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$2815.00 
$515.00 

TBD 
$333.00 
$233.10 

$3896.10 
 

Delectables Trademark Buffet 
 

Number of Guests:       Minimum of 35 
Per Person Price:          $28.15 per Person. Includes China, Flatware and Standard Linens. 
Labor:                            Supervisor at $135.00 plus $95.00 per Chef or Server 
Requirements:              One Supervisor per 300 Guests and one Server per 25 Guests 
Tax:                               7% unless tax exempt 
Gratuity:                        Minimum of 10% 

HORS D’OEUVRE 
Client’s choice of any Five Butler-Passed or Stationary Hors D’ Oeuvre 

or 
Baked Brie En Croute served with Cocktail Bread & Assorted Gourmet Crackers  

Elegant Fresh Fruit Presentation served with Honey Lime Yogurt and Fruit Breads 
Hot Spinach and Artichoke Dip with Cocktail Bread & Crackers 

DINNER 
Fresh Tossed Cæsar or House Salad served with Homemade Dressing 

Client’s choice of Chicken Entrée (4oz.) 
and 

Herb Roasted Châteaubriand au Jus (4 oz.) Served With Peppercorn Sauce and Horseradish Chantilly  
Other entrées such as Lamb, Pork, or Seafood vary in price and may be higher. 

Client’s choice of Starch Selection 
Chef’s choice of Colorful, Fresh Steamed Vegetables 

Exotic Bread Display served with creamy Butter   
Freshly Brewed Coffee served with Cream and Sugar 

Standard Wedding Cake with Filling, Viennese Dessert Table, or Ice Cream Sundae Bar 
Complimentary Ice Sculpture with Wedding Reception of 100 or more Guests 

OPTIONS    

♦ Deduct $3.50 to omit Dessert 
♦ Add Pasta Bar (Chef to prepare) at an additional  

$3.95 per person, plus a Chef at $95.00 
♦ Add or deduct $1.25 per hot or cold Hors D’ 

Oeuvre omitted or added 
♦ Deduct $6.25 per person to omit Hors D’ Oeuvre 

or Cheese and Fruit Trays 
♦ Deduct $1.50 per person for a Luncheon (6 oz.) 

instead of Dinner (8 oz.) Portion. Available for 
scheduled seating time of 10:00 AM–2:00 PM 
only. 

♦ Deduct $2.00 per person to use high-grade dis-
posables rather than china 

♦ Deduct $2.25 per person to substitute Châteaubri-
and with Apricot Glazed Ham, Pork Loin Mojo, 
Herb Roasted Sirloin or Prime Rib of Beef au Jus  

♦ Wedding Cake delivery fees are $25-$125 addi-
tional 

♦ Facility fees (if applicable) are not included in 
these prices. See our Banquet Hall listing for in-
formation. 

♦ Add $5.50 per person to add chair covers 
(Includes setup and sash) 

♦ Add Gold Chargers at $2.50 Each. 

Typical Price for our Trademark Buffet for 100 people 

Food . . . . . . . . . . . . . . . . . . . . . . . . . 
Labor . . . . . . . . . . . . . . . . . . . . . . . . 
Facility/Kitchen Fee . . . . . . . . . . . . . . 
Gratuity (10%) . . . . . . . . . . . . . . . . . 
Tax (7%) . . . . . . . . . . . . . . . . . . . . . 
Total  . . . . . . . . . . . . . . . . . . . . . 


