Catering Services
907.776.7654
BREAKFAST

Continental | $10 pp
choose a total of 5 items from Patisserie-Farmer-Harvest lists
Protein Packed | $13 pp
choose a total of 7 items from the Patisserie-Farmer-Harvest lists
Homestyle | $13 pp
choose 1 item from Morning Glory; includes Home Fries-Fresh Fruit-Patisserie
Create-Your-Own | $TBD
choose items from the list below

Patisserie Wi Harvest e

Danish a0 0 Fruit Platter
Bagels - Cream Cheese | Butter | Jam Whole Fresh Fruit
Muffins et Sliced Tomatoes

Scones - Butter | Jam | Devonsh|re Cream Roasted Asparagus
e Sliced Avocado

Farmer i Home Fries
Yogurt | Granola e
Cottage Cheese Morning Glory

-~ .Sliced Cheeses Oatmeal Bar

e .;.»'._Hard Boiled Eggs & Scrambled Eggs
. Deviled Eggs AR Croissant Breakfast Sandwich
~ ‘Assorted Roasted Nuts s e Breakfast Burrito

~Smoked Salmon’ Quiche
Sliced Black Forest Ham 2 Frittata - GF

Bacon | Sausage French Toast Bake

Mm/mum Order 1 $200
Service Fee | 15% applied to all food and beverage orders
Dining Room Availability | M-F mornings until 11 am, afternoon/evening
after 3 pm, weekends all day
Mezzanine Availability | Every Day All Day
Conference Room | Every Day All Day
Multi-Purpose Room | Every Day All Day, except Thursdays



Catering Services
907.776.7654

LUNCH

NY Style Deli Buffet | $14.50 pp
Sliced Deli Meats & Cheeses
Relish Platter - Tomatoes | Red Onions | Pickles | Lettuce
Assorted Sandwich Breads
Assorted Chips: - :
Deli Salad - Potato | Tortellini | Roasted Vegetables ] Caesar Pasta or: Soup DuJour
Soda | Iced Tea | Lemenade l La Cr01x ~ :

Lunch Dujour | $10 pp
See Menu Calendar | Fresh Baked Cookles | Soda | Iced Tea | Lemonade | La Croix

Soup &';Sidlad | $12 pp
Hearty Soup | Mixed Greens | Assorted Salad Toppings | Bread Boules | Fresh Baked Cookies
Soda | Iced Tea: | Lemonade | La Croix

Minimun Order"[ $200
Service Fee | 15% applied.to all food and beverage orders
Dining Room Availability | M-F mornings until 11 am, afternoon/evening
after 3 pm, weekends all day
Mezzanine Availability | Every Day All Day
Conference Room | Every Day All Day
Multi-Purpose Room | Every Day All Day, except Thursdays



Catering Services
907.776.7654

DINNER

Entrees | Includes rolls and choice of salad and two side accompaniments
Lasagna | $18 pp
Chicken Cordon Bleu | $18
Roasted Pork Loin with Thyme-Dijon Demi Glaze | $20 pp
Sonoma Chicken | $21 pp
Halibut | Market Price
Prim Rib | Beef - flat iron | Strip | Hanger | Beef Tenderloin | $28 pp

Salads
Caesar
Balsamlc Greens
Chopped Wedge

Acco‘mpamments
Potatoes - Mashed | Herb Roasted | Sweet-Savory
Rice Pilaf
Pasta
Bacon-Balsamic Green Beans
Dill Carrots
Roasted Se‘asonal Vegetables

Dessert ',|»‘j Addltlonal $4 pp

Chocoiate ’De@adence
Cake'- Vamlla Iﬁhocolate

-----

Minimum Order | $200
Service Fee | 15% applied to all food-and beverage orders
Dining Room Availability | M-F mornings until 11 am, afternoon/evening
after 3 pm, weekends all day
Mezzanine Availability | Every Day All Day
Conference Room | Every Day All Day
Multi-Purpose Room | Every Day All Day, except Thursdays



Catering Services
907.776.7654

HORS D'OEUVRE BUFFET

Starters | choose 3 items - perfect to accompany a dinner $12 pp
Classic | choose 5 items - $14 pp
Grand | choose 7 items - $17 pp

Crudites Board
Fresh | Roasted | Pickled Vegetables

Cheese & Charcuterie Board
Artisan Cheeses | Sliced Cured Meats | Nuts t: Dried: Frunts | Crackers | Crostlnl

Seasonal Fru:t Board
Qu:che
meheels
Pesto-Ham | Tomat_o Plstachlo | Smoked Salmon
Deviled Eggs
Bruschetta
Sliders
Hawaiian | Cuban | New York | Reuben | Buttermilk Chicken | Roasted Vegetable
Focaccia Tea Sandwiches
Caprese Skewers
Tomato | Mozzarella | Basil | Balsamic Glaze

, Bltes
Tenderlom | Chlckerr Roasted Shrimp | Pork

Minimum Order-| $200
Service Fee | 15% applied to all food and beverage orders
Dining Room Availability | M-F mornings until 11 am, afternoon/evening
after 3 pm, weekends all day
Mezzanine Availability | Every Day All Day
Conference Room | Every Day All Day
Multi-Purpose Room | Every Day All Day, except Thursdays



