
 
Working Luncheon Buffets 

(Served in Your Meeting Room for Conference Convenience) 
 

 “The Plaza Picnic” 
 (Minimum of 15 guests) 

“Pizza Pleasure” Soup of the Day 
Traditional Caesar Salad or Tossed Salad Crackers & Melba Toast 

Assorted Pizzas Baked Vegetable Crudities, Potato Salad,  
Fresh in  our Kitchen Coleslaw, Assorted Deli Meats  

(Special Choices of Pizza Types may be requested) And Condiments served with  
Assorted Soft Drinks Freshly Baked Breads & Rolls,  

$14.00 per person (2 pieces per person) Fresh Market Greens & Dressing  
$15.00 per person (3 pieces per person) Fresh Corn Nachos with Salsa 

Add Homemade Lasagna for $4.75per person Fresh Fruit Salad 
Add Sweets & Cookies for $15.75 per dozen Freshly Brewed Coffee & Tea 

 $17.00 per person 
 Add Sweets & Cookies for $15.75 per dozen 

 
“Deli Delight”  

Soup of the day served with Crackers  
& Melba Toast or Tossed Salad “Light Delight” 

Assorted Deli Sandwiches including: Soup of the day served with Crackers 
Italian Cold Cuts on Foccacia with Roma Tomato, & Melba Toast or Tossed Salad 

Tuna Salad Wrap, Roast Sirloin on  Assorted Sandwiches Including: 
Sourdough with Roasted Shallot Dijonnaise,  Roast Sirloin of Beef, Black Forest Ham & Swiss, 

Black Forest Ham & Swiss on  Creole Egg Salad, Italian Tuna Salad & 
Whole Wheat Honey Bagel Chicken Breast Salad on Whole Wheat 

Grilled  Chicken Breast Club Wrap, Greek Chicken and White Breads 
Salad on Herbed Flatbread Sweet Miniatures and Gourmet Cookies 

Collection of Tartlets & Sweet Miniature  Freshly Brewed Coffee & Tea 
Freshly Brewed Coffee & Tea  $14.75 per person (1 1/2 sandwiches per person) 

$15.75 per person (1 1/2 sandwiches per person) $15.75 per person (2 sandwiches per person) 
$17.00 per person (2 sandwiches per person)  

  
 “The Executive” 

 “Wrappers Delight” (Minimum of 15 guests) 
Soup of the day served with Crackers Atlantic Seafood Chowder with Crackers 

& Melba Toast or Tossed Salad & Melba Toast.  Organic Mesclun Greens with 
Roast Beef with Dijon Ranch Duxelle, Blackberry - Hazelnut Vinaigrette 

Smoked Ham Pinwheel with Maple Glazed Onions, A Deluxe Assortment of Gourmet Sandwiches:  
Vegetarian Tex Mex, Smoked Salmon Flatbread with Organic Arugula 

Japanese Chicken Salad Wrap, and Lemon Aioli, Lobster Mango Salad with  
Italian Tuna with Black Olives, Mustard Shoots on Brioche Crostini, Poached Tiger 
Grilled Chicken Breast Club, Shrimp with Avocado Salsa, Wild Mushroom Panini 

Fresh Corn Nachos with Salsa with Smoked Gouda Cheese and Roasted Tomatoes, 
Sweet Miniatures & Gourmet Cookies  New Orleans Muffaletta, Roast Beef Tenderloin 

Freshly Brewed Coffee & Tea with Brie Cheese and White Truffle Aioli on 
$17.00  per person (1 1/2 sandwiches per person) Sourdough, Greek Chicken Pinwheel on Foccacia 

$18.00  per person (2 sandwiches per person) Crostini with Microgreens and Herbed Aioli 
 French Pastry Selection 
 Freshly Brewed Coffee & Tea 
 $27.00  per person 

 
 

To add Crisp Vegetable Crudités or Cheese & Fruit Platter, Add $3.25 per person 
To replace Soup of the Day with Atlantic Seafood Chowder, Add $3.75 per person 

To Replace Tossed Salad with Caesar Salad, Add $2.75 per person 
All menu prices are subject to change and to the harmonized sales tax, bottle  

deposit & gratuities where applicable 
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