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coffee & pastries

Your choice of one pastry 

Regular and decaffeinated coffee,

with an assortment of tea bags 

Iced water 

continental breakfast

Assorted fresh baked pastries

Bagels and cream cheese

Iced water 

Orange, apple, or cranberry juice

Regular and decaffeinated coffee,

with an assortment of tea bags 

deluxe continental breakfast

Assorted fresh baked pastries

Bagels and cream cheese

Fresh fruit tray, yogurt, and granola

Iced water 

Orange, apple, or cranberry juice

Regular and decaffeinated coffee,

with an assortment of tea bags 

Scrambled eggs

Bacon and sausage

Hash browns

Assorted fresh baked pastries

Fresh fruit tray, yogurt, and granola

Iced water

Orange, apple, or cranberry juice

Regular and decaffeinated coffee,

with an assortment of tea bags 

$11.95 per person 

hot breakfast with the works

$7.95 per person

$4.50 per person

$3.50 per person 



An assortment of deli meats

featuring ham, roast beef, and turkey

on a variety of bread with cheddar,

pepper jack, and swiss cheeses

Sliced tomatoes, lettuce, onion, and

pickles

Mayo and mustard

Homemade potato chips 

$10.60 per person 

Each option comes with a choice of dessert, iced

water, and choice of soda or hot beverages 

 

sandwich buffet

Choice of three flour tortilla wraps

stuffed with a variety of fillings

including Caesar chicken, Italian,

buffalo chicken, tomato basil, tuna

salad, and turkey club

Homemade potato chips 

$11.30 per person 

it's a wrap 

Choice of two soup selections

featuring minestrone, chicken

noodle, cream of broccoli, chili and

Italian wedding

Choice of Caesar salad or garden

salad

Assorted crackers

Homemade potato chips 

$12.35 per person 

soup & salad buffet 



Kale

Romaine 

Caesar dressing

Pickled red onion

Kalamata olives

Croutons 

Asiago cheese

Grilled chicken  

$10.60 per person 

caesar salad bar

Each option comes with a choice of dessert, iced

water, and choice of soda or hot beverages 

 

Choice of two soup selections

featuring minestrone, chicken

noodle, cream of broccoli, chili and

Italian wedding 

Assorted Crackers

An assortment of deli meats

featuring ham, roast beef, and turkey

on a variety of bread with cheddar,

pepper jack, and swiss cheeses

Sliced tomatoes, lettuce, onion, and

pickles

Mayo and mustard

Homemade potato chips 

$12.40 per person 

soup & sandwich buffet
Field greens mixed with romaine

Assorted dressings including chipotle

ranch, ranch, and balsamic

Grilled chicken

Roasted corn

Black beans

Roasted red peppers

Roasted poblano peppers

Shredded cheese

Tortilla strips

Diced cucumbers 

$12.35 per person 

southwest salad

Cornbread muffins

Choice of two types of chili, featuring

beef chili, white chicken chili, or

vegetarian quinoa chili

Shredded cheese

Sour cream

Jalapenos

Olives

Green onion 

Diced onions

Dried tomatoes

Hot sauce 

Crackers

Tortilla strips 

$12.95 per person 

deluxe chili bar
Assorted slider sandwiches: roast

beef, turkey, and ham, sliced thinly

and served on fresh baked rolls with

lettuce leaf and tomato

Condiments can be served on the

sandwiches or on the side 

Homemade chips 

$10.30 per person 

afternoon sliders

Garden salad with assorted dressings

Choice of three specialty sandwiches

including chicken BLT on brioche,

caprese on focaccia, ham and swiss

on pub roll, or roast beef on pretzel

roll 

Homemade chips 

$12.95 per person 

specialty sandwich buffet



Marinated chicken roasted with fresh herbs,

garlic, and lemon $17.75 

herb roasted chicken

A tilapia filet with tomato, capers, and herbs $20.95

fillet of tilapia with tomato bruschetta

Between layers of pasta, lay wild mushrooms  

and vegetables, with alfredo sauce and  

mozzarella cheese $16.95 

wild mushroom vegetable lasagna

Hand cut beef strip loin; grilled and served with  

fire-roasted shallot sauce $20.95

strip steak with roasted shallot sauce

Lightly breaded chicken with  

marsala sauce $17.75

chicken marsala

Hand cut beef tenderloin wrapped in  

smokehouse bacon, grilled and served  

with tarragon butter $MP

filet mignon

Pork loin seasoned with our special rub and fresh

glazed rosemary; slowly roasted  

to perfection $20.95

honey and rosemary glazed pork loin

Breast of chicken stuffed with caramelized onion  

and smoked gouda cheese; lightly breaded  

and pan-fried $17.75 

smoked gouda chicken breast

Carved or sliced herb crusted USDA  

Grade A beef; slow roasted with  

fresh herbs $20.95

carved roast beef

Served in portobello mushroom cap  

with tomato coulis $16.95

grilled vegetable ratatouille

Served with a tomato leek sauce $21.95

grilled salmon

Pasta baked with slow cooked meat sauce  

and topped with three cheeses $16.95

baked penne bolognese

Marinated and battered chicken; deep  

fried until golden brown $17.75

fried chicken

Breast of turkey rubbed and roasted with sun-dried

tomatoes and fresh herbs $17.75

carved sun-dried tomato roasted turkey

Select a menu from our most popular options listed below or a Metz

representative can help design a menu. For served meals, an  

additional charge will be added to the most expensive entree  

desired.  Pricing includes salad,  vegetable, starch, entree,  

dessert, iced water, and your choice of beverage.



Baked potato  

Wild rice  

Escalloped potatoes  

Oven roasted sweet potatoes  

Herbed brown rice  

Rice pilaf  

Herbed new potatoes  

Red skin mashed potatoes  

Twice baked potato  

Candied sweet potatoes 

starch selections

Mixed field greens salad  

Coleslaw  

Spinach salad with strawberries  

Pasta salad  

Fruit salad with poppy seed dressing  

Bacon and ranch potato salad  

Grilled asparagus and lemon salad  

Caesar salad 

salad selections

Green bean almondine  

Honey glazed baby carrots  

Buttered corn  

Steamed fresh broccoli florets  

Roasted asparagus  

Roasted fresh vegetables  

Steamed fresh cauliflower florets  

Roasted zucchini and yellow squash 

vegetable selections



Tiramisu  

Chocolate mousse  

Brownie trifle   

Strawberry shortcake trifle  

Apple pie  

Peanut butter pie  

Chocolate cake 

Carrot cake with cream cheese frosting  

New York style cheesecake 

Flourless chocolate cake  

Gluten free cheesecake  



Bread sticks or French bread

Italian or Caesar salad

Tuscan vegetables

Penne, spaghetti, rotini, or ziti

Marinara, alfredo, roasted garlic, pesto, or

prima rosa

Meat lasagna, vegetable lasagna, or

meat ravioli

Choice of dessert 

$16.50 per person 

italian buffet

Each option comes with iced water, and  

choice of soda or hot beverages 

 

Choice of pasta salad or potato salad 

Homemade chips

Baked beans

Mini corn on the cob

Choice of grilled chicken or pulled pork

Choice of hot dogs or hamburgers

Appropriate condiments 

Cookies and brownies 

$16.50 per person 

barbecue cookout

Sweet rolls and butter

Mixed green salad 

Caribbean vegetables

Hawaiian rice

Jerk chicken

Maui ribs

Pineapple cake 

$16.50 per person 

caribean buffet

Tortilla chips

Spanish rice

Fiesta corn or refried beans

Soft and hard shells

Seasoned beef and chicken

Cheese sauce

Toppings to include: tomatoes, onions,

black olives, jalapenos, shredded lettuce,

shredded cheese, sour cream, and salsa

(add guacamole for an additional cost)

Churros or dessert nachos 

$12.50 per person 

mexican fiesta 

Oriental noodle salad

Stir-fried rice

Vegetable egg rolls

Spicy glazed chicken

Korean style beef

Assorted sauces and condiments to

include: sweet and sour, soy, Thai sweet

hot, cashew, teriyaki, sesame oil, wasabi,

and red pepper flakes

Fortune cookies 

$17.50 per person 

asian buffet

Rolls with butter

Garden salad with assorted dressings

Roasted vegetables

Brown rice

Chicken French

Choice of dessert 

$17.75 per person 

chicken french buffet



Assorted domestic and imported cheese

accompanied with crackers $2.75

cheese & cracker tray

Cut seasonal fruit $2.75

fresh fruit tray

Seasonal vegetables with dip $2.75

fresh vegetable tray

Deli meats thinly sliced and served on freshly

baked rolls with lettuce and tomato;

condiments can be served on the sandwiches

or on the side $3.75

assorted slider sandwiches

Marinated Italian vegetables and fresh

mozzarella on a skewer $2.25

antipasto skewers

Cream cheese, chopped capers, fresh dill, and

thinly sliced smoked salmon wrapped in

herbed flour oil $2.25

smoked salmon & dill roulade

Traditional hummus with marinated olives $2.50

mediterranean hummus & olives

Shrimp served with fresh cocktail sauce $MP

shrimp cocktail



Toasted baguette with choice of fresh tomato,

garlic, and olive oil, or fresh herbs and veggies

$2.95

bruschetta

Served with grilled pita chips $2.50

spinach & artichoke dip

Spicy layered dip served with tortilla chips $2.50

buffalo chicken dip

Choice of meatless herbed filling or sausage

spinach filling $3.00

stuffed mushrooms

Broiled strips of chicken breast in a peanut ginger

marinade $3.50

chicken satay with peanut sauce

Mini phyllo tart shells baked with goat cheese,  

sun-dried tomato, and chive filling $3.25

goat cheese tartlets 

Traditional meatballs lightly coated with our

custom BBQ sauce $3.50

bbq meatballs

Buffalo chicken in a baked pastry pocket $3.75

buffalo chicken empanadas 

Filet mignon with sauteed mushrooms, wrapped

in puff pastry $3.95

mini beef wellington

Marinated sea scallops wrapped in bacon and

broiled $MP

marinated scallops

Homemade spring rolls made with chicken and

avocado, vegetable, or pork filling $2.75

spring rolls

Mini phyllo tart shells baked with spinach Italian

sausage cheese filling $3.05

spinach sausage cheese tartlets

Spiced with old bay and remoulade sauce $5.25

mini crab cakes

Fresh raspberries with melted brie, wrapped in a

flaky-phyllo dough $2.50

brie & raspberry in phyllo

A classic and delectable spinach pie with feta

cheese and onions wrapped in phyllo $3.05

spanakopita



Delicate pastry straws with asiago $2.75

cheese straws 

Plump strawberries dipped in your choice of

white or dark chocolate $4.00

chocolate dipped strawberries

Assorted petite gourmet cookies make with

only the finest ingredients $3.75

petite gourmet cookies

The finest mini Italian cakes and French petit

fours $4.00

petit fours & mini italian

cookies

A variety of chocolate chip, sugar, peanut

butter, double chocolate, and a variety of

other options available $1.30

fresh baked cookies

The perfect blend of sweet and tart $1.70

lemon bars

Serves up to 35 guests $40.00

decorated half sheet cake

Rich chocolate brownies $1.70

double chocolate brownies

Serves up to 70 guests $80.00

decorated full sheet cake



Includes regular and decaffeinated coffee, as

well as hot water with an assortment of tea

bags $1.70 flavored coffee $1.95

hot beverages

Hot chocolate with mini marshmallows on

the side $1.70

hot chocolate bar

A simple and delicious way to cleanse your

pallet with fruit, vegetables, herbs, and spices

$0.50

infused water

Assorted bottles of soda, assorted bottles of

iced tea, and infused water $3.85

just beverages

Hot Beverages with your choice of two syrups,

whipped cream, chocolate dipped spoons,

cinnamon, and cocoa powder $5.10 

deluxe hot beverages

Granola bars, whole fruit, iced water, and your

choice of bottled soda or hot beverages $4.05 

on the go

Choice of assorted cookies, brownies or lemon

bars, iced water, and your choice of bottled

soda or hot beverages $3.35 

afternoon refresher

Choice of two desserts featuring assorted

cookies, brownies, lemon bars mini cupcakes

or rice krispy treats, iced water, and your

choice of bottled soda or hot beverages $4.60 

sweet spot






