
CHILLED H ORS D’OEU VRES 

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

Assorted finger sandwiches 

Deviled eggs à la Russe

Tomato basil bruschetta 

Smoked chicken with mango chutney on toast points

Prosciutto wrapped melon/figs

Assorted fruit skewers

Chocolate dipped strawberries 

Fresh shrimp cocktail with sauce

Chilled crab claws with sauce

CANAPÉS

An assortment specially prepared by our chefs. 
Priced per 50 pieces. Please consult your  banquet 

coordinator.

Genovese meatballs 

BBQ little smokies  

Petite quiche  

Chicken drumettes  

Chicken wings 

Cajun chicken tenders  

Sausage stuffed mushrooms 

Chicken quesadillas 

Jerk-spiced shrimp 

Thai chicken skewers in peanut sauce 

Bacon-wrapped scallops 

Pork wontons  

Snow crab stuffed mushrooms 

Mini crab cakes  

Crab rangoons 

Shrimp egg rolls  

 DISPLAY PLATTERS

Each serves approximately 50 guests.

Crudité with two dips  
Platter of assorted fresh cut seasonal vegetables  with 
creamy buttermilk ranch and sun-dried tomato, roasted 
onion and garlic dip

Fresh seasonal fruits 
An array of seasonal fruits and berries served 
with a honey yogurt dressing 

Traditional meat and cheese display  
A display of pepperoni, salami, summer sausage,  aged 
Cheddar cheese, Swiss cheese, pepper jack  cheese, 
garnished with olives and pickles, and served with a 
gourmet cracker selection  

Antipasto display  
Traditional antipasto display of prosciutto, capocollo,  salami, 
pepperoni, aged Provolone and Asiago cheeses, fresh 
mozzarella cheese, assorted marinated olives  and 
vegetables, fresh Roma tomatoes, served with  soft and hard 
breadsticks  

Shrimp and crab display  
A mixture of shrimp and crab claws chilled and served with 
a lemon aioli, spicy cocktail sauce and fresh lemon wedges

receptions



PLATED ENTREÉS 

Includes coffee, juice, bakery basket with creamery 
butter and jam. Priced per person.

Heartland French toast 
Caramelized croissant in an orange rum batter,  
whipped butter, maple syrup, powdered sugar, fresh berry 
compote and your choice of hickory smoked bacon,  grilled 
ham or country link pork sausage

Sunrise scramble  
Three freshly scrambled eggs topped with a three-cheese 
blend, roasted red peppers and onions with fresh chives.  
Accompanied by the chef’s homestyle breakfast potatoes. A 
choice of applewood cured bacon, hearty sausage links  or 
smoked pit ham

Eggs Benedict  
Poached grade A eggs on an English muffin with choice of 
Canadian bacon or smoked salmon and fresh  hollandaise 
sauce, accompanied by the chef’s  homestyle breakfast 
potatoes

BREAKFAST ENHANCEMENT

Priced per person.

Assorted box cereals, whole milk,  2% milk 
or non-fat milk 

Hot oatmeal with brown sugar, raisins and milk 

Assortment of plain and fruit yogurts  

Variety of bagels with plain and 
flavored cream cheese  

Smoked Scottish salmon with bagels, cream cheese, 
capers, Bermuda onions and tomatoes

ISLE® BREAKFAST BUFFETS

Priced per person, 25 person minimum.

Continental breakfast 
Assorted juices, breakfast breads and 
pastries, creamery butter and jam

Deluxe breakfast  
Assorted juices, sliced seasonal  
fresh fruit and berries, breakfast breads and pastries, 
sweet butter and jam. Freshly brewed coffee, 
decaffeinated coffee and tea selection

The American classic  
Assorted juices, fresh scrambled eggs,  topped with a 
three-cheese blend and fresh chives,  the chef’s 
homestyle breakfast potatoes, apple-wood cured bacon 
and hearty sausage links, fresh whole  and sliced fruit 
display with honey and cinnamon  yogurt dressing and 
fresh bakery display with creamery butter

The best of the valley  
Assorted juices, scrambled eggs, blended  with fresh 
portabella mushrooms,asparagus and topped  with baby 
Swiss cheese. Heartland French toast with  creamery butter 
and rich maple syrup, apple-wood  cured bacon, hearty 
sausage links and char-broiled Iowa pork chops. Also 
includes the chef’s pan-fried new  potatoes with chives, 
fresh, whole and sliced fruit  display with honey and 
cinnamon yogurt dressing  and fresh bakery display with 
creamery butter

breakFast



REFRESHMENTS

Assorted soft drinks and bottled water

Freshly brewed coffee, decaffeinated  
coffee, tea selection and hot chocolate 

Orange, grapefruit, apple, cranberry 
or tomato juice 

Whole milk, 2% milk, 
non-fat milk  

ISLE® SNACKS

Natural and fruit yogurts, granola bars, 
selection of candy bars, PowerBars®,  
Rice Krispies® bars, individual bags of  
pretzels, potato chips and assorted snacks 

Selection of seasonal whole fresh frui 

Tortilla chips and salsa

Mixed nuts 

Assorted Danish, breakfast breads, 
croissants and muffins 

ISLE SPECIALTY BREAKS

Priced per person.

Coffee break  
Coffee, herbal teas, fresh Danish and assorted muffins 

Snack mix break  
Flavored popcorn, chips and dips and pretzels

Afternoon break 
Coffee and herbal teas, cookies and brownies 

The Energizer  
Energy bars, assorted nuts, dips and pretzels 

Candy store 
Assortment of candy bars, Gummy Bears®, 
licorice, peanut and plain M&Ms®  

Chocolate fountain 
Deliciously warmed milk chocolate fountain with  
assorted fresh fruits, dried fruits and marshmallows

Milk and cookies  
Chocolate chip, oatmeal raisin and peanut butter  cookies, 
rich double chocolate brownies with and  without walnuts, 
whole milk, 2% milk and non-fat milk, freshly brewed 
coffee, decaffeinated coffee  
and tea selection
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CHILLED ENTRÉE S

Meal–sized plated salads. Served with coffee and iced tea. 
Priced per person.

Heartland Cobb salad  
Mixed field greens, smoked turkey, diced ham,  Cheddar 
cheese, chopped crisp apple-wood bacon,  diced egg, 
alfalfa sprouts, garbanzo beans, diced fresh tomato, 
avocado, and blue cheese. Served with fresh baked rolls 
and creamery butter

Greek salad  
Romaine lettuce, mesclun greens, kalamata olives, roasted red 
pepper, Feta cheese, grilled seasonal vegetables,  served with 
balsamic vinaigrette and grilled pita bread   

Caesar salad with grilled chicken 
Marinated grilled breast of chicken, romaine, garlic toasted 
croutons, fresh lemon and Parmesan cheese 
*Try it with our grilled jumbo shrimp, $15

PLATED SANDWICHE S 

All sandwich options are served with chips and a pickle. 
Priced per person.

Roast beef kaiser  
Freshly sliced roast beef, Swiss cheese, sliced tomatoes, leaf 
lettuce accompanied by horseradish cream and  served on a 
fresh kaiser roll 

Smoked turkey croissant
Lightly smoked white meat turkey, baby Swiss cheese, 
crisp applewood bacon, fresh sliced tomatoes,  alfalfa 
sprouts and curried mayonnaise all served  
on a buttery croissant

Hot Sicilian 
Smoked ham, melted provolone, crisp apple-wood bacon and 
pepperoni served on a fresh kaiser roll and  accompanied by 
shredded lettuce, diced tomato, diced  Bermuda onion and red 
wine vinaigrette 

Chicken Dijonaise  
Tender white meat chicken stuffed with fresh spinach, ham and baby Swiss cheese  
and finished with creamy rich Dijon sauce and diced Roma tomatoes with a wild rice blend

Mardi Gras pasta 
Penne pasta tossed with red and green peppers, portabella mushrooms, grilled chicken and 
andouille sausage served in a Cajun cream sauce and topped with fresh chives

Grilled filet of salmon  
Grilled filet of salmon served with buttered spinach, oven-dried tomatoes, basil citrus marinade

Seared flat iron steak  
Seared flat iron steak served with in-season grilled vegetables and Yukon Gold potatoes with a 
Madiera demi-glaze 

Pecan herb-roasted stuffed pork loin  
Roasted loin of pork rolled and stuffed with herb seasoned stuffing and pecans and finished with au jus, 
seasonal vegetables and roasted red potatoes

HOT PLATED LUNCH ENTRÉES 
All hot lunch entrées are served with fresh baked rolls, creamery butter, 

tossed salad, coffee and iced tea. Priced per person. 

luncheon



New York Deli

Thinly sliced deli meats and cheeses 

Includes roast beef, smoked turkey, ham, salami, 
Swiss cheese, Provolone cheese and  American 
cheese  

Relish tray  
Includes fresh lettuce, dill pickles, fresh sliced  
tomato, Bermuda onions and banana peppers 

Potato and Italian-style pasta salad 

Variety of bread and condiment selections 

Southwest

Tortilla soup  
Light flavorful broth with queso fresca,  
tortilla strips, fresh cilantro, Cheddar cheese and 
sour cream

Chicken and steak fajitas 
Marinated and caramelized with peppers, 
red onion, tomato and fresh cilantro 

Chips ‘n salsa 
 Fried tortillas and fresh salsa 

Refried beans  
Cream style pinto beans

Traditional toppings 
Lettuce, tomatoes, cheese, guacamole 
and sour cream  

Midwest BBQ

BBQ ribs  
Slow roasted and finished on the grill with 
a sweet BBQ sauce

Pulled pork  
Simmered and slow roasted pork butt with  
a tangy BBQ sauce in the Southern tradition

Beef brisket 
Spice rubbed and roasted beef brisket sliced thin

Potato salad 
Home-style potato salad

Cole slaw  
Shaved cabbage, carrots with a sweet and sour dressing

Cornbread and honey 

Cornbread squares drizzled with honey

LUNCHEON BUFF ETS

All lunch buffets are served with coffee and iced tea.  
Buffets are limited to two hours and require a 25-person minimum. Priced per person.
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All-American

Caesar salad  

Garlic roasted croutons, fresh lemon and 
fresh grated Parmesan cheese  

Pot roast with gravy 
Slow simmered beef round in an herb and vegetable 
laced broth

Roasted red potatoes and carrots  
New red potatoes and baby carrots roasted with olive 
oil and herbs

Honey-glazed ham 
Pure honey glazed and slow baked pit ham 

Sweet potatoes  
Baked sweet potatoes with marshmallow mix

Green bean casserole 
Old fashioned casserole with cream of mushroom 
soup and fried onions

Dinner rolls and butter 

Cedar Valley Buffet 

Fresh field greens 
Fresh tomatoes, sliced cucumbers, red onions, 
croutons, grated Cheddar cheese and choice  of 
dressings 

Grilled marinated breast of chicken 

Served with sun-dried tomato butter, sliced fresh 
portabella mushrooms and fresh herbs 

Texas flank steak  
Grilled choice skirt steak marinated in a rich blend of 
spices and served with fresh pico de gallo

Homemade butter blended Yukon Gold 

mashed potatoes

Seasonal vegetables 

Old fashioned potato salad 

Fresh seasonal fruit salad 

Dinner rolls and butter

Isle® Style Buffet 

Fresh greens  
Fresh tomatoes, sliced cucumbers, red onions, croutons, 
grated Cheddar cheese and choice  
of dressings  

Grilled Atlantic salmon  
Fresh salmon grilled and served with lemon chive butter and 
asparagus tips accompanied by blended wild rice  and 
seasonal vegetables

Slow roasted New York strip  
Cooked to perfection, sliced and topped with  caramelized 
onion and finished with a peppercorn demi-glaze 

Roasted red bliss potatoes 

Seasonal vegetables 

Blended wild rice 

Fresh seasonal fruit salad

Dinner rolls and butter 

All dinner buffets include coffee and iced tea. Buffets are limited to  
two hours of service and require a 25 person minimum. Priced per person.

dinner



Beef

Slow-roasted prime rib of beef  
Bouquet of seasonal vegetables, Duchess potatoes with chévre, au jus and creamy horseradish

Center cut New York Strip 

Charbroiled center cut New York strip grilled to perfection, topped with caramelized onion and  accompanied
 by homemade butter blended Yukon Gold mashed potatoes and fresh seasonal vegetables 

Grilled filet mignon  
Center cut filet mignon topped with wild mushrooms and finished with port wine demi-glaze and served 
with roasted red bliss potatoes and fresh seasonal vegetables 

Poultry

Cedar Valley grilled chicken 
Grilled marinated breast of chicken served with sun-dried tomato butter, sliced fresh portabella 
mushrooms, fresh herbs and accompanied by blended wild rice and fresh seasonal vegetables

Herb roasted half chicken 
Served with a rosemary garlic jus, Yukon Gold mashed potatoes and grilled seasonal vegetables

Chicken and wild mushroom Marsala 
Sautéed tender white meat chicken breast and wild mushrooms finished with a rich Marsala sauce and 
served with roasted red bliss potatoes and fresh seasonal vegetables

Seafood

Grilled filet of salmon 
Served with rosemary garlic jus, Parmesan citrus crust, wilted spinach and asparagus tips and 
steamed russet potato

Pork

Herb crusted prime rib of pork  
Slow roasted prime rib of pork served with peppercorn demi-glaze and accompanied  
by homemade butter, blended Yukon Gold mashed potatoes and fresh seasonal vegetables

Plated Entrées 

All entrées served with a house salad, assorted rolls and butter, coffee and iced tea. Priced per person.
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Dessert Menu 

Assorted Pies (fruit) 

Assorted Cakes

Pecan Pie

Carrot Cake

7 Layer Chocolate Cake New 

York Cheesecake Assorted 

Bite-Size Desserts Assorted 

Cupcakes

dessert




