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Continental Breakfast Compliments
Please choose from the following:

Omelet Station with the following ingredients:
Ham, scallions, sweet peppers, onions, mushrooms, tomatoes, 
pepper jack and Cheddar cheese  8.50

Farm Fresh Scrambled Eggs
Applewood smoked bacon, country sausage  
and breakfast potatoes  10.50

Breakfast Quesadillas 
Farm fresh scrambled eggs, chorizo sausage,  
chihuahua cheese and salsa fresca  6.50

Breakfast Strata
Scrambled eggs, spinach, and roasted pepper, 
in puff pastry  5.50

French Toast Casserole
Orange custard with seasonal berries or coconut custard  
with pineapples  5.50

“Smooth Blends”
Fresh fruit smoothies served in individual mini glasses:
Strawberry Banana, Pineapple Blueberry and  
Peach Raspberry  5.50

Continental Breakfast
All Continental Breakfasts are served with  
assorted juices, coffee, decaffeinated coffee and hot tea

Traditional
Muffins, croissants, breakfast breads, assorted Danish pastry 
and bagels with cream cheese, whipped butter and fruit 
preserves, whole and seasonal fresh fruit  14.50

Ultimate
Jumbo muffins, sticky pecan and cinnamon rolls,  
assorted Danish pastry, scones, bagels and flavored cream 
cheeses, whipped butter, fruit preserves, cereals  
with milk, flavored yogurt, whole and assorted  
sliced seasonal fresh fruit  24.00

The Bagel Bar
Deli style bagels: plain, onion, sesame, everything and 
cinnamon raisin with whipped butter, fruit preserves,  
flavored cream cheeses, whole and sliced fresh fruit  17.50

prices per person (minimum 20 guests)
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breakfast sandwiches

Open Faced Breakfast Sandwich
English muffin or biscuit topped with scrambled egg  
and melted Cheddar cheese  4.25 
Add Canadian bacon or sausage patty  6.00

Breakfast Burrito
Scrambled eggs, chorizo, onion, Cheddar cheese,  
salsa fresca and soft tortilla  6.50

Egg Beaters® with Roasted Vegetables
Roasted zucchini, summer squash, carrot, red onion, and  
sweet peppers in whole wheat or spinach wrap  6.00

breakfast tables
Our breakfast tables allow guests to choose the perfect way to 
start their day. Each offering includes fresh fruit, assorted juices, 
and freshly brewed coffee and hot tea

Breakfast Table
Scrambled eggs, applewood smoked bacon, sausage, breakfast 
potatoes and cinnamon French toast with maple syrup, fresh 
fruit compote and whipped butter and biscuit  22.75

Healthy Choice Table
Scrambled Egg Beaters®, chicken sausage, farmer’s market 
vegetable hash and roast plum tomatoes. Fat free yogurt 
parfaits, seasonal fresh fruit, cold cereals, whole and skim milk, 
bran and blueberry muffins and sliced breakfast breads with 
yogurt butter  27.00

Ultimate Breakfast Table
Baked egg strata with spinach and egg, smoked bacon, country 
sausage, corned beef hash, sliced smoked salmon with flavored 
cream cheeses, diced red onions, diced tomatoes, chopped 
egg, cucumbers, capers and lemon wedges, orange cinnamon 
French toast casserole, cheese blintz, berry compote, fresh fruit 
compote and crispy potatoes. Fresh baked muffins, breakfast 
pastries, artisan bread and bagels, whipped butter, herbed 
cream cheese, fruit preserves, and seasonal fresh fruit  36.00 

Chef Attended breakfast tables

Breakfast Hash  30.50
All breakfast hash is served with poached eggs. 
Select two from the following options:

Los Cabos
Free range chicken, diced tomatoes, sweet onions,  
roasted potatoes, jalapeño peppers and sharp 
Cheddar cheese. 

Brisket Hash
Slow smoked brisket hash with pulled smoked  
brisket, caramelized onions, roasted potatoes and 
fresh summer herbs.

Smoked Salmon
Smoked salmon and sweet potato hash with dill mousseline.

Omelets
Fresh ham, peppers, onions, mushrooms, vegetables,  
pepper jack and Cheddar cheese  8.50

Waffles
Blueberry, banana and chocolate chip waffles prepared  
by our chef with maple syrup, whipped butter and  
chantilly cream  7.50

Pancakes
Blueberry, banana, chocolate chip and buttermilk pancakes 
prepared by our chef with maple syrup and  
whipped butter  7.50

French Toast a la brasserie
New Orleans French toast with Granny Smith green  
apple-pecan praline. Peachy keen sourdough French toast with 
vanilla-cinnamon custard dipped sourdough with sautéed 
Georgia peaches. Bananas foster French toast with lightly 
grilled sourdough baguette topped with sautéed bananas and 
caramelized brown sugar  27.00

prices per person (minimum 50 guests)
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plated breakfast
The following are served with assorted breakfast pastries, butter, 
fruit preserves, freshly brewed coffee, tea and choice of fruit juice

Sunrise
Scrambled eggs, applewood smoked bacon, country sausage, 
tomatoes and breakfast potatoes  22.75

Healthy Breakfast
Scrambled Egg Beaters®, roasted tomato, chicken sausage link, 
farmer’s skillet vegetable hash and seasonal fruit  24.00

Grilled Steak and Cheddar Omelet
Longhorn cheese omelets, New York strip steak,  
roasted tomato and breakfast potatoes  32.00

Eggs Benedict*
Poached eggs, Canadian bacon, English muffin, and  
hollandaise with seasonal grilled vegetable  25.00

Smoked Salmon Benedict*
Poached eggs, smoked salmon, toasted brioche,  
hollandaise and chives  27.00

Tenderloin and Crab Oscar*
Beef tenderloin, crab, asparagus, and hollandaise sauce  
with potato, onion and egg torte and a seasonal berry  
yogurt parfait  46.00

Honey Crunch French Toast*
Cinnamon raisin bread with vanilla bean batter, coated in 
honey and Corn Flakes®, with pure maple syrup  19.25

French Toast a la Brasserie
Orange marmalade and cream cheese stuffed french toast 
dipped in cinnamon orange batter. Accompanied by raspberry 
compote and Vermont pure maple syrup  18.75

*For parties up to 200
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Morning Refresher

All breaks are scheduled for 30 minutes.  
Includes soft drinks, freshly brewed coffees, teas  
and features the following:

Donut Holes
With vanilla and chocolate icing, chocolate sprinkles,  
toasted coconut and Oreo® pieces  9.75

Muffin Tops
Blueberry, chocolate chip, cinnamon apple  
and banana nut  9.75

Bear Claws, Cruellers, and Rugelah  9.75

Java Jolts
Per person charge. Sold by glass, for a 30 minute break.  
With chocolate shavings, honey pearls, whole nutmeg grinder 

European 
Select from French, Italian, or Spanish style coffees with 
chocolate, Irish cream, and frangelico flavorings, biscotti  
and rock candy swizzle sticks  10.50

South American
Columbian and Mexican style coffee with vanilla and  
rum flavorings, Brazilian kisses and cane sugar sticks  10.50

African
Arabica coffee blend with cinnamon, cardamom,  
orange flavoring, dried fruit wheels, crystallized ginger  
and cinnamon sticks  10.50

Country Kitchen Break
Starbucks coffee, dark chocolate shavings, with  
peach turnovers, pecan coffee cake and sweet tea  16.75

signature breaks

Southwest Sunrise
Scrambled egg quesadillas, chorizo and chihuahua cheese  
with seasonal fruit and pecan sticky rolls  14.75

Bleacher Break
Mini hot dogs, Cracker Jacks™, tortilla chips with cheese sauce, 
jalapeño peppers and salsa  10.50

Energy Break
Make-your-own trail mix with almonds, dried fruits,  
organic granola and fresh baked cookies  10.50

Matinee Snack
Caramel, cheese and buttered popcorn,  
jumbo soft pretzel, jalapeño cheese pretzel,  
with yellow and whole grain mustard  9.50

Boardwalk Break
Funnel cakes, cotton candy, popcorn, spiced peanuts,  
rope licorice and mini corn dogs  14.50

Willy Wonka™ Break
Mini chocolate bars, Hershey’s Kisses™, mini chocolate pretzels 
and jumbo chocolate bar wedges  18.75

Penny Candy Break
Good n’ Plenty™, Swedish Fish™, Tootsie Pops™, 
and Malted Milk Balls™  7.50

Apple Fondue 
Granny Smith wedges, caramel and chocolate sauce with 
toasted coconut, chopped nuts and Heath Bar™ pieces  9.25
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Mini breaks

mini dessert squares
Lemon bars, double chocolate brownies, pecan diamonds,  
and chocolate dipped strawberries  9.25

Mini Crab Cake Sandwiches
Romaine and lemon aïoli on sesame seed bun  14.50

Mini Panini Sandwiches
Choose from:
Grilled chicken with mozzarella, plum tomato, basil and 
balsamic reduction Prosciutto and scamorza with truffle aïoli

Grilled vegetable and Chèvre cheese with basil aïoli  
wild mushroom and brie  12.00

mini signature ice cream floats
Root Beer Granita floats and Orange and  
White Chocolate Dreamsicle floats  10.00

Xangos
Cream cheese pastries with raspberry, chocolate,  
caramel sauces and fresh berries  10.00



lunch

L�

plated Lunch – Combo meals
All plated lunches include a house salad and dessert, rolls and 
butter, coffee, decaffeinated coffee, hot and iced tea. Upgrade 
salad selections at an additional charge to the entrée price.  
Prices based on rounds of 10

salads

Iceberg Wedge - House (included)
Grape tomatoes, bleu cheese, crumbled bacon  
and bleu cheese dressing

Mesclun Greens
Grape tomatoes, sliced red onion, cucumber  
with an aged balsamic vinaigrette  1.00

Caesar Salad
Romaine, parmesan, garlic croutons and  
creamy Caesar dressing  1.75

Southern Comfort Salad
Fresh strawberries, blackberries, spiced pecans and  
goat cheese over mixed baby greens with herbed  
white balsamic vinaigrette  2.50

Bibb Lettuce Salad
Bibb lettuce leaves, bleu cheese, plum tomatoes, toasted pecans 
and golden raisins with Chardonnay vinaigrette  2.25

entrÉes

herb crusted grilled Chicken
With peppercorn roasted potatoes, seasonal vegetables and 
herbed demi-glace  31.00

Lemon-Garlic Breast of Chicken
With roasted Yukon gold potatoes, chef’s selection of  
seasonal vegetable and lemon infused demi-glace  32.50

Filet of Beef Tenderloin
With garlic mashed potatoes, chef’s selection of  
seasonal vegetable and mushroom ragout  55.00

asian Chicken Breast
With citrus ginger rice, baby bok choy,  
charred shiitake mushrooms, carrot, celery and  
red bell peppers  35.50

lemon Peppercorn Crusted Chicken
With herb roasted red potatoes, chef’s selection of  
seasonal vegetable and Dijon mustard sauce  33.00

Chicken Wellington
Breast of chicken and mushroom duxelle, wrapped in  
puff pastry, with wild rice pilaf, chef’s selection of  
seasonal vegetable and Madeira sauce  38.50

Braised Beef Short ribs
With mustard demi-glace, celeriac remoulade,  
roasted garlic mashed potatoes, roast turnips,  
parsnips, carrots and rutabagas  37.00

Grilled Salmon
Herb marinated salmon fillet with roasted leeks, basil orzo pasta 
and seasonal vegetable tian  36.50

Peppercorn Roasted Beef Tenderloin
Grilled portobello mushrooms, asparagus,  
peppers and fennel, with roast garlic, shallots and  
sun-dried tomato basil aïoli  57.00
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desserts – Combo meals
Upgrade dessert selections at an additional charge  
to the entrée price

Key Lime Pie - House (included)
Graham cracker crust, key lime filling and whipped cream

Apple and Pear Cobbler  
Streusel topping  1.00

Chocolate Marquis    
Layers of mocha and espresso with raspberry sauce  
and seasonal berries  3.75

Strawberry Cream Tart    
Glazed fresh berry and custard  3.75

Caramel Apple Tart    
Caramelized apples and cinnamon whipped cream  1.25

Chocolate Bread Pudding
Vanilla rum sauce  1.50

New York Style Cheesecake  
Seasonal berries  4.25

White and Dark Chocolate Mousse
Raspberry sauce and seasonal berries  2.00

Dessert Shots
Key lime pie, chocolate mousse, tiramisu,  
carrot cake, red velvet cake and banana cream pie   
(based on 3 shots per guest)  7.00

Mini Ice Cream Drinks
Grasshopper, pink squirrel, chocolate malt,  
Bailey’s Irish Cream™, strawberry malt  
and chocolate egg cream  2.25
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luncheon chef’s tables
All entrées include ice teas, coffees, rolls and butter

delicatessen table
Black Forest ham, roast turkey, sirloin of beef, Genoa salami 
with Cheddar, Swiss, provolone cheese, spicy brown mustard, 
Hellmann’s® mayonnaise, horseradish, multi-grain, artisan, and 
home style breads and rolls  

Relishes
Garlic kosher dill, sweet pickles, spiced pickles, banana peppers, 
lettuce and tomatoes 

mixed field green salad
Grape tomatoes, red onions, cucumbers, and carrots  
in a red wine vinaigrette

classic creamy Cole Slaw

Yukon Gold Potato Salad
Applewood bacon and whole grain mustard

Kettle Chips

Seasonal Fruit

Gourmet Dessert Bars and Cookies
29.75 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

southwestern delicatessen

Chili Smoked Turkey Breast
Cumin aïoli

Ancho Honey Pork Loin
Tequila lime barbecue sauce

Southwestern Caesar Salad
Roasted corn, chili croutons, manchego cheese and  
chipotle ranch dressing

Rosemary Sage Potato Salad

Arizona Citrus Salad
Orange, grapefruit and jicama with cilantro dressing

assorted CheeseS
Monterey Jack, queso blanco and pepper jack

Accompaniments
Lettuce, roma tomatoes, sliced onions, jalapeños, habaneros 
pickles and sweet hot pepper relish

Seasonal and Tropical Fruit

Gourmet Bars and Cookies
28.75 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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lunch
the butcher block

Roast sirloin
Horseradish sauce

Citrus Roast Turkey Breast
Cranberry apricot chutney

Italian Sub Rosa
Capicola, salami, ham, provolone with  
red wine vinaigrette

Garlic Shrimp and Orzo Pasta Salad 
Yellow tomato with lemon tarragon vinaigrette

Tomato Mozzarella Salad
Basil vinaigrette

Baby field Greens with grilled vegetables
Herb vinaigrette

focaccia with goat cheese and 	
in season vegetables

Accompaniments
Pickled vegetables, garlic kosher dill

Whole and seasonal fruit

Gourmet Bars and Cookies
35.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

tuscan market

Grilled Breast of Chicken
Provolone, tomato-basil relish and seasonal vegetable

Fusilli Con Vongole
Garlic and white wine sauce

Mini Panini *
• Roma tomatoes, mozzarella, basil, sweet pepper

• Prosciutto, goat cheese, grilled eggplant, 
  scamorza, and olivada

Italian Chopped Salad
Bacon, pasta, tomatoes, red onions and Gorgonzola cheese  
with honey mustard vinaigrette

Caesar Salad
Parmesan garlic croutons, reggiano  
and creamy Caesar dressing

Cavatappi Pasta Salad
Roasted vegetables and lemon vinaigrette

Grilled Vegetarian Ciabatta
Beefsteak tomatoes, grilled yellow squash and zucchini  
with lemon vinaigrette

Seasonal Fruit

Cannoli and chocolate dipped butter cookies
*For parties up to 900 
32.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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taste of latin america

Paella De Pescado
Classic seafood paella

Fajitas
Grilled steak and chicken, roasted sweet peppers,  
onions, warm flour tortillas, sour cream, guacamole  
with tomatillo salsa, salsa fresca and pico de gallo

Enchiladas con Queso
Pinto beans and Spanish rice

Papas Jalisco
Chorizo sausage and Chihuahua cheese

Mixed Seasonal Greens
Cilantro vinaigrette 

Roasted Corn and Black Bean Salad
Toasted cumin vinaigrette

Jicama and Cucumber Slaw
Cilantro cayenne dressing

Seasonal Fruit

Churros
Chocolate and caramel sauce

38.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

taste of italy

Pan Seared Salmon 
Braised chard and parmesan cream sauce 

Eggplant Parmesan
Lightly breaded eggplant with marinara and provolone

Rosemary Garlic Grilled Sirloin
Mustard balsamic jus

Pennette Putanesca
Tomatoes, capers, onions, basil and kalamata olives

Antipasti
Marinated olives, plum tomatoes, roasted garlic, grilled 
asparagus, baby portobello mushrooms, charred peppers  
with seasonal field greens and anchovy vinaigrette

Caprese Salad
Tomato, fresh mozzarella cheese, olive oil  
and balsamic reduction

Grilled Chicken Milan
Toasted orzo, red onions, olives, tomatoes,  
garlic and basil

Garlic Crostini and Herb Focaccia

tiramisu

biscotti and seasonal fruit
45.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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taste of asia

Szechwan Garlic Chicken
Daikon, baby bok choy, snow peas,  
sweet hot peppers and broccoli

Chinese Braised Short Ribs 
Soy and garlic sauce

Steamed Pork Pot Stickers
Thai peanut dipping sauce 

Vegetable Spring Rolls
Chili garlic dipping sauce

Dragon Noodle Salad 
Pea pod, radish, green onion and sesame seed  
with ginger chili vinaigrette

Asian Vegetable Slaw
Chinese cabbage, baby bok choy, sugar snap peas  
and honey tamarind vinegar

Thai Cucumber Salad
Rice wine vinegar

Steamed Cilantro Rice

Sesame chinese Long Beans
Tofu and tahini

Almond, Lychee and Fortune Cookies

Chilled Fruit Soup
44.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

southern celebration

Meat Loaf with Tomato Glaze 
Mushroom gravy

Southern Style Fried Chicken
Crispy cornmeal breading

BARBECUE Spice Shrimp with Scallion Grit Cake
Tasso and Cheddar cheese

Macaroni and Cheese
Three cheese sauce

Wedge Salad
Red and yellow tomato, radishes, cucumber and  
croutons with bleu cheese dressing

Cucumber Salad
Apple cider vinaigrette

Country Potato Salad
Buttermilk dressing

Green Beans
Shallots and toasted almonds

Corn bread and Biscuits
Whipped and honey butter

Watermelon

Banana Pudding 

Sweet Potato Pecan Pie
30.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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the all american

Slow Roast Beef Brisket
Texas style barbecue sauce

Smoked Pork Ribs
Brown sugar and black pepper rub

Barbecued Chicken Breast
Levy Signature barbecue sauce

White Cheddar Au Gratin Potatoes

Smokehouse Slaw 
Cabbage, carrots and chili mayonnaise

Chopped Salad
Artichoke, chick peas, red onion and tomato,  
with red wine vinaigrette

Tomato and Red Onion Salad 
Bleu cheese and red wine vinaigrette

Spiced Roasted Corn
Chili pepper dusted wedges of corn

Biscuits and Parker House Rolls
Flavored butters

Chocolate Cake
Caramel sauce

Apple Cobbler
Granny Smith apples, cinnamon and whipped cream

44.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

LIGHTER SIDE OF LEVY
A healthful spa-style menu featuring low fat preparations  
and a healthy dose of “good for you” ingredients

Chef-Carved Herb-Roasted Breast of Turkey
With dried cranberry chutney and apricot conserve

Pan-Seared Wild Salmon

Braised spinach and tomato concasse

Steamed broccoli with toasted garlic and chilies

Whole grain flat breads

Chef-Prepared Chopped Salad
Featuring in-season vegetables and low fat vinaigrettes, 	
tossed by our chef

Moroccan Couscous Salad
With cumin vinaigrette

Tabbouleh Salad
With mint, parsley, tomatoes and cucumbers

Radicchio, Arugula and FrisÉe Salad 
Topped with ricotta salata and pomegranate vinaigrette

36.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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Build Your Own Box Lunch

Guests can build their own lunches to go from a selection of 
three sandwiches, two salads four sides and dessert options. 
All lunches come with warm cookies and fresh seasonal 
whole fruit, iced teas, soda and water. Utensils and paper bag 
provided or ask about other more creative options. 

Salads

Italian chop shaker salad

Chinese chicken

spinach and arugula with roasted fennel 

sandwiches

Tenderloin, roasted tomatoes, sweet onion jam 	
and boursin cheese on FOCACCIA

Grilled chicken, sautéed spinach, roasted spinach 	
herb aÏoli and provolone cheese on FOCACCIA

Grilled vegetables, chèvre spread on CIABATTA

Smoked Turkey, tomato, onion and Cheddar cheese 	
on whole wheat baguette

Ham and Swiss on pretzel bread
44.00 per person (minimum of 50 guests)

sides

Dill potato salad

Pommery and bacon potato salad

Southern Cole slaw

Creamy Cole slaw

Pasta salad

Artichoke salad

Caprese salad

Marinated olives

Chips

Parmesan dip

Salsa roja

dessert enhancements

Bars and brownies

Fresh fruit trifle

beverage enhancements

Energy drinks 

Fruit drinks
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dinner chef’s tables
All Chef’s Tables include ice teas, coffees, rolls and butter

The steakhouse

Roast New York Strip
House made steak sauce, smoked tomato chutney  
and horseradish sauce

Smoked Pork Loin 
Granny Smith apple slaw

Asparagus
Marjoram, thyme, buttered

Steakhouse Potato Wedge

Sautéed Mushrooms
Garlic wine butter

Spinach Salad
Applewood bacon, red onion and citrus vinaigrette

Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing

Steakhouse Tomato Salad
Red and golden tomato, bleu cheese,  
sweet onions with balsamic vinaigrette

artisan bread

New York Style Cheesecake

Red Velvet Cake

Carrot Cake
48.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef for first four (4) hours

available additions

lemon-peppercorn roasted chicken
With roasted red potatoes, seasonal vegetables  
and Dijon mustard sauce  5.75

Grilled salmon
Herb marinated salmon with roasted leeks, basil orzo pasta and 
seasonal vegetable tian  9.75
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New orleans

Deep Fried Turkey
Spiced with chili pepper marinate

Smoked Pork Shank

Shrimp and Chicken Jambalaya
Andouille, onions and peppers, simmered  
in a spicy tomato sauce

Cheese Mashed Potatoes
Cheddar cheese, sour cream, and scallions

Pepper Salad
Roasted sweet peppers and frisée  
with chili pepper vinaigrette

Tomato and Roasted Corn 
Mixed field greens with ancho chili buttermilk dressing

Cajun Slaw
Cabbage, carrot and scallion with jalapeño mayonnaise

herb Roasted seasonal Squash
Seasonal varieties

Sweet Potato-Parsnip Pie

skillet cornbread and buttermilk biscuits

Mini Banana Fosters

Pecan Pie

Pralines
49.00 per person (minimum of 50 guests)

Available Additions

Barbecue spicy shrimp and scallion grit cakes
Tasso and Cheddar  8.75

meatloaf with tomato glaze
Mushroom gravy  4.75
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taste of san francisco

Smoked Chinese Barbecue Spareribs
Pomegranate barbecue sauce

Kung Pao Chicken
Udon noodles in spicy garlic sauce with cilantro,  
chilies and peanuts

Cioppino
Aromatic seafood stew with lobster, shrimp, and fish

Garlic Noodles
Bean thread noodles, toasted garlic, scallions  
and sesame oil

Wild Mushroom Vegetable Strudel

Hoisin Duck Salad
Tatsoi, bok choy, Napa cabbage, pickled red onion,  
pea pods and carrots with plum dressing

Heirloom Tomato Caprese Salad
Fresh mozzarella and basil with balsamic reduction

Artichoke Salad
Red onion, garlic and ripe olives 

Sourdough and Artisan Breads

Petite Cherry-Almond, San Francisco Apple Pie	
and ghirardelli™ Brownie Bites

58.00 per person (minimum of 50 guests)

Available Additions

Peking Duck
Chinese pancake, green onion and hoisin  8.50

Sonoma Lamb Shanks
With sage spaetzle  12.50

new york new york
Braised Short Ribs

Yankee-Style with hearty vegetables

Salmon Filet
Citrus butter and seasonal vegetables 

Sugar Snap Peas and glazed carrots

Lobster Twice Baked Potato
Black diamond white Cheddar 

Choose Two Favorite Soups

Matzo Ball Soup
Chicken broth with matzo dumpling

Yankee Pepper Pot
Beef broth, carrots, celery and potatoes

manhattan chowder
Spicy tomato based clam chowder

pear-apple waldorf salad
Golden raisins and nutmeg

new york cheesecake
With strawberry sauce

48.50 per person (minimum of 50 guests)

Available Additions

carved corned beef
Napa cabbage slaw with cider vinaigrette  6.00

sushi and sashimi
Daikon, wasabi, radish, gingerroot, and soy  12.00
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southern comfort

Roast Pork Loin
Grilled apples and Levy signature barbecue sauce

Southern Style Fried Chicken
Crispy cornmeal breading

Barbecue Country Ribs 

Blackened Spice Shrimp with 	
Scallion Creamy Coleslaw

Cabbage and carrots with sweet and sour cream dressing

Cucumber Salad
Apple cider vinaigrette

Country Potato Salad
Buttermilk dressing

Baby Mustard Greens
Peppercorn bacon

Spinach Salad
Applewood bacon, red onion and citrus vinaigrette

Wedge Salad
Red and yellow tomato, radishes, cucumber  
and croutons with bleu cheese dressing

Roasted Sweet Potatoes 
Baby sweets with maple syrup 

Corn on the Cob
Drawn butter

Corn bread

Biscuits and Parker House Rolls
Flavored butters

Chocolate Pecan Pie and Peach Pie
38.00 per person (minimum of 50 guests)

additions

Fried green tomatoes and lump crab 
Remoulade sauce  7.50

Shrimp and Grits
Barbecue spiced shrimp and country grits  9.00

Strawberry Shortcake
Strawberries, whipped cream and sweet biscuits  5.00
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little italy

Garlic Grilled Sirloin
Mustard balsamic jus

Braised Leg of Lamb Abruzzi
Tomato, onion, garlic and rosemary in lamb jus

Chicken Parmesan
Marinara and mozzarella cheese

Penne Alfredo
Parmesan cheese

Hand-Rolled Lasagna 
Pomodoro sauce

Fussili Con Vongole
Garlic and white wine sauce

Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing

Antipasti
Marinated olives, plum tomatoes, roasted garlic, grilled 
asparagus, baby portobello mushrooms, charred peppers  
with seasonal field greens and anchovy vinaigrette

escarole and cannelloni beans
With roasted garlic oil

tomato-olive focaccia

artisan bread sticks
Garlic and cheese

Tiramisu

seasonal Berries with Amaretto Cream

Chocolate Hazelnut Torte
54.00 per person (minimum of 50 guests)

additions

pasta action station

Penne Pasta
Roasted tomato sauce with pesto, parmesan,  
chili pepper and toasted pine nuts  12.95

Lobster Ravioli
Sage parmesan sauce  15.50
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desserts
How sweet it is to have endless treats

The Sweet Tooth
Gourmet cookies, fudge brownies,  
gourmet dessert bars, seasonal fruits and berries  8.00

Flambé Station
Caramelized apples or bananas foster with  
vanilla bean ice cream  12.00

Chocolate Fountain
Chocolate sauce with angel food cake, biscotti,  
marshmallows, seasonal fruit and miniature cookies  15.00

fresh fruit cobbler station
Summer Berry Cobbler, Peaches and Brown Sugar Cobbler  
and Cinnamon Apple Cobbler accompanied by  
vanilla bean ice cream  9.50

Gelateria Bar
Cappuccino, triple chocolate, caramel, hazelnut and  
vanilla bean gelato with mini cones and cups  9.25

Levy Restaurants Signature Dessert Table
Taffy apples, mini cookies, chocolate covered strawberries, 
chocolate chunk brownie bites, rocky road bars and  
lemon squares  18.00

S’mores Swirl
Chocolate fondue, marshmallows, graham crackers  
and seasonal berries  9.50
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plated dinners
All plated dinners include ice teas, coffees, rolls and butter

appetizers

Smoked Salmon and Watercress 
Balsamic glaze  16.00

Jumbo Shrimp Cocktail 
Cocktail sauce with horseradish  14.50

Lobster Spring Rolls
Sesame soy glaze and sweet chili sauce  11.00

Smoked Shrimp
Granny Smith apple chutney  15.00

Signature Crab Cake
Jicama slaw and lemon aïoli  13.00

Beef Carpaccio
Seasonal greens, pesto oil and garlic toast  14.25

salads

House Salad
Grape tomatoes, red onions and cucumbers  
with balsamic vinaigrette  4.50

Mediterranean Salad
Feta cheese, kalamata olives and  
lemon oregano vinaigrette  4.75

Bibb and Radicchio Salad
Spiced walnuts, bleu cheese,  
and white balsamic vinaigrette  6.50

Spinach Salad 
Applewood bacon with honey mustard vinaigrette  4.75

Classic Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing  6.00

Asian Pear and Baby FrisÉe Salad
Honey ginger vinaigrette  5.25

Classic Wedge Salad
Iceberg, bacon, tomatoes and bleu cheese dressing  5.00

Ginger-Shrimp Chop Chop Salad 
Asian vegetables and wasabi vinaigrette  8.00

Southern Comfort Salad
Sundried cherries, spiced pecans and goat cheese with  
white balsamic vinaigrette  6.50

Caprese Salad
Tomato, fresh mozzarella cheese, olive oil  
and balsamic reduction  5.25
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dinner
entrÉes

Sugar Cane Shrimp 
Saffron rice, seasonal vegetable with sofrito sauce  32.00

Filet Mignon
Au gratin potatoes, and vegetable  
with rosemary garlic jus  50.00

Salmon Filet Tamari 
Basmati rice and seasonal vegetable with ginger glaze  31.50

Apple Cider Pork Chop 
Sweet potato and seasonal vegetable with  
kumquat cranberry chutney  30.00

Rosemary Garlic Chicken
Seasonal vegetable with natural jus  25.50

Pan Seared Scallops
Corn risotto cake and seasonal vegetable  
with lemon herb butter  31.00

Honey Thyme Chicken
Roast sweet and new potatoes, seasonal vegetable  
and honey thyme glaze  27.00

Rack of Lamb
Rustic mashed potatoes and grilled vegetable  
ratatouille with natural jus  39.50

classic combinations
All served with roasted vegetables and baby red potatoes

Filet and Salmon
Pinot sauce and braised leek sauce  58.00

Tenderloin Filet and Prawns
Cabernet sauce and pommery mustard sauce  55.00

Filet and Chicken
Port sauce and mushroom ragout  52.00
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desserts

SWEET ENDINGS

Chocolate Marquis
Layers of mocha and espresso with raspberry sauce  
and seasonal berries  8.25

Key Lime Pie
Graham cracker crust, key lime filling and whipped cream  4.75

Strawberry Cream Tart
Glazed fresh berry and custard  9.50

lemon angel food cake
Mixed berry compote  8.75

ultimate triple chocolate cheesecake
Raspberry coulis  9.75

Caramel Apple Tart
Caramelized apples and cinnamon whipped cream  5.75

Apple and Pear Cobbler 
Streusel topping  6.25

Chocolate Bread Pudding
Vanilla rum sauce  6.50

New York Style Cheesecake
Seasonal berries  9.25

White and Dark Chocolate Mousse
Raspberry sauce and seasonal berries  7.50

Dessert Shots 
Key lime pie, chocolate mousse, tiramisu, carrot cake, 
red velvet cake and banana cream pie  8.25

Mini Ice Cream Drinks
Grasshopper, pink squirrel, chocolate malt, Bailey’s Irish 
Cream™, strawberry malt and chocolate egg cream  7.00
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FROM THE CARVERY
All carveries include fresh baked rolls and appropriate 
condiments. Chef attendants are provided at 150.00 per chef

Smoked Brisket of Beef
Gourmet mustard, horseradish and aïoli  375.00  Serves 75

Garlic Studded Tenderloin of Beef
Red onion marmalade, tomato basil aïoli  
and Creole mustard  550.00  Serves 75

Honey Mustard Baked Ham
Savory apple chutney and mayonnaise with pineapple 
and hot pepper salsa  475.00  Serves 75

Roast Citrus Cilantro Turkey Breast
Chimichurri, pineapple pepper salsa  
and citrus aïoli  450.00  Serves 75

Jerk Seasoned Pork Loin 
Smothered onions, roasted garlic,  
and tropical fruit salsa  375.00  Serves 75

Peppered New York Strip Loin
Creamed horseradish, caramelized shallots  
and lemon tarragon aïoli  575.00  Serves 75

All carveries serve a minimum of 75 people unless otherwise noted

ACTION STATIONS
Chef attendants are available at 150.00 per Chef Banquet Station. 
Attendants are provided at 150.00 per Attendant

Pasta, Pasta, Pasta
Tri-colored tortellini, bowtie pasta, meatballs,  
sausages, marinara and creamy garlic sauce  
with garlic focaccia bread  13.50

Fiesta chicken fajitas
Sautéed peppers and onions, Monterey Jack cheese, lettuce, 
guacamole, salsa, sour cream, and warm flour tortillas  13.50

Fiesta steak Fajitas 
Sautéed peppers and onions, Monterey Jack cheese, lettuce, 
guacamole, salsa, sour cream, and warm flour tortillas  14.50

Mercado De Cocina 
Vegetarian refried beans, Cheddar cheese, lettuce,  
diced tomatoes, onions, sour cream, salsa and  
warm flour tortillas  12.95

A Taste of the Orient
Vegetable stir-fry with choice of beef, chicken, or pork and 
your choice of rice or whole-wheat garlic noodles  13.25
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ASIAN NOODLE BAR
Select a variety of ingredients to create  
your own Asian-style noodles

Hot Chicken Broth with Choice of Pork 	
or Bay Shrimp

Lo Mein noodles and Asian vegetables with 	
chili garlic and Asian sauce

14.00 per person 

Hors d’ oeuvres

Fresh Bruschetta Station
Grilled rosemary chicken, garlic shrimp, roma tomatoes, 
mozzarella with garlic bread, focaccia breads, olive oil  
and pesto  13.50

Moo Shu Wok Station
Chef attended wok station with chicken or pork,  
thin pancakes, garlic noodles, scallions, and hoisin sauce  15.50

Gourmet Mashed Potato Martini Bar
Martini glass with sautéed mushrooms, garlic,  
Vermont Cheddar cheese, and broccoli florets  10.00

Classic Shrimp “Shooters”
Horseradish cocktail sauce  8.50

Baby Twice Baked Potatoes
Parmesan, sour cream, chives and truffle oil  4.50

Smoked Salmon and Caviar “Cones”
Miniature savory cone with chive crème fraîche  6.50

Figs in a Blanket
Wrapped in pancetta with balsamic glaze 
5.25 per piece

dungeness Crab Stuffed Baby 	
Portobello Mushrooms  6.75



receptions

R�

THEMED HORS D’ OEUVRES
SPORTS PUB

Buffalo hot wings 
Teriyaki wings 
Barbecue wings  24.00

Spinach and Artichoke Dip
Crusty baguettes  

Nacho Bar 
Spicy chili, Cheddar cheese sauce, sour cream  
and jalapeño peppers

Mini Cheeseburgers
Cheddar cheese with our own secret sauce 

Bratwurst 
Sauerkraut and gourmet mustards

24.00 per person

MEXICAN

Nacho Bar 
Spicy chili, Cheddar cheese sauce, sour cream  
and jalapeño peppers

Chicken Quesadilla 
Pico de gallo and tomatillo salsa

Southwestern Egg Rolls
Black bean, corn and chicken with salsa fresca  
and sour cream

Refried beans and Spanish rice
18.00 per person

ASIAN

Pork Pot Stickers
Plum and chili soy sauce 

Vegetable Spring Rolls 
Hot mustard sauce and sweet and sour sauce

Teriyaki Chicken Skewer

Char Sui Ribs

Fried Rice
Scallions, peas and bean sprouts

18.50 per person

ISLANDS

Tostones 
Tropical fruit salsa

Mini Cuban Sandwiches
Roast pork, ham, Swiss cheese, pickle and mustard 

Yucca Fries
Ajo sauce

Caribbean Conch Fritters 
Citrus tartar sauce

Coconut Shrimp 
Coconut and tiger sauce

Jerked Chicken SatÉ 
Mango chutney

18.75 per person
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cold reception tables

artisan Cheese and Fruit Board
English Cheddar, Maytag bleu cheese, French mimolette, 
Humboldt fog, Camembert Claudel, with dried cherries, 
clover honey, apricots, lavosh, assorted crackers and  
gourmet flat bread  775.00

Spring Vegetable Crudités 
Seasonal vegetable with chili lime crema and  
ranch dipping sauce  550.00

Smoked Salmon trio
Dill cured, pastrami and traditional smoked salmon 
accompanied by chopped egg, capers, red onions,  
toast points, lavosh crackers and dill aïoli  625.00

Taste of the Mediterranean
Marinated artichokes, prosciutto ham, olives, feta cheese, 
roasted peppers, tomatoes, romaine, roasted peppers and 
hummus with focaccia and pita bread  750.00

Jumbo Shrimp
Cocktail and remoulade sauce  1350.00  3 pieces per guest

fruit tray  
Seasonal fresh fruit  500.00

Served for a minimum of 100 people
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HOT HORS D’ OEUVRES

Caprese Mini Quiche
Tomatoes, basil, mozzarella, and sun-dried tomato  3.75

Andouille Sausage En Croûte
Spicy sausage and pommery mustard in puff pastry  3.00

Chicken Samosas
Indian curry in a spring roll wrapper  5.00

Tandoori Chicken Satay
Raita sauce  3.25

Mini Pork Dumpling  3.50

Vegetable Pot stickers
Ginger soy dipping sauce  3.00

Lobster empanadas
Black beans, corn, onions, peppers and cheese  5.25

Red Hot Chile Poppers
Red jalapeño stuffed with cream cheese  3.50

Italian Sausage Mushroom Caps
Fennel spiced on baby portobello mushrooms  5.00

Mini Corn Dogs 
Ketchup and mustard  3.00

Bengal Shrimp
Sweet and sour curry glaze on a sugar cane skewer  3.75

Chili Lime Salmon Satay
Chili pepper and lime sauce  4.00

Basil Grilled Scallops
Grilled crostini with tomato confit  4.50

Hoisin Glazed Baby Lamb Chops
Cilantro ginger vinaigrette  3.50

Voodoo Shrimp
Spicy coconut fried shrimp  
with mango salsa  10.00  3 pieces per guest 
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COLD HORS D’ OEUVRES
Fontina Crescent

Kalamata olive, sun-dried tomato and  
garlic in puff pastry  4.25

Portobello Mushroom Skewer
Sweet peppers, pesto and balsamic vinegar  4.50

Thai Shrimp
Curry paste, pickled vegetables in rice paper  5.25

Bleu Cheese and Pear Filo Stars  4.25

Big Eye Tuna Poke
Chili wonton and chives  6.00

Fig and Goat Cheese Flatbread 
Focaccia and balsamic glaze  5.25

Basil Grilled Shrimp 
Focaccia crostini with tomato  4.50

Smoked Salmon Blini
Crème fraîche and caviar  5.25

Steak and Potatoes
Gorgonzola and red onion marmalade  4.25

Triple O Malossol Caviar 
Melba toast  7.75

Grilled Shrimp Bloody Mary
Lemon grass skewered in a shot glass  5.25
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wine list
Bubbly

Dom Perignon, Epernay, France  225.00

Veuve Clicquot, Reims, France  85.00

Chandon Blanc de Noirs, Carneros  58.00

Korbel Brut, California  33.00

Light and Crisp

Hogue Fume Blanc, Columbia Valley, 	
Washington  26.00

Whitehaven Sauvignon Blanc, New Zealand  31.00

Little Black Dress Pinot Grigio, California  24.00

Ruffino ‘Lumina’ Pinot Grigio, Italy  39.00

Santi Pinot Grigio, Italy  35.00

Creamy and Elegant

Sonoma-Cutrer ‘Russian River Ranches’ 	
Chardonnay, Sonoma  48.00

Bonterra ‘Organic’ Chardonnay, 	
Mendocino County  39.00

Toasted Head Chardonnay, California  44.00

Merryvale ‘Starmont’ Chardonnay, Napa  58.00

Kendall-Jackson ‘Special Select’ 	
Chardonnay, California  37.00

Franciscan ‘Cuvee Sauvage’ Chardonnay, Napa  0.00

Sweet and Smooth

Pine Ridge Chenin Blanc-Viognier, Clarksburg  44.00

Kenwood Rose of Pinot Noir, Sonoma  30.00

Beringer White Zinfandel, California  30.00

Chateau Ste. Michelle Riesling, 	
Columbia Valley, Washington  30.00

Ripe and Rich

Blackstone Winery Merlot, California  37.00

Rutherford Hill Merlot, Napa  56.00

Coppola ‘Diamond Series Merlot, California  42.00

Greg Norman Cabernet Merlot, Australia  37.00

Carmel Road Pinot Noir, Monterey  48.00

Rodney Strong ‘Russian River’ Pinot Noir, 	
Sonoma  44.00

Etude Pinot Noir, Carneros  97.00

Wine list and prices are subject to change.
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Spicy and Sassy

Jacob’s Creek ‘Reserve’ Shiraz, Australia  33.00

Rancho Zabaco ‘Heritage Vines’ Zinfandel, 	
California  27.00

Guenoc Petite Sirah, Lake County  44.00

Big and Bold

Rubicon, Napa  220.00

Newton Claret, Napa  48.00

Provenance Cabernet Sauvignon, Napa  98.00

Columbia Crest ‘Grand Estates’ Cabernet Sauvignon, 
Columbia Valley, Washington  27.00

Sequoia Grove Cabernet Sauvignon, Napa  84.00

J. Lohr ‘Seven Oaks’ Cabernet Sauvignon, 	
Paso Robles  48.00

B.R. Cohn ‘Silver Label’ Cabernet Sauvignon, 	
Sonoma  59.00

Robert Mondavi ‘Napa’ Cabernet Sauvignon, 	
Napa  68.00 

Wine list and prices are subject to change.
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BAR SELECTIONS
hosted deluxe bar

Cocktails  7.00
Featuring Ketel One, Bombay Sapphire, J. Walker Black, 	
Makers Mark, Bacardi 8, Crown Royal, Souza Hornitos, 	
Hennessy VS, Martini and Rossi Dry and Sweet Vermouth

Wine  6.00
Toasted Head Chardonnay, Columbia Crest ‘Grand Estates’ 
Cabernet Sauvignon, Blackstone Merlot and 	
Beringer White Zinfandel

Imported Beer  6.00

Domestic Beer   5.00

Bottled Water  2.75

Soft Drink  2.75

Juice  2.75

Hosted Premium Bar

Cocktails  6.00
Featuring Smirnoff, Beefeater, Dewars, Jim Beam, Bacardi Silver, 
Canadian Club, Jose Cuervo Gold, Korbel Brandy, Martini and 
Rossi Dry and Sweet Vermouth

Wine  5.00
Woodbridge by Robert Mondavi Chardonnay, 	
Cabernet, Merlot and White Zinfandel

Imported Beer  6.00

Domestic Beer  5.00

Bottled Water  2.75

Soft Drink  2.75

Juice  2.75

100.00 per bartender for four hours of service.
Please add 20% service charge and applicable sales taxes to all bars, 

unless otherwise noted.

Bar lists and prices are subject to change.
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100.00 per bartender for four hours of service.
Please add 20% service charge and applicable sales taxes to all bars, 

unless otherwise noted.

Bar lists and prices are subject to change.

Package Bars
Package bars are available for Plated or Chef’s Table functions only.

Deluxe brands

premium brands

beer and wine

non-alcoholic

two hour package three hour package four hour package

22.00

20.00

16.00

12.00

26.00

24.00

20.00

15.00

32.00

28.00

24.00

18.00

Cash Bar

Deluxe Cocktail  8.00

Premium Cocktail  7.00

Imported Beer  7.00

Domestic Beer  6.00

Bottled Water  4.00

Soft Drink  4.00

Juice  4.00

Additional Beverage Services

Specialty Drink Station  9.00

Martini Station  9.00
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Please add 20% service charge and applicable sales taxes to all bars, 
unless otherwise noted.

Bar lists and prices are subject to change.

Coffee and beverages

COFFEE, DECAffeinated COFFEE OR HOT TEA 	
BY THE GALLON  38.00

iCED TEA SERVED BY THE GALLON 	
WITH LEMON WEDGE  38.00

LEMONADE BY THE GALLON  30.00

INDIVIDUAL JUICES  2.75

SODA  2.75

MILK  2.00

SPARKLING WATER  3.00

bOTTLED WATER  2.75




