
Banquet menu



Breakfast

Breakfast action station
Minimum of 20 people. Available as an addition to your breakfast buffet.

Omelet Bar
Made-to-order omelets with fresh vegetable and toppings. 

Locally sourced eggs and egg substitute available 
$5.00 per person

Chef’s Brunch
Fried chicken, scrambled eggs, hash browns, 

bacon, sausage, grits, fresh seasonal fruit salad 
and buttermilk biscuits with country gravy 

$16.00 per person

Breakfast enhancements

Chef Danishes 
$16.00 per dozen

Cinnamon Rolls 
$16.00 per dozen

Donuts 
$16.00 per dozen

Assorted Muffins 
$16.00 per dozen

Sunrise Boxed Breakfast
Muffin, fresh seasonal fruit cup, granola bar, flavored yogurt & bottled juice 

$10.00 per person

Fresh Orange Juice 
$15.00 per gallon

Chilled Milk 
$1.00 per glass

The Continental I
Fresh seasonal fruit tray, chef danishes, assorted 

muffins and bagels with cream cheese 
$9.00 per person

The Continental II
Fresh whole fruit, chef danishes, assorted muffins, doughnuts, 

variety of cereal and bagels with cream cheese 
$11.00 per person

Isle Style Breakfast I
Scrambled eggs, hash browns, bacon, sausage, grits, fresh 

seasonal fruit salad and buttermilk biscuits with country gravy 
$12.00 per person

Isle Style Breakfast II
Scrambled eggs, hash browns, country ham, 

sausage, grits, fresh seasonal fruit salad, pancakes 
and buttermilk biscuits with country gravy 

$14.00 per person

Breakfast BUffets
Buffets are available for parties of 25 guests or more. Parties less than 25 guests will be charged a $75 under minimum fee. 

All breakfast buffets come with regular and decaffeinated coffee, hot tea and water.



Lunch

Isle Deluxe Smoked Turkey
Sliced smoked turkey, cheese, lettuce, tomato 

and scallion mayonnaise on your choice of kaiser roll 
$10.00 per person

Ham and Swiss
Smoked ham with Swiss cheese, lettuce, tomato 

and mustard on a kaiser roll 
$10.00 per person

Chicken Salad
Our chef’s famous chicken salad served on a 

croissant with lettuce and tomato 
$10.00 per person

Tuna Salad
Calypso tuna salad served on a croissant 

with lettuce and tomato 
$10.00 per person

Isle Style Club
Traditional triple-decker made with smoked turkey, smoked 
ham, bacon, American and Swiss cheeses, lettuce, tomato, 

mayonnaise and deli mustard on toasted bread 
$11.00 per person

Vegetarian Wrap
Cucumbers, carrots, bell peppers, tomatoes and spring mix 

tossed in Italian dressing and served in a flour tortilla 
$8.00 per person

Chicken Caesar Wrap
Grilled chicken breast tossed in Roman Caesar dressing 
and served in a flour tortilla with romaine lettuce, diced 

tomatoes and shredded Parmesan cheese 
$10.00 per person

Combo Sub
Ham, salami and provolone with green leafy lettuce, tomato, 

red onion and Italian dressing on an Italian hoagie 
$13.00 per person

Turkey Bacon Roll
Roasted turkey, crisp bacon, crisp greens, cucumber, 

red onion and ranch with herbed cream cheese spread 
in a freshly rolled garden vegetable tortilla 

$14.00 per person

Boxed lUnches
All boxed lunches come with potato chips, a cookie and bottled water.

Isle Deli
 Potato salad, fresh fruit salad, potato chips, garden 

green salad, turkey and Swiss on wheat, roast beef and 
cheddar on potato bread, ham & salami on Italian bread, 

served with assorted pickles and condiments 
$12.00 per person

Isle Grill
Honey mustard coleslaw, baked beans, grilled hamburgers, 

bratwursts and sauerkraut, grilled chicken breast, assorted buns and 
condiments to include dill pickles, shredded lettuce, sliced tomatoes, 

sliced cheeses, ketchup, mustard and mayonnaise 
$14.00 per person

Mid-South Harvest
Fresh cucumber and tomato salad, spinach salad with 

sweet bacon dressing, mashed potatoes, sweet buttered corn, 
green beans, smothered Salisbury steak, roasted turkey, 

dressing and dinner rolls 
$15.00 per person

Midday BBQ
Crisp BLT ranch salad, baked beans, country potato 

salad, buttered corn, dry rubbed BBQ pork loin, 
smoked brisket and corn bread 

$17.00 per person 

lUnch BUffets
Buffets are available for parties of 25 guests. Parties less than 25 guests will be charged a $75 under minimum fee. 

All lunch buffets come with regular and decaffeinated coffee, iced tea, water, dinner rolls and choice of lunch dessert.

sweet ending add ons

Cinnamon-Raisin Bread Pudding 
with Whiskey Sauce

Chocolate Fudge Brownies

Peach or Apple Cobbler

Freshly Baked Cookies

Banana Puddings with Cinnamon 
Vanilla Whipped Cream

Pecan Tarts

Key Lime Tartelettes



dinner

Down in the Delta 
Mixed greens with balsamic vinaigrette and ranch dressing, potato 

salad, mashed potatoes with gravy, smothered cabbage greens, 
green beans, black pepper corn bread, fried chicken and fried catfish 

$18.00 per person

Best of the Isle
Mixed greens with balsamic vinaigrette and ranch dressing, shrimp 
and pasta salad, country mashed potatoes, ranch-style corn, and 
Salisbury steaks with caramelized onions, roasted pork loin with 

natural jus, sage dressing and herb-roasted catfish on tomato cream 
$20.00 per person

The Memphis BBQ
Mixed greens with balsamic vinaigrette and ranch dressing, coleslaw, 
honey bourbon baked beans, cheesy scalloped potatoes, and sweet 

cob corn, barbeque ribs, chicken, brisket or smoked sausage  
served with Calypso’s famous BBQ sauce 

$20.00 per person 

Little Italy
Mixed greens with balsamic vinaigrette and ranch dressing, chicken 

piccata, beef with portobello mushrooms, Parmesan crusted pork loin, 
fettuccine Alfredo, Italian roasted new potatoes or rice pilaf, Italian 

grilled squash and zucchini, green beans amandine 
$25.00 per person 

International
Bacon BLT spinach salad, marinated mushroom salad, orange-

tequila-glazed salmon, cilantro and chipotle grilled chicken with black 
bean and corn salsa, whiskey-maple-glazed pork loin, oven-roasted 

sweet potatoes with candied pecans, buttered broccoli spears 
$30.00 per person

Golden
Mixed greens with balsamic vinaigrette, spinach salad with hot 
bacon dressing, garlic  mashed potatoes, sliced sirloin steak in 

Cabernet demi-glace, roasted fingerling potatoes, green beans with 
garlic butter, honey-glazed baby carrots, smoked Gouda scalloped 

potatoes, cod in roasted tomato sauce, chicken marsala 
$35.00 per person

Platinum
Asparagus salad with prosciutto ham, dijon dressing and shaved 
Parmesan, artichoke salad with kalamata olives and sun-dried 
tomatoes, mixed greens with champagne vinaigrette, roasted 

fingerling potatoes, button mushroom sauté with roasted garlic, 
broccolini and squash with lemon butter, roasted all-white turkey with 

sage dressing in morel cream sauce, steak Diane, bacon-wrapped 
pork medallions with dried cherry port glaze, saffron-scented salmon 

$40.00 per person

dinner BUffets
Buffets are available for parties of 25 guests. Parties less than 25 guests will be charged a $75 under minimum fee. 

All dinner buffets come with regular and decaffeinated coffee, iced tea, water, assorted dinner rolls and choice of dessert.

goUrmet dessert enhancements

Cheesecake

Apple Pie

Pecan Pie

Peach Cobbler

Cinnamon & Vanilla Banana Pudding

Chocolate Torte

Strawberry Short Cake

Chocolate Mousse Cake

Pecan Pie

Warm Triple Chocolate Cake

Cinnamon-Raisin Bread Pudding



Breaks
Coffee 

$25.00 gallon

Hot Tea Selection 
$25.00 gallon

Iced Tea 
$25.00 gallon

Lemonade/Fruit Punch 
$25.00 gallon

Hot Chocolate 
$25.00 gallon

Fresh Orange Juice 
$25.00 gallon

Chilled Milk 
$1.50 each

Individual Fruit Juices 
(Apple or Cranberry) 

$3.00 each

Soft Drinks 
$2.00 each

Bottled Water 
$1.00 each

Freshly Baked Assorted 
Petite Pastries 

$20.00 dozen

Freshly Baked Petite Cinnamon Rolls 
$20.00 dozen

Assorted Breakfast Breads 
with Butter 
$20.00 dozen

Assorted Donuts 
$20.00 dozen

Assorted Gourmet Muffins 
$20.00 dozen

Freshly Baked Bagels and 
Cream Cheese Trio 

$22.00 dozen

Fresh Fruit Cup 
$25.00 dozen

Assorted Cookies 
$20.00 dozen

Brownie Selection 
$20.00 dozen

Dessert Bars 
$20.00 dozen

Candy Bars 
$20.00 dozen

Granola Bars 
$22.00 dozen

Yogurt with Granola 
$25.00 dozen

Potato Chips 
$10.00 dozen

Chex Mix 
$12.00 dozen

À la carte Breaks

hors d’oeuvres
chilled hors d’oeUvres

Caprese Salad Skewers
Grape tomato, fresh mozzarella, whole basil, sweet balsamic glaze 

$60.00

Tomato Artichoke Bruschetta
Artichoke hearts, tomato, fresh mozzarella, fresh basil, 

balsamic reduction, toast rounds 
$60.00

Deviled Eggs
A modern spin on the classic with the 

following offerings to choose from: 
BLT - with crisp bacon, chive and sun-dried tomato 
Chipotle Crab - with lump crabmeat and a mildly 

spiced chipotle filling 
Smoked Salmon - scented with lemon, capers and dill 

$65.00

Shrimp Bites
 Lemon-thyme shrimp salad in a phyllo shell 

$75.00

Seafood Martinis
Chilled shrimp and crab salad with cocktail rémoulade, 

garlic flatbread crisp 
$100.00

Shrimp Cocktail
Sweet shrimp served with cocktail and rémoulade sauces 

$100.00

Priced per 50 pieces, unless otherwise noted. Please consult your banquet coordinator.



chilled hors d’oeUvres disPlays

hot hors d’oeUvres

Hummus Tray
Served with flatbread chips and olive tapenade 

$70.00

Fruit Tray
Fresh seasonal fruits 

$70.00

Vegetable Crudité and Dip
Fresh seasonal vegetables with ranch 

$70.00

Asparagus Display
Dijon vinaigrette, shaved Parmesan, prosciutto crisps 

$70.00

Cheese Sticks
Breaded mozzarella cheese 

with zesty marinara 
$55.00

Fried Vegetable Basket
Mushrooms, green beans, cauliflower, onion 

rings with creamy garlic dipping sauce 
$55.00

Creamy Artichoke Spinach Dip
Served with toast rounds 

$55.00

Charbroiled Meatballs
Choose from Italian basil pesto with 

Parmesan, zesty barbeque salsa, spicy 
southwest chipotle, blue cheese dipping 

sauce or traditional marinara 
$60.00

Egg Rolls
Choose from pork, shrimp or vegetable, 

served with sweet and sour sauce 
$60.00

Spinach Stuffed Mushrooms
Topped with Parmesan bread crumbs 

$60.00

Domestic Cheese Board
Domestic cheeses with crackers 

$75.00

Imported Cheese Board
Cheddar, Swiss, Monterey Jack, fresh mozzarella, creamy chevre, 

Boursin, whole almonds, apricots and garlic toast rounds 
$100.00

Antipasto Platter
Roasted vegetables, cured meats, select cheeses 

$80.00

Smoked Salmon Display
Toast rounds, cream cheese, capers, red onion and egg 

$110.00

Calamari*
Served with a zesty marinara 

and rémoulade sauce 
$80.00

Seafood Crab Dip
Crab and shrimp in a creamy sauce 

with flatbread crisps 
$90.00

Rotel Dip
Southwest cheese dip served  

with tortilla chips 
$55.00

Chicken Tenders
Lightly breaded chicken breast 

with honey mustard 
$75.00

Beef Saté
Pineapple- soy-glazed with sesame seeds 

$90.00

Coconut Shrimp
Coconut breaded jumbo shrimp 

with mustard rémoulade 
$125.00

Spanakopita
Spinach- and feta-stuffed phyllo dough 

$60.00

Thai Chicken Saté
Chicken skewers with a spiced peanut sauce 

$75.00

Crab Rangoon
Served with sweet chili dipping sauce 

$75.00

Wings
Choose from traditional or boneless and 
enjoy with house specialty sauces: honey 

barbeque, blue cheese, traditional red hot, 
chipotle-mango, sweet pineapple-soy 

$75.00

Southwest Chicken Quesadilla Roll
Seasoned chicken rolled in a crispy flour 

shell with Monterey Jack cheese 
$75.00

Pork Pot Stickers
Served with sweet plum sauce 

$75.00



Beverages

room setup
St. Thomas Room

Please contact group sales for pricing and setup options.

Grand Ballroom
Please contact group sales for pricing and setup options.

Domestic Beer Keg  
$200.00

Import Beer Keg 
$300.00

House Wine 
$15.00 per bottle

Champagne 
$15.00 per bottle

Moscato d’Asti 
$20.00 per bottle

kegs wine

oPen hosted Bar

*super Premium liquor and cocktails are available. Please contact your group sales representative for more information.

Premium 
$5.00

Call 
$4.50

Domestic Beer 
$3.50

Import Beer 
$4.00

House Wine 
$4.00

Soft Drinks 
$1.00

Bottled Water 
$.50

cash Bar

Premium 
$7.00

Call 
$6.50

Domestic Beer 
$5.00

Import Beer 
$6.00

House Wine 
$6.00

Soft Drinks 
$2.00

Bars
All bars will require a bartender fee of $75.


