
DESIGN YOUR OWN BREAKFAST BUFFET | 
Choose 1 egg option, 1 potato option, and 1 meat option. 

$16.00

Roasted Redskins - quartered redskin potatoes
with salt, pepper, and olive oil
Hash Brown Casserole - blend of shredded
potatoes, sautéed onions, & melted cheese
Breakfast Potatoes - diced redskin and sweet
potatoes with onion
Breakfast Au Gratin - quartered redskin
potatoes with a light cheddar cheese sauce

POTATO OPTIONS
Bacon (4 pieces/person)
Sausage Links (3 pieces/person)
Turkey Sausage Patties (2 pieces/person)

MEAT OPTIONS
Scrambled Eggs
Cheesy Scrambled Eggs
Egg Casserole - choose one flavor:

Bacon & Cheddar
Sausage & Onion 
Broccoli & Dill Havarti
Farm Fry - eggs scrambled with
veggies, sausage, and bacon atop a
bed of hash browns

EGG OPTIONS

CORPORATE BREAKFAST
Orders have a minimum purchase requirement of $675.00. 
Pricing is based on a minimum of 30 guests. Please inquire for groups under 30. 
All pricing is per person unless otherwise noted. Prices below are good for events Monday through Friday 5 am–10 am.

Continental | $16.00
Variety of mini muffins, coffee cake, plain Greek yogurt, honey, granola, and mixed fruit bowl. Served with butter, and comes with
orange juice and fresh roasted coffee.

Baked French Toast | $17.00
Choose from blueberry lemon, maple bacon, Dutch apple, or cinnamon, served with scrambled eggs, sausage links, and syrup

ENHANCE YOUR BREAKFAST BUFFET
Pricing listed as additions to meals. All pricing is per person unless noted otherwise. All beverages are sold per person for a
minimum of 30 people. If under 30, choose from hot tea, bottled water, bottled juice, and canned sodas.

Add a Second Meat | $3.50
Add a Second Potato | $2.50
Biscuits and Sausage Gravy | $4.50
Plain Greek Yogurt with Granola | $2.50
Fruit Tray | $3.00
Assorted Mini Muffins | $2.50
Assorted Bagel Quarters (min 4 dz) | $28 per dz
   Served with regular and flavored cream cheeses
Donuts (sold per dozen, min 4 dz) | $42 per dozen
Hard Boiled Eggs (min 12) | $2.00 per piece

Fresh Roasted Coffee | $105 - sold in increments of 30 cups 
   Served with cream and sugar
Hot Tea | $50 - includes up to 20 tea packets    
   Served with lemons and sugar
Juice | $30 per gallon
   Orange, apple, or cranberry
Apple Cider | seasonal | $40.00 per gallon
Bottled Water/Canned Sparkling Water/Canned Sodas | $2.00
Bottled Juice | $3.50

PRICING EFFECTIVE 8/1/2026FOR ORDERS IN DECEMBER SEE 2026 CHRISTMAS MENU



CORPORATE LUNCH
Orders have a minimum purchase requirement of $675.00. All pricing is per person unless otherwise noted. Prices below are good
for events Monday through Friday until 2:00 pm. Please inquire about after-hours or weekend pricing.

BOX LUNCHES
Prices are based on a minimum of 30 of the same kind of box lunch. If under 30 boxes or for a variety, please inquire about pricing.

The Deli Box | $16.00
Assorted deli sandwiches: smoked turkey with cheese and lettuce, capicola and salami with cheese and lettuce, chicken salad.
Minimum of 12 sandwiches.
    - Each box also contains a clementine, a bag of chips, mayo & mustard packets, a silverware packet, and a sweet treat

Grilled Chicken Caesar Salad | $18.00
Traditional Caesar salad topped with chicken strips and served with sweetbreads, fresh fruit, and a dinner roll with butter

Arugula Salad | $17.00
Arugula with grape tomatoes, cucumbers, pickled red onion, hard-boiled eggs, and apple cider Dijon vinaigrette, served with a
dinner roll with butter and a sweet treat.
    - Add chicken strips on the side for $2.00

Blueberry Sunflower Kale Salad | $17.00
Shredded kale tossed in a sweet and tangy dressing, topped with blueberries, edamame, rainbow carrots, craisins, red onions, and
sunflower seeds (GF/DF/NF/V). Also served with a dinner roll and butter, and a dessert.

Cosmo Salad | $17.00
Mixed greens, goat cheese, candied pecans, craisins, red onions, and roasted corn with our house poppyseed dressing. (Veg)

Orders have a minimum purchase requirement of $675.00. 
Pricing is based on a minimum of 30 guests. Please inquire for groups under 30. 
Pricing is valid Monday - Friday 11:00 am - 2:00 pm 

COLD LUNCH BUFFET

Sandwich & Salad Buffet | $18.00
Smoked turkey with lettuce and cheese, chicken salad with grapes, capicola and salami with lettuce and cheese, and veggie deli
sandwiches with assorted buns. Condiments include mayo, yellow mustard, spicy mustard, bread & butter pickles, and banana
peppers. Also served with a garden salad with ranch and Italian dressing, with croutons on the side.
    - Add soup for $3.oo, choose from chicken noodle, beef chili, loaded potato, herbed tomato bisque, butternut squash bisque, or 
      vegan veggie, served with crackers
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Orders have a minimum purchase requirement of $675.00. 
Pricing is based on a minimum of 30 guests. Please inquire for groups under 30. 
Pricing is valid Monday - Friday 11:00 am - 2:00 pm 

HOT BUFFETS

Baked Potato Bar | $19.00
Baked Idaho potatoes and beef chili accompanied with sour cream, salsa, banana peppers, butter, shredded cheese, bacon bits,
chopped broccoli, and sautéed onions. Includes a garden salad with ranch and Italian dressing.
    - Add more toppers for $2.00: BBQ pulled pork or red vegan chili

Taco Bar | $20.00
Seasoned ground beef with soft flour tortillas. Toppings include chopped romaine lettuce, shredded cheese blend, pickled red
onions, medium fresh salsa, mild corn salsa, jalapenos, sour cream, lime wedges, cilantro, and hot sauce. Served with cilantro lime
rice and tortilla chips.
    - Add guacamole for $2.00
    - Substitute beef with shredded brisket for $2.00
    - Add vegan protein: black bean & sweet potato combo for $2.00

BBQ Slider Bar | $20.00
Choose one protein: BBQ shredded brisket, BBQ pulled pork, or maple bourbon pulled chicken. Served with slider pretzel buns
and brioche buns, pickled red onions, banana peppers, sliced cheddar and pepper jack cheeses. Served with potato salad and potato
chips with chip dip.
   - Add vegan black bean sliders for $5.00 per slider (minimum 12 sliders)

Pasta Bar | $20.00
Cavatappi pasta with alfredo sauce and marinara (V), accompanied with warm sliced chicken, quartered mushrooms, and parmesan
cheese. Served with garden salad with ranch and Italian dressings, and garlic loaf with butter.
    - Add Italian sausage or meatballs for $2.00

Lasagna Buffet | $22.00
Classic meat lasagna and cheese lasagna with garden salad with ranch and Italian dressings and croutons on the side. Served with
garlic loaf with butter.

PRICING EFFECTIVE 8/1/26 

CC Favorites | $24.00
Smoked Beef Brisket with 1 sauce, pumpkin tortellini, and root vegetable blend in a white wine butter sauce
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Pricing is based on a minimum of 30 guests. Please inquire for groups under 30. 
Orders have a minimum purchase requirement of $675.00

ENTREES

Honey Bourbon Glazed Ham (GF/DF)
Succulent ham basted in a honey bourbon glaze, slow-roasted and sliced
Pork Pot Roast (DF)
Slow-cooked pork and orange bell peppers in a country gravy

PORK

Beef Brisket | additional $2.00 per person (GF/DF)
Tender brisket, smoked for 16 hours and sliced - choose two sauces to be served on the side: BBQ, Cherry BBQ,
Guinness Mustard, Maple Bourbon, Asian Honey, Chimichurri, or Horseradish 
Michigan Pot Roast | additional $5.00 per person (GF/DF)
Tender red wine-braised beef slowly cooked with celery, onions, and carrots in a rich, flavorful jus 

BEEF

BBQ Chicken (GF/DF)
A marinated chicken breast brushed with our award-winning BBQ sauce
Zesty Lemon Chicken (GF) 
Marinated chicken breast topped with a creamy, zesty lemon sauce
Marsala Chicken (GF) 
Marinated chicken breast sautéed with mushrooms in a creamy marsala wine sauve 
Chicken Scampi (GF) 
Marinated chicken breast sautéed in a garlic wine butter sauce

CHICKEN

Salmon | additional $5.00 per person 
Citrus - finished with a citrus glaze, topped with orange and lime slices (GF/DF) 
Maple-Glazed - finished with a maple glaze, topped with lime slices (GF/DF)

FISH

PRICING EFFECTIVE 8/1/26 

Design Your Own Buffet
1 Entrée + 3 Sides  
$25 per guest  

2 Entrées + 3 Sides  
$30 per guest  

VEGETARIAN
Pumpkin Tortellini (Veg) Cheese tortellini in a creamy pumpkin béchamel sauce, topped with chevre cheese, Craisins, and
pumpkin seeds
Lasanga - vegetarian lasagna made with a white sauce 
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SIDE SELECTIONS

Garden Salad - greens tossed with grape tomatoes, cucumbers, rainbow carrots, and croutons (on the side), served
with your choice of two dressings: ranch (GF), poppyseed (GF/DF), French (GF/DF), Italian (GF/DF), apple cider
Dijon vinaigrette (GF/DF), sweet and tangy vinaigrette (GF/V), or vegan caper balsamic dressing (GF/V)
Caesar Salad - crisp romaine tossed in a traditional Caesar dressing with parmesan cheese and croutons

SALADS

Santa Fe Salad (GF/Veg) - romaine lettuce with rainbow carrots, queso fresco, roasted pumpkin seeds, roasted corn,
black beans, served with tortilla strips and avocado ranch dressing (Veg)
Blueberry Sunflower Kale Salad (DF/GF/V) - kale, edamame, red onions, carrots, craisins, blueberries, and sunflower 
seeds tossed in our house-made sweet/tart dressing
Fresh Fruit Salad (GF/DF/V) - pineapple, cantaloupe, honeydew, grapes, and strawberries *add $1 per person

PRICING EFFECTIVE 8/1/26 

STARCHES & VEGETABLES
Root Vegetable Blend (GF/Veg) - sweet potatoes, butternut squash, parsnips, zucchini, and carrots roasted with a white
wine butter  
Roasted Fresh Vegetables (GF/Veg) - zucchini, bell peppers, baby corn, baby carrots, red onion, and asparagus (when in
season) tossed in olive oil and roasted - option to add a drizzle of balsamic glaze on top 
Buttered Corn (GF/Veg) 
Honey Glazed Baby Carrots (GF/Veg)
Olive Oil Roasted Potatoes (GF/V) - potatoes roasted in olive oil, served with butter and sour cream on the side 
Sweet Potato Casserole (GF/Veg) - with a pecan topping   
Loaded Mashed Potatoes (GF) *contains bacon 
Garlic Mashed Potatoes (GF/Veg)
Rice Pilaf (GF/V)
Mac & Cheese (Veg) - classic elbow noodles smothered in a rich, velvery blend of five cheeses

DESSERTS & BEVRAGES
Warm Fruit Crisp | $4 per person Choose from apple, cherry, blueberry, or pumpkin, and includes house-made whipped cream. 
       GF and/or vegan crisps available in apple, cherry, or blueberry flavors for an additional $2.25 per person 
Assorted Mini Brownies | $2.25 per piece
Assorted Mini Dessert Bars | $2.25 per piece 
Strawberries and Cream Pound Cake | $6 per person Sweet macerated strawberries served with pound cake and house-made
whipped cream
Gluten-free Raspberry Almond Bars | $5 per piece *contain nuts
Vegan Dessert Bar | $8 per piece *contain nuts - subject to availability
Canned Sodas | $2 each 
Bottled Waters | $2 each 
Lemonade | $2 per person 
Flavored Lemonade | $3 per person Strawberry or Lavender 
Unsweetened Iced Tea | $2 per person Served with lemons and sugar 

FOR ORDERS IN DECEMBER SEE 2026 CHRISTMAS MENU
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