Garden Inn Breaks & Breakfasts
The Coffee BreakCoffee, regular & decaf and assorted hot teas. Accompanied by appropriate
creamers & sweeteners… $5.75 per person

The Garden Inn ContinentalCoffee, regular & decaf, assorted hot teas, assorted breakfast breads, bagels with cream cheese,
fresh fruit tray and orange, cranberry and apple juices. Accompanied by appropriate
creamers and sweeteners…$10.95 per person

The Country Morning BreakfastCoffee, regular & decaf, assorted hot teas, Fresh Scrambled eggs, Bacon or Sausage, Breakfast Potatoes, Assorted
Breakfast Breads, and orange, cranberry and apple juices.
Accompanied by appropriate creamers and sweeteners…$12.95 per person

Afternoon Breaks
Fitness First BreakCoffee, regular & decaf, sliced fresh fruit, assorted granola bars, assorted yogurts,
bottled water and orange, cranberry and apple juices. Accompanied by appropriate creamers
and sweeteners…$10.25 per person

The Power BreakFreshly-baked cookies, an assortment of chips, assorted candy bars, assorted soft drinks
and coffee / tea service…$9.95 per person

Cookie Monster BreakA delicious assortment of freshly baked cookies served with assorted soft drinks
and coffee / tea service…$8.95 per person
Add or substitute cookies for brownies…$1.00 per person

Take Me Out to the BallgameAn assortment of popcorn, peanuts, pretzels, and bags of chips, served with assorted soft drinks…
$8.95 per person

Chips & Dip BreakAn assortment of salsa, queso, guacamole, and chips… $9.95 per person

Death by ChocolateThis break is sure to please any chocolate lover with freshly-baked chocolate chip cookies, brownies, candy bars, hot
chocolate, chocolate milk, and regular and decaf coffee…$9.95 per person

Ice-Cream SocialAssortment of delicious Ben & Jerry’s Ice Cream served with assorted soft drinks…$8.95 per person

All Day Beverage BreakIncludes regular and decaf coffee, assorted hot teas, bottled waters and an assortment of
soft drinks…$8.95 per person

Additional Break Items:
Assorted Sodas…
Bottled Water…

$2.00 based on consumption
$2.00 each based on consumption

All prices are per person and are subject to change.
A 22% service charge and 8.50% sales tax will be added to the above pricing

Lunch Buffets
All lunch buffets include a garden salad, and a choice of beverage Assorted Sodas, ice tea, and coffee- regular or decaf.

Lemon Herb Chicken BuffetA Boneless, Skinless Breast of Chicken topped with a creamy lemon herb sauce.
Served with rice pilaf and vegetable of the day…$17.95 per person

Garden Inn Executive Deli BuffetSelections of Roast Beef, Ham, Turkey, assorted breads & cheeses, lettuce, tomato, onions,
pickles, mayo & mustard. Served with potato salad, potato chips…$20.95 per person

Latin American Favorites BuffetChicken & Beef Fajitas served with Chips and Salsas, lettuce, tomatoes, sour cream guacamole
& cheese, Grilled Vegetables, Cheese Enchiladas,
Spanish Rice and Refried Beans…$18.95 per person.

Italian BuffetChoice of Lasagna with Meat Sauce or Vegetarian Lasagna served with Italian Wedding Soup
(Meatballs served in a Spinach broth), Caesar Salad instead of a Garden Salad,
and Garlic Bread…$18.95 per person

Pulled Pork Sandwich BuffetPulled Pork Sandwich served on a Sesame Seed Bun. Served with Coleslaw,
Baked Beans and Corn Bread…$19.95 per person

Box LunchPlease choose from the following options
or an assortment will be selected for you:
 Ham
 Roast Beef
 Turkey
All box lunches are served on White or
Wheat Bread with Potato Salad, Potato Chips, Cookie,
and a soda…$17.95 per person

Executive Box LunchPlease choose from the following options
or an assortment will be selected for you:
 Club Sandwiches served on a Croissant Roll
 Salami & Turkey with Provolone Cheese served on a Hoagie
 Chicken Salad served on a Croissant Roll.
All box lunches include potato salad, potato chips, cookie and a soda…$18.95 per person

All prices are per person and subject to change.
A 22% service charge and 8.50% sales tax will be added to the above pricing.

Hors d’oeuvres and Beverages
(Based on 100 Pieces)

Fresh Vegetable Tray
Fresh Seasonal Fruit Display
Assorted Cheese & Cracker Display
Sweet & Sour Meatballs
Chicken Drummettes (plain, barbecue, spicy)
Buffalo Wings
Assorted Petite Quiche
Mushroom Caps Stuffed with Crab
Mini Chicken Cordon Bleu
Bacon Wrapped Scallop
Mini Beef Taquito
Jalapeño Poppers
Teriyaki String Beans
Vegetable Spring Roll
Breaded Parmesan Artichoke Heart
Mini Smoked Chicken Quesadilla
Antipasto Skewers
Golden Fig and Mascarpone in Phyllo

$ 99.00
$ 99.00
$149.00
$ 99.00
$ 99.00
$ 99.00
$119.00
$149.00
$ 99.00
$199.00
$ 99.00
$ 99.00
$ 85.00
$ 99.00
$199.00
$149.00
$199.00
$149.00

*Additional Hors d’ oeuvres available upon request.
Wine, Beer & Cocktails
House Wine By The Glass
House Wine By The Bottle
Domestic Beer
Imported Beer
Cocktails (well brands)
Call Brands
Wine List and Premium Brands Available

$ 6.00
$25.00
$ 3.50
$ 4.50
$ 6.00
$ 8.00

* Can be ordered per person

All prices are subject to change.
A 22% service charge and 8.50% sales tax will be added to the above pricing.

Dinner Entrees
All dinner entrees include Dinner Rolls with butter, vegetable of the day, choice of dessert and a choice of beverage –
coffee, regular or decaf, & tea.

New York Strip Steak
A juicy and tender 10-ounze steak topped with sautéed mushrooms and onions,
served with a Baked Potato and a Fresh Garden Salad…$28.95 per person

Filet of Salmon
A grilled filet of salmon with lemon butter sauce, served with Rice Pilaf and a Cranberry Walnut Salad…$25.95 per person

Roasted Prime Rib of Beef
A tender, roasted 8-ounze cut of prime rib, served with a Baked Potato and a Cranberry Walnut Salad…$26.95 per
person

Chicken Marsala
Sautéed Chicken Breast on a bed of pasta with Mushroom and Marsala Wine Sauce served with
Rice Pilaf and Caesar Salad…$22.95 per person

Rib Eye
A juicy and tender grilled10-ounze steak served with Baked Potato and
Fresh Garden Salad…$28.95 per person

Chicken Piccata
Chicken Breast sautéed with lemon and capers, served with Roasted Red Potatoes
and Caesar Salad…$22.95 per person

Ahi Steak
Tuna Steak finished with lemon butter and white wine sauce, served with Rice Pilaf and Fresh Garden Salad…$25.95 per
person

Pecan-Crusted Trout
Lightly seasoned fresh trout fillet encrusted with pecan nut crumbles and baked to a deliciously, delicate golden brown.
Served with Rice Pilaf and Fresh Garden Salad…$23.95 per person

Pork Tenderloin
Served with a Apple Demi-Glaze, Roasted Red Potatoes and a
Fresh Garden Salad…$23.95 per person

Desserts
New York Style Cheesecake
Chocolate Layer Cake
Carrot Cake
Tiramasu
All prices are subject to change.
A 22% service charge and 8.50% sales tax will be added to the above pricing.

