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CONFERENCE CENTER





Menus: Breakfast

Continental Breakfast Menu

………………………………………………………………………………………………………………………………………………………………….

Option 1

- Assorted Muffins

- Assorted Danish and Banana Nut Bread

-  Seasonal Fresh Fruit

- Juices

- Coffee (Decaf or Regular)

- Tea, Hot Chocolate, and Milk

$7.95
Option 2

- Assorted Muffins

- Assorted Danish and Banana Nut Bread

- Bagels with Cream Cheese

- Seasonal Fresh Fruit

- Yogurt and Granola

- Juices

- Coffee (Decaf or Regular)

- Tea, Hot Chocolate, and Milk

$9.95
……………………………………………………………………………………………………………………………………………………………….

Additional Accompaniments (must accompany a breakfast option):
Individual Yogurts and Granola  $1.50 per person

Yogurt Parfait with House Made Granola $2.00 per person

Bagels with Cream Cheese and Spread $1.75 per person

Granola and Cereal Bar $2.00 per person

Cinnamon French Toast with Maple Syrup $2.95 per person 

Breakfast Sandwich with Egg, Meat and Cheese on a Croissant $4.95 per person

Menus: Breakfast

Breakfast Buffet

………………………………………………………………………………………………………………………………………………………………….

Option 1
-Egg Soufflé – Hollandaise Sauce

-Lyonnaise Potatoes – Grilled Potatoes with onions and bacon

-Crepes with assorted fruit compote with sweet cream

-Applewood bacon

-Maple sausage

-Seasonal fresh fruit

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$14.95
Option 2

-Choose one of the following:

Scrambled Eggs with Artisan Cheese, herbs and fresh tomato

Bacon Frittata with peppers and blended cheese

Ham Frittata with mushrooms and gruyere cheese

-Applewood bacon

-Maple sausage

-Griddled hashbrown potatoes

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$12.95
Option 3

- Denver Scrambled Eggs

- Applewood bacon

-Griddled hashbrown potatoes

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$10.95
………………………………………………………………………………………………………………………………………………………………….

Additional accompaniments (must accompany a breakfast option):

-Crepes with fruit compote and sweet cream ~ $2.00 per person

-Cinnamon French toast with maple syrup ~ $2.00 per person
Menus: Breakfast

Plated Breakfast

………………………………………………………….………………………………………………………………………………………………………

European Frittata

-Bacon, ham, peppers and blended cheese with housemade salsa

-Served with applewood bacon or maple sausage

-Griddled hash brown potatoes

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$14.95

Cinnamon French Toast

-French Toast with caramelized apples and maple syrup

-Served with applewood bacon or maple sausage

-Griddled hash brown potatoes

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$13.95

Potato Crusted Quiche

-Ham, gruyere cheese, mushrooms and hollandaise sauce

-Served with applewood bacon or maple sausage

-Baked French toast with caramelized apples

-Assorted pastries and muffins

-Juices, coffee, tea and milk

$14.95

Menus: Brunch

Brunch Buffet
………………………………………………….………………………………………………………………………………………………………………

Brunch Buffet

-Spiced Glazed Ham

-Oven Pached Salmon (served cold)

-Euro-style Frittata

-Citrus Salad – mixed greens, fresh citrus, blood orange vinaigrette

-Oven Roasted Lyonnaise Potatoes

-Seasonal Fresh Fruit

-Orange Rolls

-Fresh Baguettes

$19.95

………………………………………………….………………………………………………………………………………………………………………
Dessert Options
-Crème Brulee

-Summer Berry Tart (seasonal)

-Key Lime Tart

-Fruit Short Cake with sweet cream

Menus: Break

Break Packages

…………………………………………………………………………………………………………………………………………………………..……..
Break Packages will be available for 30 minutes

…………………………………………………………………………………………………………………………………………………………..……..
Morning Refresher
-Mid morning refresher for Continental Breakfast only

-Assorted pastries and muffins

-Seasonal fresh fruit

-Assorted juices, coffee, and water

$5.50, with no drink $4.00
Summertime Treats

-Ice cream novelties with mixed nuts or

-Build your own sundae bar

-Iced coffee, assorted soft drinks and waters

$7.95, with no drink $6.45
Healthy Refresher
-Yogurt/Granola parfait

-Granola Bars

-Assorted seasonal berries, dried fruit and bran muffins

-Assorted soft drinks and waters

$7.95, with no drink $6.45
Bakery Specials
-Fresh baked cookies

-Chocolate brownies

-Candy Bars

-Assorted soft drinks, waters, milk, and coffee

$8.25, with no drink $6.75
Skinny Dippers

-Tortilla Chips

-Fresh housemade salsa

-Assorted dips, fresh guacamole, chili con queso
-Chocolate macaroons

-Fresh lemonade and bottled water

$8.50, with not drink $6.95
…………………………………………………………………………………………………………………………………………………………..……..
Add on any of the following items to any break package:
Fresh Fruit  $2.25 (seasonal)

Whole Fruit  $1.25 

Bagels with Cream Cheese  $1.75 

Mixed Nuts  $2.25 

Popcorn  $1.75 

Caramel Corn  $2.25

Bottled Juices  $1.75

Iced Coffee  $1.95

Menus: Break Packages 
Standard

………………………………………………………………………………………………………………………………………………………………………..…………………………

Coffee (decaf and regular), Bottled water, canned soda, tea, hot chocolate











$4.50

#1
……………………………………………………………………………………………………………………………………….…………………………

-Cookies

-Fudge Brownies

-Assortment of Candy Bars

-Assortment of Ice Cream Bars

-Trail Mix

-Danish

-Mini Éclairs

-Assortment of Granola Bars

-Fresh Whole Fruit

-Assortment of Chips

-Popcorn (Buttered)

-Caramel Brownies

-Deviled Eggs

-Bruschetta

-Vegetables and Dip

-Individual Petite Croissant Sandwiches

-Fresh Sliced Fruit Display

-White Bean Hummus

-Fruit Kabobs

Standard +1   $6.50

Standard +2   $7.50

Standard +3   $8.50
#2

……………………………………………………………………………………………………………………………………….…………………………

-Nuts

-Assortment of Biscotti

-Monster Energy Drink

-Full Throttle Energy Drink

-Chicken Ravioli

-Chicken Satays with Peanut Sauce

-Beef Satays with Soy-Ginger Sauce

-Buffalo Chicken Wings

-Stuffed Mushrooms

-Crab Cake

-Chicken Spring Rolls-Ahi Tuna 
          and Avocado Spring Rolls

-Mozzarella Sticks with Marinara Dipping Sauce

-Coconut Shrimp with Marmalade

-Domestic Cheese & Cracker Board

-Shrimp Remoulade

-Peeled Shrimp Cocktail

-Chocolate Covered Strawberries

-Assorted Gourmet Dessert Bars

-Lemon Meringue Tarts

-Petit Fours

-Petite Eclairs

-Individual Fresh Fruit Tarts

-Tiramisu

-Napoleons

-Parfaits

Standard +1   $8.50

Standard +2   $10.50

Standard +3   $12.50
Menus: Lunch

Lite Lunches – Small Portions Plated
………………………………………………………………………………………………………………………………..………………………………..
Lunch is served until 3:30 p.m.
Lite lunch menus include dinner salad, rolls and butter, drinks and dessert

………………………………………………………………………………………………………………………………..………………………………..

A: Chicken Lasagna
-Fresh pasta sheets

-Housemade chicken Bolognese and Italian cheese blend

-Roasted vegetables


$13.95

B: Potato Crusted Quiche
-Potato crusted quiche – hollandaise sauce

-Assorted fresh fruit

-Fresh artisan rolls


$12.95

………………………………………………………………………………………………………………………………..………………………………..
Soup/Salad/Sandwich (maximum of 50)

Your Choice of Two: Soup and Salad, Soup and Sandwich, or Salad and Sandwich
………………………………………………………………………………………………………………………………..………………………………..

Served with drink, dessert, and rolls and butter when applicable   $10.95

All 3 choices:   $13.45

Soup

-Fire Roasted Tomato with Garlic Crouton

-Fresh Asparagus with Crème Fraiche

-Roast Chicken Tortilla

-White Bean Chili with Poblano Salsa

-French Onion with Gruyere Crustini

Salads
-Baby Leaf Caesar

-Elements Chopped Salad

-Wonton Napa Salad

- Butterleaf Wedge Salad

-Baby Spinach Salad
Sandwiches

-Baked Ham Croissant with Spicy Mustard

-Shaved Beef Baquette with Bistro Remoulade

-Roast Turkey Ciabatta with Cajun Aioli

-White Bean Hummus Pita with Roasted Vegetables







Menus: Lunch

Plated Lunch
……………………………………………………………………………………………………………………………..…………………………………..
Lunch is served until 3:30 p.m.

All entrees served with chef’s choice of vegetables, starch, salad, dessert, and non-alcoholic beverages

Vegetarian options available, please ask for options

………………………………………………………………………………………………………………………………………………………………….

Chicken Marsala 
Boneless, skinless chicken breast covered with sweet Marsala wine sauce 

and mushroom ragout served with chef’s choice of starch and vegetables  

$13.50
Chicken Milanese 

Chicken cutlet crusted with parmesan cheese and lightly toasted 

Served atop penne alfredo and vegetable sauté 

 $13.95
Roast Turkey 

Succulent roast turkey breast served with cornbread stuffing, garlic mashed potatoes, 

sage-shallot gravy and maple pecan sweet potatoes   

$13.95
Braised Short Ribs 

Lean and tender short ribs served with rustic pan sauce served with roasted vegetable 

medley and garlic mashed potatoes  

$16.95
Kamikaze Salmon 
Fresh Atlantic fillet
$17.95

Roast Tenderloin 

Roast tenderloin filet (medium-rare) served with thyme roasted mushrooms 

topped with a merlot demi-glaze  

$22.95

Asian Sesame Chicken
Rice pilaf, whiskey BBQ sauce  

$12.50
Menus: Lunch

Signature Lunch Buffet

…………………………………………………………………………………………………………………………………………………………….……
Lunch is served until 3:30 p.m.

………………………………………………………………………………………………………………………………………………………..……
Buffet 1
-Choice of One Tossed Salad

-Choice of Side Salad

-One Hot Entrée

-Seasonal Vegetables

-Choice of Starch

-Choice of Dessert

-Rolls

-Drink

$12.95

Buffet 2
-Choice of OneTossed Salad

-Choice of Side Salad

-Two Hot Entrees

-Seasonal Vegetables

-Choice of Starch

-Choice of Dessert

-Rolls

-Drink

$14.95

Buffet 3
-Choice of 1 Tossed Salad

-Choice of Side Salad

-Choice of Three Hot Entrees

-Seasonal Vegetables

-Choice of Starch

-Choice of Dessert

-Rolls

-Drink

$16.95

Menus: Lunch

Signature Lunch Buffet Options
…………………………………………………………………………………………………………………..…………………………………………….. 
Lunch is served until 3:30 p.m.
Minimum of 25 guests 

Served with assorted soft drinks, rolls and butter, and dessert

……………………………………………………………………………..………………………………………………………………………………
Tossed Salads
Your Choice of One: 

-Caesar Salad 

-Mixed Greens Salad with condiments

-Baby Spinach with balsamic vinaigrette dressing

-Elements Chopped Salad

……………………………………………………………………………………………………..…………………………………………
Side Salad 
Your Choice of One:

-Fresh Fruit Salad

-Chef’s Pasta Salad

-Chef’s Potato Salad

-Tomato Corn Salad

…………………………………………………………………………………………………………………………………………….……
Vegetable
Your Choice of One:
-Asparagus (Seasonal)

-Roasted Vegetables

-Haricot Vert Almondine

-Broccoli

…………………………………………………………………………………………………………………………………………….……
Starch Options

Your Choice of One: 

-Buttermilk Mashed Potatoes

-Garlic Mashed Potatoes

-Roasted Red Potatoes


-Scalloped Potatoes

-Twice Baked Potato

-Gorgonzola Potatoes 

-Toasted Orzo Primavera

………………………………….………………………………………………………………………………………………………………
Entrees
-Elements Meatloaf

-BBQ Chicken

-Chicken Marsala

-Tri-Tip with Merlot Sauce

-Asian Sesame Chicken

-Sweet Cola Pork Loin

-Kamikaze Salmon

-Boneless Oven Braised Short Ribs

-Elements Chicken
-Tenderloin Beef Burgundy

-Chicken Milanese

-Steak Parmesan

Menus: Lunch

Lunch Buffet
…………………………………………………………………………………………………………………………………………………………….……
Lunch is served until 3:30 p.m.

………………………………………………………………………………………………………………………………………………………………….
Sandwich Buffet
-Chef’s choice of Tossed Salad

-Choice of Side Salad

-Fresh Fruit

-Potato Chips

-Assorted Deli Breads
-Ham, Turkey and Roast Beef

-Domestic Cheese

-Classic Condiments

-Fresh Baked Cookies

-Lemonade

 $11.95

Italian Buffet 
-Caesar Salad

-Choice of Side Salad

-Assorted Wood Fired Pizzas

-Choose 1 of the following pastas:

-Linguini Alfredo, Pasta Carbonara or Chicken Bolognese

-Artisan Bread

-Mixed Berry Tiramisu

-Drinks
 
$13.95

Mexican Buffet
-Fajita Station/Chicken Chili Rubbed Steak

-Traditional Condiments

-Blended Cheese Enchiladas

-Beans and Rice

-Southwest Slaw

-Seasonal Fresh Fruit

-Tortilla Chips with housemade salsa

-Key Lime Tart

$14.95

Menus: Lunch

Boxed Lunch
…………………………………………………………………………………………………………………………………………………………….……
Lunch is served until 3:30 p.m.
Box includes tossed sald, fresh fruit, and dessert
……………………………………………………………………………………………………………………………………….……………………..….

$11.95 with no drink,  $13.50 with drink
Main Entrée Options


Your Choice of Two Entrées:

Roast Turkey 

-Foccacia with Cajun aioli

Shaved Beef

-Bleu cheese, caramelized onions, bistro remoulade

Baked Ham  

-Jarlsberg cheese spicy mustard

Vegetarian  

-Roasted vegetables hummus balsamic dressing

Blackened Chicken  

-Roasted peppers, onions, tomatoes, romaine lettuce, chipotle ranch dressing served on ciabatta bread

Turkey BLT Wrap  

-Turkey breast, bacon, lettuce, tomato, roasted garlic aioli chile tortilla

……………………………………………………………………………………………………………………………………………………………………………..…
Entrée Salad
Wouton Chicken Salad
Baby Spinach with Chicken 

-Balsamic vinaigrette dressing

Chicken or Shrimp Caesar
………………………………………………………………………………………………………………………….………………………
Dessert
Your Choice of One: 

-Homemade Cookie assortment

-Fresh chocolate brownies

-Blondies

-An assortment of cheesecake (add $1.95)

-Various fruit tartlets (add $1.00)
Menus: Dinner

Plated Dinner
………………………………………………………………………………………………………………………………………………………………….
All entrees served with chef’s choice of vegetables, starch, bread and butter, non-alcoholic beverage, and your choice of salad
………………………………………………………………………………………………………………………………………………………………….
Salads

Your choice of one:

Baby Spinach
-Granny smith apples, golden raisin and bleu cheese topped with balsamic vinaigrette
Chinese Wonton Napa

-Julienne vegetables, Napa and crispy wontons with a Spicy Mustard dressing

Caesar
-Hearts of Romaine, parmesan cheese, house made Caesar dressing , garlic croutons

Wedge 

-Crumbled Blue Cheese and Apple Wood Smoked Bacon, sliced vine ripe tomatoes

Citrus Greens

-Mixed greens, citrus segments and blood orange vinaigrette , toasted macadamia nuts

Elements Chop

-Tomato, egg, bacon, clue cheese, house vinaigrette

………………………………………………………………………………………………………..

Entrees

Your choice of one:

Half-roasted Chicken  $18.95
Herb Encrusted Chicken Marsala  $18.95

- mushroom ragout
Pork Loin Chop  $19.95

-Bourbon Apple Butter and Maple Pecan Sweet Potatoes
Kamikaze Salmon   $21.95 

Blackened Ahi Tuna   $22.95 

-Soy Mustard Glaze

Fresh Halibut (Seasonal Only)  $22.95

Roast Tenderloin  $24.95

-merlot butter and demi glaze
Filet Mignon   $25.95

-applewood bacon, bleu cheese and sauce au poirve

Filet Oscar  $28.95 

-lump crab, fresh asparagus and hollandaise sauce

………………………………………………………………………………………………………..
Vegetarian Entrée Options  $18.95 

Butternut Ravioli

Cheese Ravioli

Asian Vegetable Stir-fry

………………………………………………………………………………………………………………………………………………………………….

Surf and Turf Plated Dinner Options
Roast Tenderloin and Grilled Salmon  $28.95
Filet and Bay Scallop-Crab au gratin   $28.95 

Roast Tenderloin and fresh fish of the day Market Price

Menus: Dinner

Buffet Dinner
……………………………………………………………………………………………………………………………………………………….…………
2 Entrees:  $18.95

3 Entrees:  $20.95 

……………………………………………………………………………………………………………………………………………………….…………
Choose one from each from the following four categories

……………………………………………………………………………………………………………………………………………………….…………
Side Salads
-Chef’s Daily Salad
………………………………………………………………………………………………………………………………………………………

Vegetable
-Asparagus (Seasonal)

-Roasted Vegetables

-Haricot Vert Almondine

-Fresh Steamed Broccoli
………………………………………………………………………………………………………………………………………………………
Tossed Salads
-Caesar Salad 

-Mixed Greens Salad with condiments

-Baby Spinach with balsamic vinaigrette dressing

-Elements Chopped Salad

………………………………………………………………………………………………………………………………………………………Starch Options
-Buttermilk Mashed Potatoes

-Garlic Mashed Potatoes

-Roasted Red Potatoes

-Scalloped Potatoes

-Gorgonzola Potatoes 

-Toasted Orzo Primavera

………………………………………………………………………………………………………………………………………………………
Entree
Herb Encrusted Chicken Marsala  

-marsala mushroom ragout

Asian Grilled Chicken 

-roasted pineapple

Braised short ribs
-pan sauce and roasted vegetables

Kamikaze Salmon 

Chicken Milanese 

-garlic cream and pomodoro 
Barbeque Crusted Chicken 

-whiskey apple barbeque sauce

Tri-Tip Steak 

-merlot sauce
………………………………………………………………………………………………………………

Carving Station Options
Reception Stations will have an uniformed chef 

The following selections can be added to dinner menus:
Spice Glazed Ham 

-with cinnamon applesauce and spicy mustard
Roast Turkey 

-with sage shallot gravy
Sweet Cola Glazed Pork Loin 

-with honey barbeque sauce
Salt Encrusted Prime Rib 

-served with horseradish cream 
Add $2.00
Herb Rubbed New York Loin
-with gorgonzola butter

 Add $2.00 
Oak Seared Filet Mignon 

-with red wine sauce
Add $3.00 

Menus: Desserts
Dessert
……………………………………………………………………………………….…………………………………………………………………………

Vanilla Bean Crème Brulee
Mixed Berry Tiramisu
Seasonal Fruit Crisp
Key Lime Tart

Lemon Meringue Tarts

Chocolate and Caramel Torte

Apple Pie with candied pecans and caramel

Red Velvet Cake

Lemon Carrot Cake

*Chocolate Decadence

Frozen German Chocolate Cake

*Fruit Tart

S’mores Semifreddo

Cheesecake:


-Chocolate


-Raspberry Swirl


-Turtle


-Lemon


-Coconut Mojito

Candy Bar Parfait
Cookies & Cream Parfait

Berries & Cream trifle

Lemon Berry Trifle
*Add $1.50
Menus: Drinks 
Beverages
……………………………………………………………………………………………………………………………………….…………………………

-Water

-Sodas

-Coffee

-Tea

-Milk
-Lemonade

-Fresh Fruit Punch

-Tropical Peach Punch

Add $1.00
-Raspberry Lemonade

-Strawberry Lemonade

-Fresh Limeade

……………………………………………………………………………………………………………………………………….…………………………

Bar Packages
……………………………………………………………………………………………………………………………………….…………………………

Bartender Fee: $25.00 per hour per bartender

*Corkage Fee: $10.00 per bottle]

Additional Wines offered upon request
……………………………………………………………………………………………………………………………………….…………………………

-Domestic Beer: $4.00 per bottle

-Import Beer: $5.00 per bottle

-House wine: $6.00 per glass

-Well Drinks: $7.00 per glass

  (Non-Brand liquor)

-Premium Drink: $9.00 per glass

-Grey Goose, Bombay Sapphire, etc.

Menus: Hors D’oeuvres
A La Carte Menu

……………………………………………………………………………………………………………………………………………………

Hot Hors D’oeuvres

Chicken Satays with Peanut Sauce - $3.95/pp

Beef Satays with Soy-Ginger Sauce - $3.95/pp

Buffalo Chicken Wings - $3.95/pp

Stuffed Mushrooms - $2.95/pp

Crab Cake - $6.95/pp (2) each

Chicken Spring Rolls - $4.95/pp

Ahi Tuna and Avocado Spring Rolls - $4.95/pp

Crispy Rock Shrimp - $4.95/pp

Baby Back Ribs - $7.95/pp (3-4 Ribs each)

Coconut Shrimp with Marmalade - $6.95/pp (6 each)
Cold Hors D’oeuvres

Individual Petite Croissant Sandwiches - $1.95/pp

Fresh Sliced Fruit Display - $2.95/pp

White Bean Hummus - $1.95/pp

Domestic Cheese & Cracker Board - $2.95/pp

Shrimp Remoulade - $6.95/pp

Poached Salmon - $5.95/pp

Bruschetta - $3.95/pp

Fruit Kabobs - $2.95/pp

Vegetable Crudite with Dip - $1.95/pp

Peeled Shrimp Cocktail - $4.95/pp
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