
 

Chicken, Arugula and Brie 
Barbecue Brisket with Goat Cheese and Caramelized Onion 

Asian Chicken with Red Pepper, Carrots, Cashews, Green Onion and Thai Sweet Chili Sauce 
Greek Style-Red Onion, Roasted Tomatoes, Mixed Olives, and Feta Cheese 

Southwest Style-Chorizo, Jack Cheese and Anaheim Peppers 
Chicken Alfredo 

Fresh Mozzarella, Tomato and Basil Pesto 
$5.25 

Per Person 
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MONTAGE AND DISPLAYS, CONT’ 
 

Artisanal Bread Display 
Served with Housemade Focaccia Bread, Sourdough, Lavosh and Crostini 

Select Three  
 

Smoked Paprika and Caramelized Onion 
Basil Pesto, Arugula Pesto, Sun Dried Tomato Pesto 

Hummus 
Olive Tapenade 

Tzatziki 
Chipotle Feta Spread 

Baba Ghanouj 
Roasted Red Pepper Hummus 

White Bean and Roasted Garlic 
$4.95 

Per Person  
 

Carved Meat Display 
Select TWO of the Following Whole Meats  

 Carved by one of our Chefs 
Additional $85 Carver Fee Applies 

 
Honey-Mustard Cured Ham with a Variety of Mustards 
Slow-Roasted Round of Beef with Horseradish Cream 

Fresh Turkey Breast with Mayonnaise and Apricot-Whole Grain Mustard Spread 
$7.75 

Per Person 
 

Imported and Domestic Cheese Display 
Served with Dried and Fresh Fruit, Nuts, and Assorted Crackers, Flat Breads and Lavosh 

$5.95 
Per Person 

Add Cheese Torte ~ $2 Per Person 
 

Fresh Vegetable Display 
A Colorful Assortment of Grilled and Raw Vegetables 

Served with a Selection of Dipping Sauces 
$3.75 

Per Person 
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MONTAGE AND DISPLAYS, CONT’ 
 
 

Antipasto Display 
Features an Assortment of Italian meats, Cheeses, Grilled and Pickled Vegetables,  

Dips, Breads and Crackers 
$5.95 

Per Person 
 
 

Fresh Fruit Display 
A Splendor of Fresh Berries, Melons, Pineapples and Tropical Fruits,  

Served with a Honey Crème Fraiche Dip 
$4.25 

Per Person 
 
 

Montage Display 
A Superb Display of Our Imported and Domestic Cheeses, 

Fresh Fruits, Berries and Vegetables 
$9.25 

Per Person 
 
 

Chocolate Display 
A Fabulous Assortment of Housemade Truffles, Chocolate Brownies, Chocolate Dessert Bars,  

Chocolate-Dipped Biscotti and Chocolate Fondue with Strawberries, Pretzels,  
Bananas, Pound Cake and Marshmallows 

$9.95 
Per Person 

 
Compliment Chocolate Display with our 

Gourmet Coffee Bar  
Self Serve Coffee Bar to Include Starbucks® Regular and Decaffeinated Coffees 

Full Array of Flavored Syrups, Chocolate Shavings, Fresh Whipping Cream and Citrus Peel 
$14.95 

Per Person 
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BEVERAGE SERVICE 
 

A $75 Bartender Fee Will Apply to All Bar Service 
(1 Bartender per 100 Guests) 

 
 

The Plaza’s Cocktail Package 
Our Well Stocked Bar Will Feature House Cocktails, a Variety of Beer, House Wines, and Soft Drinks 

 
$12 Per Guest for the First Hour of Service ~ $6 Per Additional Hour 

 
 

Ala Carte Prices 
 Host Cash 
Well Liquor 
Call Liquor  
Premium Liquor 
Cordials 
House Wine Glass 
Domestic Beer 
Micro Brew/Imported Beer 
Soft Drinks 
House Champagne Per Bottle 
Margaritas By The Gallon 
Champagne Punch By The Gallon 
Fruit Punch By The Gallon 

$5.75 
$6.75 
$7.75 
$8.75 
$5.75 
$4.75 
$5.25 
$3.00 
$24.00 
$70.00 
$50.00 
$24.00 

$6.25 
$7.25 
$8.25 
$9.75 
$6.25 
$5.25 
$5.75 
$3.00 

 

 
Specialty Wines by the Bottle Are Available Upon Request 

 
 
 

Non-Alcoholic Beverage Service 
Assorted Sodas, Punch,  

Starbucks® Coffee Regular and  
Decaffeinated Coffees and Iced Tea 

$9 
Per Guest 

Gourmet Coffee Bar 
Self-Serve Coffee Bar to Include 

Starbucks® Regular and Decaffeinated  
Coffees, Full Array of Flavored  

Syrups, Chocolate Shavings,  
Fresh Whipping Cream and Citrus Peel 

$6 
Per Guest 
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