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A La Carte 
Break Items

FRESHLY BAKED ASSORTED COOKIES 
chocolate chip, oatmeal raisin, peanut butter, sugar, macadamia nut

$38 per dozen

BROWNIES
$38 per dozen

ASSORTED INDIVIDUAL GRANOLA BARS
$4 each

ASSORTED CANDY IN INDIVIDUAL BAGS
snickers, reese's cups, m&m’s, hershey’s chocolate bar, twizzlers

$4 each

INDIVIDUAL SNACK BAGS
potato chips, popcorn, pretzels 

$5 each

WHOLE SEASONAL FRUIT
$22 dozen

DANISHES, CROISSANTS, BAGELS & MUFFINS
fruit preserves, butter, honey, cream cheese

$42 per dozen

HOUSE-MADE SEASONED CHIPS
$20 each large bowl

SNACK MIX
mixed nuts, trail mix, m&ms, dried fruits

$15 per person
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SPINACH & ARTICHOKE DIP 
pita toast points 
$22 per quart 

FRENCH ONION DIP
multi-grain cracker

$22 per quart

BUFFALO CHICKEN DIP
grilled french bread 

$24 per quart

NEW ORLEANS KING CAKE
$100 per cake

HOT PRETZELS
creole mustard, spicy brown mustard, sharp cheddar cheese sauce

$30 per dozen

SLICED SEASONAL FRUIT
$15 per person

FRESH SEASONAL FRUIT KEBABS
$20 per person

CUMIN SCENTED HUMMUS
basil pesto with grilled pita toast points

$12 per person 

CHEESE PLATTER
 with multi-grain crackers

$20 per person

VEGETABLE PLATTER
selection of raw & grilled vegetables with blue cheese, onion, & ranch dips

$16 per person

CHIPS WITH SALSA & GUACAMOLE
$12 per person
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Finger Sandwich�
[ $30 Per Dozen ]

PIMENTO CHEESE 
with mixed greens on brioche

TURKEY & FRENCH BRIE 
with arugula, grilled beefsteak tomato, dijon mustard on croissants

CRANBERRY CHICKEN SALAD 
with romaine lettuce, heirloom tomatoes on buttery white bread

ENGLISH CUCUMBER & DILL 
with tzatziki, bibb lettuce crystals hot sauce

SMOKED SALMON 
with shaved red onion, flash fried capers, sliced heirloom tomato 

FRISEE LETTUCE SANDWICH
whipped boursin cream cheese on multi-grain wheat

ARTICHOKE SANDWICH 
with red peppers, sun-dried tomato, local honey goat cheese on marble rye

AVOCADO & HEIRLOOM 
tomato salad, mixed greens on white bread

MINI MUFFULETTA’S

Beverag�
LAVAZZA COFFEE, HOT TEA, 

DECAFFEINATED COFFEE 
$90 per gallon

ICED TEA / SWEET ICE TEA 
$60 per gallon

LEMONADE
strawberry, lemon, or prickly pear

$60 per gallon
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Beverag� Cont. 
FRUIT PUNCH

garnished with lemons, limes, berries, oranges
$60 per gallon

HOUSE-MADE HOT CHOCOLATE 
$70 per gallon 

SPA WATER
[ Choice Of ]

honeydew, english cucumber, mint
blackberry, orange, fresh ginger

blueberry, lemon, thai basil
mango, strawberry, ginger

$30 per gallon

NAKED JUICES
mango madness, green machine, strawberry-banana

$5 each

VITAMIN WATER
acai-blueberry pomegranate, lemon-lime, tropical-mango

$5 each

ENERGY DRINKS
[ Choice Of ]

red bull, monster or rockstar
$6 each

ASSORTED SOFT DRINKS 
pepsi, diet pepsi, sierra mist, mountain dew

$5 each

BOTTLE WATER 
dasani 
$4 each

SMART WATER
$5 each




