APPETIZERS

The Bank Shot

($21.00 per guest)

Assorted Gourmet Pizza Slices

Chicken Tenders with 

Honey-Mustard & Barbecue Sauces

Barbecue Meatballs

Fresh Vegetables with Ranch Dip

Hot Spinach & Artichoke Dip

Tortilla Chips 

The Strike

($24.00 per guest)

Chilled Shrimp with Cocktail Sauce (Chicken Satay with Peanut Sauce

(Cocktail Rolls with Sliced 

Roast Beef, Turkey & Ham 

Import & Domestic Cheese & Cracker Display

Fresh Vegetables with Ranch Dip 

The Royal Flush

($25.00 per guest)

Import & Domestic Cheese & Cracker Display

Fresh Vegetables with Ranch Dip

Bacon Wrapped Scallops

Bruschetta

Shrimp Cocktail

Chicken Satay with Peanut Sauce

Grilled Teriyaki Kabobs

The Break

($21.00 per guest)

Boneless Buffalo Wings

with Bleu Cheese

Miniature Egg Rolls with Sweet & Sour Sauce

Bruschetta- Tomato, Garlic, and Basil

Hot Spinach & Artichoke Dip

Tortilla Chips & Salsa

Fresh Vegetables with Ranch Dip

CLASSIC THEMES

New York Style Deli

($16.00 per guest)

Sliced Turkey, Honey Glazed Ham, Salami & Roast Beef

Assorted Cheese Slices

Lettuce, Tomato, Onions and Pickles

Horseradish, Mayonnaise and Dijon Mustard

Assorted Fresh Breads and Rolls

Host’s choice of two salads:

Garden Pasta Salad, Red Potato Salad, Caesar Salad, Cole Slaw or

 Tossed Greens with Ranch & Balsamic Vinaigrette

The American Classic

($15.00 per guest)

Build Your Own Burger:

Host’s choice of:

½ pound Sirloin Burger or Chicken Breast

Red Onion Rings, Lettuce, Tomato and Pickles

Cheddar Cheese Slices

Fresh Baked Kaiser Rolls

Host’s choice of two salads:

Garden Pasta Salad, Red Potato Salad, Caesar Salad, Cole Slaw or

 Tossed Greens with Ranch & Balsamic Vinaigrette

(add $1.50 for each additional topping:  sautéed mushrooms, blue cheese 

and/or bacon)

CLASSIC THEMES

Southern Barbecue

($28.00 per guest)

St. Louis BBQ Ribs

Barbecue Chicken Breast

Award Winning Baked Beans

Red Potato Salad

      Assorted Dinner Rolls & Butter

Tossed Greens with Ranch & Balsamic Vinaigrette

Mexican Fiesta

($21.00 per guest)

Tortilla Chips with Salsa

Chicken or Beef Fajitas, or                 combination of both

Spicy Taco Beef with Soft Taco Shells

Shredded Lettuce, & Tomatoes

Viva Italiano

($24.50 per guest)

Fresh Tomato & Garlic Bruschetta

Caesar Salad

Cheesy Garlic Bread

Meatballs Marinara

Tortellini Marinara with Fresh Grated Parmesan

Penne Pasta Alfredo with Chicken

Chicken Parmesan

                              Spanish Rice

                          Salsa & Sour Cream

THE MAIN EVENT

The Traditional

($26.00 per guest)

Appetizers:

Spinach & Artichoke Dip with Tortilla Chip Cascade

Fresh Vegetables with Ranch Dip

Dinner Buffet:

Assorted Fresh Dinner Rolls with Butter

Tossed Greens with Ranch & Balsamic Vinaigrette

Chef’s Fresh Vegetable Choice

Host’s choice of: Lemon Herbed Chicken with a Chardonnay Cream Sauce & Penne Pasta

or

Chicken Parmesan with Penne Pasta Marinara

The Elite

($35.00  per guest)

Appetizers:

Import & Domestic Cheese & Cracker Display

Fresh Vegetables with Ranch Dip

Bacon wrapped Scallops

Dinner  Buffet:

Tossed Greens with Ranch & Balsamic Vinaigrette

Assorted Fresh Dinner Rolls with Butter

Rosemary Roasted Red Potatoes

Penne Pasta Alfredo

Chef’s Fresh Vegetable Choice

Host’s choice of:  Salmon Filet with Dill Butter and Capers

or Prime Rib

Host’s choice of: Lemon Herbed Chicken with a Chardonnay Cream Sauce

or

Chicken Parmesan

Jillian’s Choice

($28.00 per guest)

Appetizers:

Fresh Vegetables with Ranch Dip

Import & Domestic Cheese & Cracker Display

Shrimp Cocktail

Main Course:

Carving Station with host’s choice of
Oven Roasted Turkey, Honey Glazed Ham or Prime Rib

served with assorted Rolls and Condiments

Caesar Salad

Pasta Station with Penne Pasta and

Guests’ choice of

Alfredo or Marinara garnished with Fresh Grated Parmesan

($50 service charge per carving station)

DESSERTS

Key Lime Pie

New York Style Cheesecake 

Assorted Miniature Pastries & Cakes

Above desserts are $4.00 per guest

Assorted Home Style Cookies

Dessert Bar Assortment

(such as:  Luscious Lemon, Red Raspberry, and Chocolate Brownies)
Above desserts are $3.00 per guest

Ice Cream Sundae Bar

Includes:  

Vanilla Ice Cream

Chocolate, Strawberry & Carmel Sauce

Cookie Crumbles

Chopped Nuts

Candy Sprinkles

Whipped Cream

$4.25 per guest

Fondue Flashback

Includes:

Chocolate Fondue

Assorted Seasonal Fruits

Angel Food Cake Squares

Pound Cake Squares

Marshmallows

$6.00 per guest

MEETING BREAKS

(Breakfast and lunch menus served until 2:30 pm only.  Breaks only available with other menu packages.)

Continental

($9.00 per guest)

Assorted Bagels with Cream Cheese

Assorted Fresh Baked Muffins or Pastries

Basket of Fresh Fruit

Coffee and Tea Service

Jillian’s Jump Start

($13.00 per guest)

Sliced Seasonal Fresh Fruit Selection

Assorted Pastries and Muffins

Assorted Cold Cereals

French Toast

Breakfast Sausage

Coffee and Tea Service

Go Nuts

($5.00 per guest)

Snack Mix

Mixed Nuts

Cracker Jacks

Basket of Fresh Fruit

Mid Day Munchies

($5.00 per guest)

Assorted Granola Bars

Assorted Bags of Chips

Basket of Fresh Fruit

The Sweetest Thing

($5.00 per guest)

Brownies

Cookies

Candy Bars

Basket of Whole Fresh Fruit

The American Classic

($15.00 per guest)

Build Your Own Burger:

Host’s choice of:

½ pound Sirloin Burger or Chicken Breast

Red Onion Rings, Lettuce, Tomato and Pickles

Cheddar Cheese Slices

Fresh Baked Kaiser Rolls

Host’s choice of two salads:

Garden Pasta Salad, Red Potato Salad, Caesar Salad, Cole Slaw or

Tossed Greens with Ranch & Balsamic Vinaigrette

(add $1.50 for each additional topping:  sautéed mushrooms, blue cheese

and/or bacon)

JILLIAN’S FAVORITE ADDITIONS

(May only be added to a package)
Great ways to add your own flair to one of our buffet selections.
Appetizers

Assorted Gourmet Pizza Slices

$4.00 per guest

Bacon Wrapped Scallops

$5.00 per guest

Barbecue Meatballs

$3.00 per guest

Boneless Buffalo Wings served with Bleu Cheese Dressing
$3.75 per guest

Bruschetta – Tomato, Garlic and Basil

$3.00 per guest

Bruschetta – Bay Shrimp, Olive Oil and Tomato
$5.00 per guest

Cheese & Cracker Display (import and domestic)
$3.50 per guest

Chicken Wings  (Hot Wings, Barbecue or Teriyaki)
$3.50 per guest

Chicken Satay with Peanut Dipping Sauce
$3.75 per guest

Chicken Tenders with Honey-Mustard & Barbecue Sauces
$3.50 per guest

Chilled Shrimp with Cocktail Sauce
$6.00 per guest

Creamy Spinach & Artichoke Dip with Tortilla Chips
$3.00 per guest

Fresh Vegetables with Ranch Dip

$2.50 per guest

Grilled Teriyaki Steak Kabobs 
$3.75 per guest

Tortilla Chips with Salsa
$2.25 per guest

Miniature Egg Rolls with Sweet & Sour Sauce
$3.25 per guest

Stuffed Mushroom Caps (with Crab Meat)   $4.50 per guest

JILLIAN’S FAVORITE ADDITIONS

(May only be added to a package)

Salads & Sides

Caesar Salad 
$2.00 per guest

Garden Pasta Salad
$2.00 per guest

Red Potato Salad
$2.00 per guest

Rice Pilaf
$2.00 per guest

Rosemary Roasted Red Potatoes

$2.00 per guest

Tossed Greens with Ranch & Balsamic Vinaigrette
$2.00 per guest

Casual Entrees

Barbecue Chicken Breast

$5.50 per guest

Barbecue St. Louis Ribs

$10.00 per guest

Build Your Own Burger (Chicken or Beef)
$6.25 per guest

Entrees

(does not include sides)

Beef Tenderloin with a Red Wine Sauce

$11.00 per guest

Chicken Parmesan

$6.25 per guest

Lemon Herbed Chicken with a Chardonnay Cream Sauce
$6.25 per guest

Prime Rib
$10.00 per guest

Salmon Filet with Dill Butter & Capers
$10.00 per guest

2011 Menus Packages are based on a minimum of 15 guests.

Package prices do not include local sales tax or service charge. Prices subject to change at anytime without notice. Substitutions and/or additions may change package pricing. 

 Buffets are portioned per guest with set portions.

