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(Package is Based on 1 Mirnimam of 20 People and ss Priced Per Person)

Delnxe Continental Breakiast
Eqq and Cheese Crorssants, Seasonal Fresh Frurt Assorted Breakfast Pastries, Bagels and Cream
Cheese, Assorted Fruit Yoqurts, Assorted Frwit Jwices, Coffee,
Assorted Infernational Teas, and Milk.

Plated Lanch
Choose From Onre of Onr Plated Lunch Selections, Chef Choice Dessert Bar, Water and Tea Service.

Executive Affernoon Break
An Assortment of Fresh Jumbo Cookies, Fusdge Brownies, Assorfed Soff Drinks, Bottled Wafer,
Reqular and Decaf Coffee

M eef/ﬂq Space
Qenem/ Session is Based on Standard Setnp

Andio VVisnal
Inclndes Wireless Lavaliere Microphone, Screen, Podinm and Flipchart
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(Package is Based on 1 Minnimmm of 20 People and s Priced Per Person)

Deluse Continental Breakinst

Eqq and Cheese Crorssants, Seasonal Fresh Frnrt Assorted Breakfast Pastries, Bagels and Cream
Cheese, Assorted Fruit Yoqurts, Assorted Fruit Juices, Coffee,
Assorted International Teas, and Milk.

Plated Lunch

Choose From One of Onr Plated Lunch Selections, Chef Choice Dessert Bar, Water and Tea Service.

M eef/nq Space
geﬂem/ Session 1s Based on Standard Setnp

Andio Visnal
Wireless Lavaliere Microphone, Screen, Podinm and Flipchart

All Charges are Subject fo 1 20% Service Charge and Applicable Sales Tix
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Assorted Goodies Assorted Bevemges
Assorted Mujfins Kona Coffee
Assorted Danrsh Decaf Kona Coffee
Assorted Donghnnts Jced Tea
Assorted Granoln Bars Lemonade
Bagels w/ Cream Cheese Frurt Pupch
Assorfed Jumbo Cookies Assorted Lot Teas
Fudge Brownies Bottled Water
Assorted Candy Bars Assorfed Froit Juices
Mixed Nuts Assorfed Sodas
Snack Mix/Pretzels Red Bull

All Charges are Subject fo 5 20% Service Charge and Applicable Sales Tax
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Plated Brmfﬂfmt

(All Plated Breakiasts are served with Assorted Breakfast Pastries, Orange Juice, and Coffee)

Metropolitan
Farm Fresh Scrambled Eqgs, Breakfast Potatoes, and Your Choice of Sansage or Bacon.

Eqgs Benedlict
Poached Eqqs atop Canadian Bacon and an English Muffin Covered in Freshly Prepared Hollan-
darse Sance and Served with Breakjast Potatoes.

Crorssant Barsts
Flakey Butter Croissant Stuffed with Scrambled Eqqs, Ham, and Cheddar Cheese.
Served with Breakjast Potatoes.

Capriol Strata
Brked Eqq Casserole with Honey Cured Ham and fopped with Cheddar Cheese and
Served with Breakjast Potatoes.

Bre@(c]fast Ru {ets

(40 Person Minimmm. Amy Amonnt under the Mimom will be Charged 1 §100 Chefs Fee)
(Al Breakiast Buffets Inclnde, Fresh Sliced Frmit: Assorted Breakfast Pastries, Assorted Juices and Coffee)

Sunrise Buffet
Fresh Farm Scrambled Eqgs with Cheddar Cheese, Crispy Bacon, Sansage Links,
and Breakjast Potatoes.

Conntry Buffet
Farm Fresh Scrambled E 795 with Cheddar Cheese, Buttermilk Biscurfs with S, ansage Gravy,
Crispy Bacon, Sansage Links, and Breakfast Potafoes.

All Charges are Subject fo 1 20% Service Charge and Applicable Sales Tax

pselyvag



gfecia&g Mo rning Brea[cs

Contimental Breakfast
Seasonal Fresh Shiced Frurt Assorfed Breakfast Pastries, Assorted Frait Juices, Coffee,
Assorted Infernational Teas, and Milk.

Deluse Contmental Breakiast

Eqq and Cheese Croissants, Seasonal Fresh Frurt Assorfed Breakfast Pastries
Bagels and Cream Cheese, Assorfed Frnit Yoqurts, Assorted Fruit Juices, Coffee,
Assorted Infernational Teas, and Milk.

g?ecia&g A{Jce:rnoon Brea[cs

T2

Execatyve Break
Assorted Jnmbo Cookies and Brownies, Assorted Soft Drinks, Specialty Teas,
Reqular and Decaf Coffee.
Seventh Inning Strefch

Buttered Popcorn, Roasted Peannts, Cracker Jacks, Pretze] Rods, Assorfed Soft Drinks,
and Your Chorce of Iced Tea or Lemonade.

Chocolate Overfoad
Jnmbo Chocolate Chunk Cookies, White Chocolate Macadamia Nut Cookres, Fudte Brownies,
Chocolate Dipped Pretzel Rods, Chocolate Covered Strawberries,
and Assorted Sodas and Bottled Water:

Llealth Nuts

Assorfed Granoln Bars, Fresh Fruit Display, Fresh Vegetable Display, and
Assorfed Juices and Bottled Water.

All Charges are Subject fo 1 20% Service Charge and Applicable Sales Tax
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(AJ] Entrée Salads are Served with Fresh Rolls with Batter, Chefs Dessert- Water and Iced Tea Service)

Chickeyr Caesar Salad

Crisp Romaine Lettuce Topped with Parmesan Cheese, Tomatoes, Garfic Crontons, and Topped with
Grilled Chicken.

Plaza Cobb Salad

Fresh Spring Greens Topped with Honey Ham, Smoked Turkey, Swiss and Cheddar Cheese, Tomatoes, Bacon,
Cucnmber. Served with Your Choice of Two Dressings.

Sandw LcLLes

(Al Sandbwiches are Served with Potato Chips, Pastn Salad, Chefs Dessert.
and Tnclnde Water and Iced Tea Service)
(Amy Sandswich can be put in 1 Box for Yonr Conveience and will Be Served with Bottled Water and a Cookie)

Club Crorssant

Honey Ham, Smoked Tutkey, Bacon, Lettnce and Tomato, served on a
Fresh Buttery Croissant.

Deli Wrap

Your Choice of Deli Meats with Lettuce, Tomato, Cheddar Cheese, and Garlic Mayonnaise Wrapped in 4 Flonr
Tortilla. Meat Choices of Honey Ham, Smoked Turkey,
Roast Beef, or Chicken Salad.

Classic Boarawalk Del

Genon 5. alami, Proscurtfo, Smoked Tﬂfka/, Provolone Cheese, Lettuce, Tomato, Oregano,
and Red Owion, Served on a French Sub.

LI/U/L(LLL B MFFQJCS

(Salad options mclude: Mixed Greens, Caesar Salad, Pasta Salad, Potato Salad, or Frart Salad)

Market Buffet

(40 Person Mimimnm. Entrée Chorces are Chosenr From the Plated Lunch Meww oy Next Page)

Three Freshly Prepared Saladh, Tivo Entrée Creations From Onr Executive Chef, Chefs Choice Seasonal Veqetable,
and Starch. Fresh Bread and Butter, and Chef's Choice of Assorted Desserts.

Deli Baffet

(40 Person Minimum)
Three F/L’S/l/l/ Prepared Salads, Assorted Deli Meats, Breads, and Cheeses. Served with Tradtional
Accompaniments and Chef s Choice of Assorted Dessers.

All C/mrqe) are Subject fo 1 20% Service C//ﬂf7€ and Applicable Safes Tax
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(All Plated Lunches include a Salad, Chefs Selection of Fresh Seasonal Vegetable, Chefs Choice of Starch, Rols
and Butter, Chef's Chorce of Dessert. and Water and Iced Tea Service)

Bonrboy Street Chicken

Grilled Chicken Breast Topped with Bonrbon Cream Sance, Baconr Crambles,
and Cheddar Cheese.

Sonthwest Grilled Chicken
Grilled Chicken Breast with Bold Sonthwest Seas oming and Pico e 4allo.

Chicken Cordoy Blen
Breaded Chicken Breast Stuffed with Honey Ham and Mozzarells Cheese.

4rilled Flank Steak
Tender Marinated &oz Flank Steak with a Roasted Shallot Demi lace.

Sheed Sitlon
Tendder Slices of Choice Sitloin Topped with 1 Mushroom Demi Glace.

Beef Medallions
Tender oz Beef Medallions Marimated i Balsamic Dressing.

YU ]

Home-style Meatloaf
Homemade Meatloat fopped with Mushroom Gravy

Roasted Pork Lo
Marinated Boneless Pork Loin, Slow Roasted fo Perfection and Served with a Rosemary Jus.

Becf or Vegetanan Lasagna
Layers of Pasta Stuffed with Beef or Vegetables, ricotta and Mozzarella Cheeses,
and Lomemade Tomato Sance.

Asian S fq/e Salmon
Roasted Salmon with a S oy and Miri Glaze.

Al C//qus are St uﬁ/ecf to 1 20% Service C/mrqe and Applicable Sales Tax



Plated Dinners

(All Plated Dinners include Yonr Choice of Salad, Chefs Selection of Fresh Seasonal Vegetable, Chefs Choice of
Starch, Rolls and butter, Your Choice of Dessert. and Water, Iced Tea, and Coffee Service)

Santa Fe Chicken
Grilled Breast of Chicken With a Chipotle Cream Sance.

Herb Roasted Chicken
Roasted Breast of Llerbed Chicken Topped with a Chicken Jus Jre.

Chicken Parmesan
[,/7//7‘/1/ Breaded Chicken Breast Topped with Melfed Mozzarella Cheese and Marinara,
Served o 4 Bed of Linguini.

Chickenr Cordon Blen
Breaded Chicken Breast Stuffed with Honey Ham and Siwiss Cheese.

4rilled Kansas City Strp
Tender 100z KC Strip Mannated and Grlled fo a Perfect Medinm Unless Stated Otherwise.

Filet of Sitlorm
Tendder Soz Filet of Choice Sitloin Topped swith # Mushroom Demi Glace.

Flat Iron Steak
Soz Steak Marnated i Red Wine, Gatlic. and Herbs and Then Grilled fo Petfection.

Roasted Pork Lo
Marinated Boneless Pork Loin, Slow Roasted fo Perfection and Served with a
Shitake Mushroom Demi lace.

Smoked Pork Chop
Two 5oz Bone-in Pork Chops With a Maple Cream Sance.

Roasted Salmon
Roasted Salmon Rubbed with Fresh Pesto.

Tilapia N en/hrrq
Roasted Tilapia Fillet with a Sherried Mushroom Cream Sance.

All Charges are Subject fo 5 20% Service Charge and Applicable Sales Tax
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Plated Duet Dinners

(AYl Plated Ditmers include Yonr Choice of Salad, Chefs Selection of Fresh Seasonal Vegetable,
Chefs Chorce of Starch, Rolls and Butter, Yonr Chorce of Dessert, and Water, Iced Tea, and Coffee Service)

Choose Two of the Following fo Create Yonr Own Unigne Plate.

Filet of Sitlom
Tender Loz Filet of Sirlorn Cooked fo Perfection
Chrcken C/Iﬂfdoﬂﬂﬂlf

Ronsted Breast of Chicken with a Chardonnay Cream Sance

Herb Roasted Chicken
Roasted Breast of Herbed Chicken Topped with a Chicken Jus lie

Chicken Piccata
Lightly Breaded Chicken Breast with a Leson Caper Butfer Sance

Shrimp Scampi
Broiled shrimp with Gatlic Butfer Sance

Pork Lo Medallions
Roasted Pork Lo Medallions with M ango S, ala

Saffron Salmon
Roasted Salmon Fillet with a Saffron Cream Sance

Basa Provencal

Tender Viietnamese White Fish with Tomatoes, Olives, and Parmesan Cheese

All Charges are Subject fo 1 20% Service Charge and Applicable Sales Tax
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(Chorce of One Inclnded With Plated Dinner)

New York Style Cheesecake
Creamy Cheesecake with Strawberry Sance

Carrot Cake
Traditional Carrot Cake with Cream Cheese Frosf/ﬂq

German Chocolate Cake
Delicions Blend of Chocolate Cake, Coconnt and Pecans

Lemon Cream Shorfcake
Refreshing Layers of Lemon Cake and Lemon Cream

Triple Chocolate Tier Cake
Layers of Chocolate Cake and Chocolate Cream

Dinner Desserts— lier Two

(Upgrade Your Dessert for and Additiona] Charge)

Raspberry Chambord Torfe

Chambord Soaked Chocolate Cake with a Chocolate //‘ﬁmﬂc//e

Lemon Berry Cream Cake
Lemon Cake with Layers of Berties and Jemon Cream

Caramel Apple Granny Torte
Layers of Baked Apples and Caramel in a Cookie Crust

Trple Chocolate Truffle Cake

Layers of Chocolate Cake, Chocolte Ganache, and Chocolate Monsse

Key Lime Torfe
Refreshing Key Lime Filling in a Flakey Crnst

All Charges are Subject o n 20% Service Charge and Applicable Sales Tax
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Dinner Bmﬁfet

(Al Dinnrer Buffets include Water, Iced Tea, and Coffee Service)
(50 Person Minimom. Aty Amownt Under the Mitnimmm will be Charged 1 §100 Chefs Fee)

Jaste of Topeka

Three Freshly Prepared Saladhs, Entrée Options From Onr Executive Chef, Chefs Choice Seasonal
Vegetable, and Starch. Fresh Bread and Butter, and Chef's Choice of Assorted Desserts.
Two Entrée Bujfet
Three Entrée Buffet

Choose From the Fo//ow/nq Entrees:

Santa Fe Chicken
Grilled Chicken Breast With Chipotle Cream Sance

Chicken Chardonnay
Rousted Breast of Chicken with a Chardonnay Cream Sance

London Broi]
Tender Shiced Beef with a Hunter Sauce

Shced Sivlorn
Tendter Sitlorn Topped with a Mushroom Dem/ﬁ/ﬂce

Roasted Pork Lom
Roasted Pork Loty with a Rosemary Jus

Chicken Rustica
Penne Pasta with Roasted Chickey and a Iialian Cream Sance

Roasted Salmon
Atlantic Salmon with a Lemon and Difl Cream Sance

BBQ Pork
Slow Simmered Shredded Pork Shonlder With onr Tangy BBQ Sance

Home Style Meatloaf
Homemade Meatloaf with a Mushroom Sance

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax
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Themed Dinner Ru ]Cets

(Al Dinnrer Buffets include Water, Iced Tea, and Coffee Service)
(50 Person Minimum. Amy Amonnit Undter the Minimom will be Charged 5 100 Chefs Fee)

Taste of Mexico

(Tncludtes Al of the Following)

Carmitas
Slow Simmered Shredded Pork with Salsa Verde Served with Flony and Corn Tortillas

Chicken Molé
Chicken Brassed i a Rich Dark Chile Sance

Spanish Rice
Blend of Rice with Tomato, Peppers, and Sonthwest Spices

Frijoles Charros
Stewed Pinrfo Beans with Bacon and Omions

Fresh Frart Salad
A Blend of Fresh Seasonal Frurts

Tortilla Chips
Tortilla Chips With Salsa

Muved Green S, alad
Fresh Mixed Greens with Tomatoes, Cucnmbers, Crontons, Shredded Cheese, and Assorfed Dre55/h75

Sopaipillas
Pufly Deep Fried Pastry Sprinkled with Cinnamon and Sngar and Served with Honey

All Charges are Subject fo 5 20% Service Charge and Applicable Sales Tax
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Themed Dinner Ru ]Cets

(Al Dinner Buffets include Water, Iced Tea, and Coffee Service)
(50 Person Minimmm. Amy Amonnt Under the Minismmm will be Charged 7 $100 Chefs Fee)

Taste of Haly

(Tncludtes Al of the Following)
(Inclades Water, Iced Tea, and Coffee Service)

Becf or \egetable Lasaqna
Lasers of Pasta, Roasted Vegetables, Ricottn Cheese, Mozzarells Cheese, and Tomato Sauce

Chicken Parmesan
l_/qlﬁ‘/// Breaded Chicken Breast with Mozzarelln Cheese and Marinara Sance

Penne Pasta
Served with Alfredo Sance and Marinara

Halian Yreen Beans
Tossed with Olve Orl and Halian St emon/nqs

Fresh Frort Salad
A Blend of Fresh Seasonal Frits

Muved Green S, alad
Fresh Mixed Greens with Tomatoes, Cucnmbers, Crontons, Shredded Cheese, and Assorfed Dre55/h75

Sfaflngl 1ol

@/Ir//c Bread Stcks

Lemonata Torfe
Layers of Lemon Sponge Cake and Lemon Cream

Enhancements

Add Pasta Action Station with Chefs Atfendant

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax
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(A Dinnrer Buffets include Water, Iced Tea, and Coffee Service)
(50 Person Minimmnm. Amy Amount Under the Minismmm will be Charged 7 $100 Chefs Fee)

Taste of Kansas Crty

(Includtes All of the Following)
(Includes Water, Iced Tea, and Coffee Service)

Smoked Brisket
Tender Shces of Smoked Brisket

BBQ Rils
Slow Cooked fo Perfection and Smothered in BBQ Sance

Muved Green S, alad
Fresh Mixed Greens with Tomatoes, Cucnmbers, Crontons, Shredded Cheese,
and Assorted Dre»/nqs
Baked Beays
Corn o The Cob

Potato Salad

Sfaflngl 1ol

Cole Slaw
Silver Dollar Rolls

Fruit Crisp

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax
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C ﬂrl//ﬁq and Specialty Stations

Al Specialty Stations are in Addition fo Yonr Diner Buffet and Cannot be Substituted in Place of an Entrée.
Al Carved Meats Include a Chef Attendant and Tradtional Accompaniments.

Baroy of Beef
Serves Approximately £0 People.

Roasted Tenderlom of Beef
Serves Approximately 30 People.

Lerb Encrusted Prime Rib
Serves Approximately 30 People.

Roasted Breast of Tnrkey
Serves Approximately 45 People.

Baked Honey Glazed Ham
Serves Approximately 75 People.

Roasted Pork Lom
Serves Approximately 50 People.

Sfaflngl 1ol

Baroy of Pork
Serves Approximately 50 People.

Whole Smoked Salmon
Serves Approximately 40 People.

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax



Hot Hors ' Oeurves
(Al Hors d Oenrves are priced 50 pieces per order)

Mimiatare Crab Cakes
Served with a Remonlade Sance.

Lion Head Meathalls
Slow Cooked fo Perfection and Smothered in BBQ Sance or Marinara.

Statfed Mushrooms
Stufed with yonr Choice of Fialian Sansage or Crabment

Jamascan Chicken Satays
Skewered Jerk Marinated Chicken.

Bacon Wrapped Shyimp

Snmbo Gulf Shrimp Wragped in Hickory Smoked Bacon and Served with a
Raspberry Chipotle Sance.

Breaded Chicken Strips
Tender Breaded Strips of Chicken Served with Loney Mustard.

Asian Spring Rolls
Vegetarian Spring Rolls Served with Siweet and Sonr Sance.

Spanakopita
Stuffed with Spinach and Feta Cheese.

Chicken Droammies
Served with Yonr Choice of Buffalo Sance, or Siweet Chill Glaze.

Chicken Quesadllla Cornmcopins
Served with Ancho Cilantro Ranch and Salsa.

All Charges are Subject fo 5 20% Service Charge and Applicable Sales Tax
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Cold Hors d'Oeurves
(Al Hors d Qenrves are priced 50 pieces per order)

Jnmbo Shrimp
Jumbo Gulf Shrimp Served with Cocktarl Sance.

Roasted Red Pepper Hummms
Served with Prta Bread.

Anfipasto Skewers
Artichoke Llearts, Kalamata Olves, Fresh Mozzarella, and Genoa S, alami.

Cocktar] Sandwiches
Miniature Ham and Tarkey S, anawiches on Ciabbata Bread.

Marinated Olives and Peppers
Marinated Green Ofives, Black Olives, Kalamata Olives, Pepperoncin,
and Roasted Red Peppers.

Prosciutto Wrapped Asparagqus
Fresh Ry Asparagus Wragped in Proscisffo.

Chocolate Dipped Strawberries
Jrmbo Fresh Strawberries Dipped it Rich Chocolafe.
Tnsedo Strawberries Dipped in Dark Chocolate and White Chocolate.

UImI) p SIof pfo

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax



Re cerjcio n D Lsrtags

(A Reception Displays are Priced Per Person)

qufﬂé/e Crudfés
Fresh Seasonal qufﬂﬁ/ej Served with Ranch Dipping Sance.

Fresh Froit Display
A Selection of Shced Fresh Seasonal Frnbs.

Market Cheese Display
An Assortment of Domestic Cheeses and Crackers.

Caprtol Cheese Display

An Assortment of International and Domestic Cheeses with Gonrmet Breads and Crackers.

Dessert Bar
An Assortment of Delicions Desserts Prepared By Onr Culinary Team
Tfems Inclnde Chocolate Monsse, Assorted Petit Fonrs, Mimiature Cheesecakes,
Chocolate Covered Strawberries, and Dessert Bars.

All Charges are Subject o 1 20% Service Charge and Applicable Sales Tax
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