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Heavy Hors d’ Oeuvres (Reception Style)

Package #1 - $24.95++ per person
Choose Three Hot and Two Cold Selections
Package #2 - $29.95++ per person
Choose Four Hot and Three Cold Selections
All above packages include an artistic display of Tropical Fruit with
Chocolate or White Chocolate Fondue Dipping Sauce, International Cheese
and Assorted Crackers and Vegetable Crudités’ Display.
Hot Selections
* Buffalo Style Wings with Choice of Traditional Hot Sauce, Teriyaki Sauce and
Honey BBQ Sauce * Mini Chicken Egg Rolls with Sweet and Sour Dipping Sauce *
Meatballs with choice of BBQ, Swedish and Sweet and Sour Sauces * Chicken
Tenders with Honey Mustard or Honey BBQ Dipping Sauces * Mini Quiche *
Signature Pulled Pork Mini Sliders with BBQ sauce

Cold Selections

Ham and Asparagus Roulades * Tomato and Basil Bruchetta with Garlic Toasted
Crustini * Southwestern Tortilla Chips and Salsa * Signature Chicken Salad with
Fresh Baked Mini Croissants * Assorted Canapé’s
Add any additional Hot or Cold Selection From Above $4.50++ per person.
*(++) Denotes 20% Service Charge, and 7% Tax.

*ALL MENU PRICES ARE SUBJECT TO CHANGE AT ANY TIME UNLESS
OTHERWISE UNDER SIGN CONTRACT AGREEMENT.
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Additional Fine Hors d’ Oeuvres
Bacon Wrapped Scallops * Smoked Salmon Display with Toasted Mini Baguettes *
Teriyaki Beef or Chicken Satay * Assorted Sushi Display * Cocoanut Fried Shrimp *
Stuffed Mushrooms with Crab Meat * Peel and Eat Shrimp * Mini Beef Wellington

Add any of the above to any package for $5.50++ per person, or substitute for
any packaged items for $4.50++ per person for each substituted item.

Carving Stations
Smoked Turkey Breast Carving Station
Honey Glazed Ham Carving Station
Pork Loin

Add $5.50 ++ per person, or Substitute for any Two Packaged Items

Chef Carved Prime Rib of Beef Carving Station
Add $7.50++ per person, or Substitute for any Two Packaged Items

Beef Tenderloin Carving Station
Add $7.50++ per person
*All Carving Stations Include assorted dinner rolls and appropriate
condiments.
* Set/Clean-up fee - $5.00++ per each guest

*(++) Denotes 20% Service Charge, and 7% Tax.

**ALL MENU PRICES ARE SUBJECT TO CHANGE AT ANY TIME UNLESS UNDER
SIGNED CONTRACT AGREEMENT
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Windsor Buffet Luncheon Selections

All Buffets $17.95++ Per Person

“Bubba” BBQ Buffet
Southern BBQ at its Finest! Includes
BBQ Chicken and Pulled Pork, Potato
Salad, Baked Beans, Slaw, Texas Toast

And assorted cookies.

“The Amigo” “The Hawaiian” Luau Buffet
Crunchy and Soft Taco Shells, with Hawaiian Style Pulled Pork, Teriyaki
Taco Meat, Shredded Cheddar Cheese, Chicken Breast, Steamed Rice, Sweet
Lettuce, Tomatoes, Jalapeno Peppers, and Sour Steamed Mixed Vegetables
salsa, Refried Beans, Mexican Rice, and Assorted Cookies.

Taco Sauce and Assorted Cookies.

“The Lighter Side” Sandwich and
Salad Buffet
Assorted Croissant Sandwiches with
Smoked Turkey, Honey Ham or
“A Taste of Aloha Special” Chicken Salad,
Fresh Field Greens with Assorted toppings and Dressings and Assorted Cookies.

*ALL LUNCH BUFFETS TO INCLUDE SWEET AND UNSWEET ICED TEAS AND
WATER

* Set/Clean-up fee - $5.00++ per each guest

*(++) Denotes 20% Service Charge, and 7% Tax.

*ALLL MENU PRICES ARE SUBJECT TO CHANGE AT ANY TIME UNLESS UNDER
SIGNED CONTRACT AGREEMENT
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Dinner Buffet Selections

The “Island Green” Buffet
$24.95++ per person

Hawaiian style Roast Pork

Grilled Teriyaki Chicken

Steamed White Rice

Sweet and Sour Steamed Vegetables,
Hawaiian Sweet Bread Rolls.

The “Down South” Buffet
$24.95++ per person

Rosemary Encrusted Pork Tenderloin
With Mango Chutney, Country Fried
Chicken,

Garlic Whipped Mashed Potatoes, Green
Bean Almandine

Dinner Rolls and Butter

The “Taste of Italy” Buffet
$24.95++ per person

Grilled Chicken Breast with
Linguine and White Wine Cream
Sauce, Spaghetti with Meat Sauce
Vegetarian Pasta with Alfredo
Sauce and Garlic Toast

The “Windsor” Buffet
$34.95 ++ per person

Starter — Artful Display of
Tropical Fruit, Assorted Cheese,
and Veggie Crudite’ Display

Chef Carved Prime Rib of Beef,
Grilled Chicken Breast and Alfredo
Over Penne Pasta

New Potatoes, Steamed Mixed
Vegetables. Dinner rolls.

All above buffets come with Fresh Field green tossed salad and dressings

*Add Assorted Decadent Desserts Station
$4.50++ per person

Set/Clean-up fee - $5.00++ per each guest

*(++) Denotes 20% Service Charge, and 7% Tax
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Plated Menus
Beef

Rib Eye Steak 8 oz. - $24.95++
Filet Mignon With Port Wine Demi - $24.95++, 6 oz. $27.95++ 8 oz
Prime Rib of Beef with Au Jus 8 oz. - $24.95++
Choice of Montreal, Blackened or Teriyaki Spices
Chicken
Grilled Chicken Breast with Marsala Wine and Mushroom Sauce - $21.95++
Teriyaki Glazed Chicken Breast with Pineapple Salsa- $21.95++

Chicken Katsu (Breaded with Extra Fine Japanese Bread Crumbs) with Ton Katsu
Dipping Sauce - $21.95++

Seafood
Sesame Encrusted Pan Seared Ahi Tuna Filets (Best Served Medium Rare) - $29.95
Coconut Fried Shrimp (10 pieces) - $24.95++
Grilled Mahi Mahi with Pineapple Salsa - $24.95++

All above menu items include choice of starch, hot vegetables, dinner rolls and
butter, sweet and unsweet iced tea and water

*Add a dessert — Choice of Decadent Chocolate Cake, Carrot Cake, Turtle
Cheese Cake, Key Lime Pie

Add $4.00++ Per Person
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Bar Beverage Pricing

Open Premium Bar - Per Person Per Hour
15t hour - $15.00++pp, Each Additional Hour $12.00++pp
Open Well Bar — Per Person Per hour
15t hour - $12.00++pp, each Additional Hour $8.00++PP
Open Beer, Wine, Soft Drinks and Juice Bar — Per Person Per Hour
1st Hour - $10++pp. each additional hour $8.00++pp
*All above open “Per Person Per Hour” bars include house wines, domestic
and import beers, all soft drinks, juices and bottled water. All Open bars will

be charged service charge and tax.

Individual Bar Beverage Pricing

Premium Mixed - $6.00 Well Mixed - $4.00
Premium Wine by the Glass - $8.00 House Wine by the Glass - $6.00
Domestic and Import Bottled Beers - $4.00
Soft Drinks, Juices and Bottled Waters - $2.00

Off Premise Bar Pricing

Bartenders Fee - $25.00++ per hour each (2hr Minimum), 1 Bartender for every 50
guests

Bar set Up - $50.00++ per every 50 people to include All Bar Fruit and condiments,
mixers, ice and all disposable service ware

Full Bar Glassware - $3.00++ per person



RNy

BOXED LUNCHES

HALF SMOKED TURKEY BREAST
HALF HONEY ROASTED HAM WRAPS
BAGGED CHIPS
WHOLE FRUIT
BAGGED COOKIES
CANDY BAR

BOTTLED WATER OR CANNED SOFT DRINK

*CHOICE OF SPINACH, SUNDRIED TOMATO OR WHOLE WHEAT WRAPS. ALL
WRAPS TO INCLUDE LETTUCE, SLICED TOMATO AND CHOICE OF SWISS,
AMERICAN OR PROVOLONE CHEESE. CHOICE OF APPLE, BANANA OR ORANGE,
CHOICE OF BOTTLED WATER OR CANNED SOFT DRINK, CHOICE OF CANDY
BAR. ALL BOXED LUNCHES INCLUDE NAPKINS, WET WIPES, MUSTARD AND
MAYO PACKETS

$11.95++ PER PERSON



