
Breakfast  
All breakfasts are served with Juice and Coffee 

Breakfast Combination #1 –$9.00 
Fruit & Cheese Platter, Assorted Fruit Yogurts, Quiche Lorraine 
Bites (bacon & cheddar) and Crispy Honey Pepper Bacon 
Breakfast Combination #2 –$8.00  
Campfire Skillet of Eggs, Potatoes, Peppers & Onions Fruit & 
Cheese Platter, Fresh Rolls and Assorted Jellies 
Continental  Breakfast –$7.00  
 Fresh Bagels with Cream Cheese, Assorted Muffins with Jellies, 
Assorted Yogurts and Fresh Fruit and Cheese Platter. 
                                            Hors  D’oeuvres  
All  Hors D’oeuvres  prices  are  per  person,  per  
item selected.  
(Serving usually 3 pieces per person per item) 
$2.25 per  Person -  Per  Item  
Mini Veggie Quesadillas with Poblano Pesto 
Hand-Rolled Asian Egg Rolls with Sweet Chili Sauce  
Brie En Croûte with Shallot Marmalade & Toast Points 
Classic Tomato-Basil Bruschetta 
Mini Quiche Bites  
Balsamic-Grilled Onion Guacamole with House Chips 
Wild Mushroom, Leek, and Goat Cheese Tartlets  
Pesto-Panna Formaggio with Toast Points 
Assorted Fresh Fruits and Gourmet Cheese 
Hummus with Pita Points 
Tuscan-Style, Bite-Size Meatballs with Tomato Ragoût 
$2.95 per  Person -  Per  Item 
Breaded and Baked Artichoke Hearts with Grated Gouda  
Three-Cheese Tortellini with Brown Sugar Cream Glaze  
Sesame Seared Chicken Tenders 
Olive Tapenade on Cristini with Ricotta Slaw 
Spinach and Artichoke Dip with Toast Points 
Mini-BBQ Chicken Quesadillas with Smoked Gouda  
Asian-Spiced Buffalo wings  
Skewered Mini-Jamaican Jerk Pork  Satay 
Bacon-Wrapped Escargot 
Hot Crab Dip with Toast Points 
Top-Sirloin Cubes Wrapped in Honey-Pepper Bacon  
Duck Confit over Classic Basil Bruschetta 
Grilled Chicken Skewers Satay 
$3.95 per  Person -  Per  Item 
Bacon-Wrapped Chicken and Artichokes, Spicy Aïoli  
Petite Provençal Chicken Salad on House Roll  
Fennel-Braised Pork Loin on Cristini  
Shrimp, Scallop, and Brie Tartlets 
Seared Rare Ahi Tuna with Ponzu on Won Ton Chips 
Thai Crab cakes with Curried Mango Sauce  
Shrimp Cocktail with Wasabi-Spiked Red Sauce  
Bacon-Wrapped Scallops  
Coconut-Crusted Shrimp  
Jalapeño, Bacon-Wrapped Shrimp with Marmalade  
Mini Beef Wellington Puff Pastries  
Prosciutto-Wrapped Melon 
Smoked Salmon on Toast Point with Avocado Mousse 
Beef Tournedos, Caper-Berry Slaw on Pita Points  
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del ivery,  
gratuity or  sales  tax.  All  prices  are  subject  to 

change.  
 

Dinner Banquet Buffet 
Create  your own menu 

All Dinners are served with Iced Tea, Lemonade,   
Dinner Rolls & Butter 

 

Carving Station 
($11.00 each item / Person) 

Prime Rib Au Jus        Baked Virginia ham 
Roasted Beef Tenderloin       Roast Turkey 

Addit ional  Entrees  
($9.00 each item / Person) 

Stuffed Chicken Breast          Sliced Roasted Pork                               
Beef Meatballs                      Rotisserie Chicken 
Jumbo Shrimp                       Petite Lobster Tail ($16.00)  
Beef Tips in Gravy                 OKC Ribeye ($14.00)   
Glazed Tilapia                        Seared Scallops ($12.00)  
Stuffed Peppers                      Grilled Salmon ($12.00)  
Lasagna or Stuffed Ravioli      Filet 6oz ($18.00)  
** Additional Entrées Available on World Wide Tastes Menu 

Starch 
($3.00 each item / Person) 

Roasted Red Potatoes      Au Gratin Potatoes 
Scalloped Potatoes          Garlic Mashed Potatoes  
Steamed/Fried Rice         Wild Rice 
                        White or Brown Gravy ($1)  

Vegetable   
($3.00 each item / Person) 

Italian Green Beans       Mixed Garden Vegetables 
Buttered Corn                 Peas 
Glazed Carrots                Button Mushrooms 
                                 Addit ional  Sides   

($4.00 each item / Person) 
Pasta Marinara                    Green Bean Casserole 
Pasta Alfredo                       Stuffed Squash  
Baked Potato & Sides         Corn & Cheddar Casserole 
Truffled Mac & Cheese      Asparagus & Shallots 
                                         Salads  

($3.00 each item / Person) 
Tossed Garden Salad       Spinach Salad  
Fresh Fruit Salad           Caesar Salad 
Coleslaw                          Pasta Salad 
Potato Salad              Tomato-Mozzarella Salad 

Dessert  
($4.00 each item / Person) 

Chocolate Mousse Cake            Peach Cobbler 
Cheesecake w/ Fruit                 Flavored Crème Brulee 
House-Made Tiramisu              Carrot Cake 

 

 
 

 
 
 
 

World Wide Tastes 
Dinner Entrée Selections 

All prices are based per person and do not include sales tax  
All items are $14.00/person unless specified  

and are served buffet style 
  

                                     Old Mexico 
Served with guacamole & sour cream. 

Chicken,  Beef or  Shrimp Tacos  
Chicken,  Beef or  Vegetarian Tamales    
Chicken,  Beef or  Cheese Quesadil las   
Chicken,  Beef or  Cheese Enchiladas  
Chicken,  Beef,  Shrimp or  Vegetarian Fajitas  
Chips and Salsa -  $2.00 

Southeast  Asia 
Choice of  Classic  Soups -  $4 :  Egg Drop, Hot & Spicy, 
or Miso  
Beef-Broccol i   
Orange Sesame Chicken,  Beef or  Pork 
Sweet & Sour Chicken or  Pork  
Gri l led Citrus-Soy Shrimp Skewers  
Chicken,  Pork,  Beef,  Shrimp or  Vegetarian Lo 
Mein  

Sushi  
Prices Subject to Change Based on Seafood Type 

Spicy Creole  Hosomaki Roll   
Okie  Futomaki Roll    
Sashimi Grade Salmon or  Tuna Nigir i   
California Hosomaki Roll    

Hearty Ital ian 
10-inch,  Brick Oven Pizzas -  $15 each :  Custom-
created to your liking.  
Chicken,  Beef,  Seafood,  or  Vegetarian Lasagna  
Custom Pasta Bowl - Choose your sauce (alfredo, tomato-
basil, pomodoro, or classic marinara) then choose your pasta 
(penne, spaghetti, linguine, fettuccini or classic spiral). 
Classic  Chicken Parmesan  
Chicken Piccata  
Veal  Piccata -  $15 
Pesto Tortel l ini   
Shrimp Arrabbiata  

Pride  of  America 
Beef Stroganoff  
Dad's  Backyard Gri l l  of  Burgers ,  Chicken or  Hot 
Dogs -   
Mom's Meatloaf  
OKC Chicken Fried Steak  
Roasted Rotisser ie  or  Country Fried Chicken  
BBQ U.S.A - Choice of One-pork spareribs, chicken, polish 
sausage, sliced brisket, chopped brisket, hot links, or turkey.  



Cherry, Wild Berry, Pumpkin, Peach, or Pecan. (Feeds 8.)    
 

All menus are buffet style. 
Consuming raw or undercooked foods may increase the risk of food bourne illness. 


