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House Favorites
Appetizer Platters
JUMBO CHICKEN WINGS: these king-sized
wings are meaty and crisp. Prepared with
your choice sauces: mild or hot Buffalo,
honey hot, teriyaki, BBQ, thai chili.
30 pieces $50;
75 pieces $125
JUMBO PORK RIBZ: 3 oz. of incredibly
tender meat served on the bone with your
choice of sauces: mild or hot Buffalo, honey
hot, teriyaki, BBQ, thai chili.
10 pieces for $40
25 pieces for $100
CHEESE QUESADILLA:
3 quesadillas (24 slices) $30
7 quesadilla (56 slices) $75
CHICKEN QUESADILLA:
3 quesadillas (24 slices) $40
7 quesadillas (56 slices) $100
BEEF QUESADILLA:
3 quesadillas (24 slices) $50
7 quesadilla (56 slices) $125
KID’S HOTDOG WITH FRIES :
10 hotdogs $20
25 hotdogs $50
CHICKEN FINGERS WITH FRIES:
20 pieces $40
50 pieces $100
Premium Hors D Oeuvres Platters:
Shrimp Cocktail (75 pieces) $195
Smoked Salmon (Serves 50) $175
Brie Wrapped in Puff Pastry (Serves 25) $85
Fresh Fruit Tray with Seasonal
Selection of Fresh Fruit:
$45 (Serves 10)
$85 (Serves 25)
$130 (Serves 50)
Cheese Platter: (Includes a variety of
crackers)
$45 (Serves 10)
$85 (Serves 25)
$150 (Serves 50)
Specialty Cheese Platter: Cheddar,
Brie, Bleu, smoked Swiss, and goat cheese.
(Includes a variety of crackers.)
$135 (Serves 25)
$220 (Serves 50)
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Vegetable Tray & Choice of 2 Dips:
Spinach/Artichoke, Spicy Olive Tapenade or
Hummus.
$45 (Serves 10)
$85 (Serves 25)
$130 (Serves 50)
Mediterranean Platter: Selection
of Pita Wedges, Toasted Baguettes, and
Assorted Crackers with a choice of three of
the following dips: Spinach/Artichoke, Spicy
Olive Tapenade, and Hummus(Serves 25.)
$80
Tuscan Platter: Parmesan, tapenade,
basil pesto, sun-dried tomatoes, marinated
roasted vegetables, Prosciutto & Italian
meats with assorted breads or crackers
(Serves 25.) $125
Nacho Bar: Southwestern chicken and
beef ,seasoned black and red beans Nacho
Cheese Sauce, Salsa, Guacamole, Sour
Cream, Olives, Diced Tomatoes, Onions,
Black Olives, Jalapeños, and Tortilla
Chips.$10.95 per person
(20 person minimum)
Meatballs: (served hot in marinara
sauce)
40 meatballs $64
100 meatballs $160
Shrimp and Crab Dip:
(2 oz. servings with crackers):
10 servings $40
25 servings $100

Pasta Dishes—
served hot

Chicken Penne Alfredo:
10 servings $40
25 servings $100
Tender Tequila-lime Beef Tips Penne:
10 servings $50
25 servings $125
Sausage and Peppers Pasta:
10 servings $40
25 servings $100

King Pinz sliders—

small sandwiches on a
KAISER roll
Buffalo Chicken:
10 sliders $25
20 sliders $50
50 sliders $125

BBQ Beef:
10 sliders $25
20 sliders $50
50 sliders $125
Cheeseburger:
10 Sliders $28
20 sliders $56
50 sliders $140
Crab Cakes:
10 sliders $37
20 sliders $75
50 sliders $190
Tenderloin filet:
10 sliders $40
20 sliders $80
50 sliders $200

Marinated Grilled
Skewers—flame-grilled

and perfectly seasoned

Served with choice of sauces:
Thai chili, mild or hot Buffalo, Teriyaki, BBQ
Chicken:
10 skewers $30
20 skewers $60
50 skewers $150
Beef:
10 skewers $35
20 skewers $70
50 skewers $175
Shrimp:
10 skewers $50
20 skewers $100
50 skewers $250

KING PINZ PIZZA—Fresh
baked handmade 16" pizzas
CHEESE: Classic pizza topped with tomato
sauce and 5-cheese blend.
$11
GRILLED VEGGIE PIZZA: Tomato sauce and
5-cheese blend with caramelized onions,
peppers and mushrooms. $13
WHITE PIZZA: Olive oil, Italian seasoning
and 5-cheese blend. $11
MEATLOVER: Tomato sauce, pepperoni,
bacon, sausage and 5-cheese blend. $15
ITALIAN CHEESESTEAK: Thinly sliced steak,
caramelized onions, peppers, mushrooms
and tomato sauce with 5-cheese blend. $16
EXTRA TOPPINGS: extra cheese, pepperoni,
sausage, bacon, mushrooms, green peppers,
onions, black olive and jalapeno. For each
additional topping: add $2

SALADS

Desserts

Caesar:
10 servings $25
25 servings $60

CHOCOLATE LOVING SPOON CAKE: A giant
mouthful of chocolate pudding between two
layers of dark moist chocolate drenched
chocolate cake

Mixed Tossed salad:
10 servings $30
25 servings $70

Dinner Buffets
Our delicious dinner buffets are designed for
groups of 25 people or more.
For smaller groups please consult your
event planner.
Picnic: An ideal way to host a casual
celebration. We’ll serve your indoor or
outdoor picnic, consisting of: Grilled
Bratwurst; your choice of Sirloin Steak or
Chicken Breast; Baked Beans; Potato Salad;
Deviled Eggs; Fresh Fruit Salad; Brownies
and Cookies.
$19.95 (per person)
Italian Buffet: A feast of Italianstyle delicacies: Chicken Piñata, Italian
Meatballs, Lasagna, Penne Pasta Marinara
Sauce, Salad, Warm Bread Sticks.
$19.95 (per person)
Traditional Buffet: We offer everyone’s
favorites: Sliced Ham, Beef, and Turkey;
Sour Cream Potatoes or Boiled New Potatoes;
Mexican Corn and Peas with Mushrooms;
Salad; Pasta Salad; Fresh Dinner Rolls.
$21.95 (per person)
Gourmet Buffet: Three of our most
popular entrées are the centerpieces,
surrounded by tasty accompaniments:
Beef Tips in tequila lime sauce, Grilled
Chicken with lemon butter caper Sauce, and
Tortellini with Broccoli and Walnuts; and
Rice Pilaf; Glazed Baby Carrots and Whole
Green Beans; Salad; Fresh Dinner Rolls.
$22.95 (per person)
Choice Buffet: Offer your attendees an
array of selections: Sliced Baked Tenderloin
with Port Wine Sauce, Grilled Chicken
Breast with cranberry sauce, Herbed Baked
Salmon; Sour Cream Potatoes or Wild Rice;
Glazed Baby Carrots and Whole Green Beans;
Salad; Fresh Fruit Salad; Fresh Dinner
Rolls.
$29.95 (per person)

$6 a slice
CARAMEL APPLE GRANNY: Buttery caramel
and toffee studded custard hug fresh
Granny Smith apple piled high in our melt
in the mouth shortbread crust.
$6 a slice
CHEESE CAKE: A silken smooth cheesecake
hand-fired and glazed in simple elegance.
$6 a slice
MOLTEN CHOCOLATE CAKE: Our moist dark
chocolate cake enrobed with dark chocolate
filled with a dark chocolate truffle that
melts in your mouth.
$6 a slice
CARROT Cake: Moist delicious layer cake
studded with nuts and fruit with a rich
cream cheese frosting.
$6 a slice
Cookies Shooters: Four Gourmets
Chocolate Chip cookies garnished with a
strawberry and whipped cream Served with
4 shots of milk.
$6 per order

Breakfast &
Brunch Buffets
Good Morning! Start your day with one
of our special breakfast buffets. Each is
accompanied by your selection of fruit juice,
coffee, tea, or other beverage. Breakfast
Buffets are available for groups of 15 or
more. For smaller groups, please consult
your event planner.
From the Griddle: French toast, Bacon or
Sausage, Maple Syrup & Butter.
$9.95 (per person)
The Traditional: Scrambled Eggs,
Assorted Fresh Bakery Items, Bacon
or Sausage.
$9.95 (per person)
The Continental: Fresh Bakery
Selections, Seasonal Fresh Fruit,
Yogurt.
$9.50 (per person)
The Elegant Brunch: Crab and
Asparagus Strata—An impressive
centerpiece brimming with fresh
seafood and asparagus; baked French
toast, oven browned baby red potatoes,
bacon and sausage; fresh fruit platter;
fresh bakery items (chef’s choice).
$13.25 (per person)

Cookie & Brownie platter:
$45 (Serves 10)
$85 (Serves 25)
$130 (Serves 50)
Chocolate Covered Strawberries:
Tempting, tantalizing, and tasty, we dip
juicy whole berries in melted chocolate and
chill before serving.
$5 (2 per order)
Sundae Bar: Always a winner. Vanilla,
Strawberry, Chocolate ice cream
accompanied by your favorite sundae
toppings (chocolate, caramel, strawberries,
walnuts, cherries, whipped topping and a
few surprises).
$10 (per person)
Minimum order of 25 please.
Chocolate Fountain: Served with
seasonal fruits, cheesecake, and angel food
cake.
$495 (Serves 100)
(An additional charge will apply for service
over 100.)
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