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Disposable Ěatware, plates, serving utensils, etc. 
are available for purchase. 

rrozmus@wmillar.com
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(8-person minimum unless otherwise stated)

Served with whipped cream cheese, buĨer, preserves
$29.95 baker’s dozen

Assortment of tea breads, muffins, croissants and other signature 
breakfast items; Served with cream cheese, Dickinson’s preserves 
and whipped buĨer$5.75 per person

$29.95 baker’s dozen
Basket of homemade Ěakey buĨermilk biscuits; 
Served with preserves & whipped buĨer

Farm fresh scrambled eggs & seasoned breakfast potatoes, plus 
choice of one:
Crisp bacon, pork sausage links, turkey sausage links($2/person 
for 2nd meat)

Ham, egg & cheddar on croissant
Bacon, egg & cheddar on English muffin
Pork sausage & egg on biscuit
Turkey sausage & egg on biscuit
Egg & cheddar on croissant 

Warm Ěour tortilla with hash browns, scrambled 
eggs, cheddar, New Mexican salsa & sausage;
individually wrapped

Warm Ěour tortilla with hash browns, scrambled eggs, 
pepper jack, green chili salsa & veggies;
individually wrapped

$10.25 per person
10-person minimum

$5.95 each
10-person minimum

$6.95 per person
10-person minimum

$6.95 per person
10-person minimum
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Seasonal diced fruit selection

$4.95 per person
4-person minimum

Artful presentation of seasonal fruits and berries

Norwegian smoked salmon presented NY deli-style with sliced 
mini-bagels, dill cream cheese, slivered red onion, tomatoes,
capers and diced chives

Fluffy baked egg casserole with fresh herbs, artisanal cheese
& your choice of Ěavor combination-
Greek spinach, tomato & feta
Bacon, leek & gruyere
Zesty chorizo & potato

BuĨery croissant muffin Ěecked with fresh thyme, Virginia ham & 
Gruyere cheese

Golden breadsticks spiraled with country bacon

Served with whipped cream, buĨer, berry compote & maple syrup

Mini skewers of seasonal fruit & berries; paired with honey- 
lime yogurt for dipping

Vanilla yogurt layered with fresh berries & seasonal fruit coulis, 
topped with crunchy granola and presented in individual cups

Assortment of seasonal Ěavors;
add a bowl of crunchy rainforest granola for $16.95
serves 8$3.25 each

$4.50 per person

$4.95 per person
10 person minimum

$65  /  30 pieces

$99 / 50 pcs 
Gruyere cheese, Ěuffy eggs & leeks in buĨery mini quiche

$7.25 per person

$119.00 / serves 10 people

$45 / serves 10 people

$20.95 / Serves 4-5, minimum of 1

$17.95 / Serves 4-5, minimum of 1

$89.95 / serves 10 people

$6.95 per person, 10-person minimum

Bowl of colorful seasonal berries

$2.50 per person 
Golden hash brown paĨies

$7.25  per person, 8 person minimum
Create-Your-Own selection of seeded toast, smashed citrus avocado. 
Accompanies by toppings bar of diced tomato, radish, cucumber, 
sprouts & hot sauce

$4.95 per person, 4 person minimum
Hand rolled oats, chia seeds, Greek yogurt, almond milk and 
seasonal fruits; presented in individual cups

$16.95 per plaĪer Serves 6, minimum of 1
Assortment of our homemade tea breads

A  hearty array of prosciuĨo, ham & salami with French
brie, smoked Gouda and Swiss cheeses and sliced egg;
presented with petit croissants, pain au chocolat and
accompanied by Nutella; Perfect for a mid-morning or 
mid-aěernoon snack!

A combination of our golden bacon twists and our classic Ham & 
Gruyere popovers!

$19.95 / Serves 4-5, minimum of 1
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GLUTEN FREE
PASTRY TRAY

CHICKEN & WAFFLES

ENERGY
BUILDER PLATTER

COFFEE SERVICE

CHOCOLATE-COCONUT
ENERGY BALLS TROPICANA JUICE

QUINOA FRUIT SALAD

$27 / 20 pieces

$21.95 / serves 5-6

$69 / serves 10

$6.95 per person
8 person minimum

$14.25 each

Quinoa tossed with fresh berries, apricots, mint honey, 
& lime juice 

Bite-sized bursts of energy with chocolate, almonds & dates 
rolled in coconut Ěakes 

Seasonal offering of gluten free pastry item

Ve GF

$67 / serves up to 15

Ve GF

$67/ serves up to 15

$26.00 / gallon

Fried chicken morsels paired with mini Belgium waffles 
served with Creole buĨer & maple syrup

$22.00 / gallon

$2.25 per boĪle

TEA SERVICE

Handmade masa pckets stuffed with egg, breakfast sausage, 
and Vermont cheddar cheese
*Upgrade with Tex-Mex salsa, salsa verdo, or rose sour cream - $7.00

$61 / serves 10

Eggs, red onion, red pepper, kale, cumin, chili powder & potatoes 
served with side of Te-Mex Salsa
Choice of: Tofu (V) ,Breakfast Sausage, or Turkey Sausage

        SOUTHWESTERN 
EGG SCRAMBLE  

Choice of whole or diced (great addition to our Avocado Toast Bar!)

        BREAKFAST EMPANADAS   

        HARD BOILED EGGS  

$59 / serves 12

GF
$2.95 per person

10 person minimum

BREAKFAST BEVERAGESED EGGS  

Assortment of Bigelow teas; Served with low fat milk, 
sweeteners, honey & cups

10-oz juice boĨles, with an assortment of apple, orange, cranberry,
and grapefruit

Allegro Coffee Company, featuring W. Millar & Co’s house-blend; 
Served with creamers, sweeteners, stirrers & cups - Regular or Decaf
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Roasted tomato, sharp cheddar & sun-dried tomato mayo 
on ciabaĨa

CHICKEN RANCHERO
Grilled cumin chicken, avocado, leĨuce, cilantro mayo, sun 
dried tomatoes & pepperjack cheese on Kaiser wheat roll

CAPRESE

ROAST BEEF & PROVOLONE
Provolone, watercress, tomato, purple onion & mustard

 ATHENS WRAP 
Falafel, tzatziki, romaine, smoky hummus & eggplant 

CURRIED CHICKEN SALADSIGNATURE 
SANDWICHES

HAM & MANCHEGO
with Arugula, Garlic Mayo, and Fig Compote 

TURKEY, ARUGULA, & CHEDDAR

V

Tomatoes, fresh basil, mozzarella, pesto balsamic vinaigreĨe 
& arugula on ciabaĨa 

Curried Chicken Salad with pecans, raisins, and green onion on 
buĨery croissants

V
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$9.25

Dill spears, creative toppings & seasonal spreads

CLASSIC 
SANDWICHES

$8.65 each
8 person minimum

DELUXE 
SANDWICHES

CHICKEN SALAD ON CROISSANT
Tender Rotisserie Chicken tossed with Herbed Mayo

CAROLINA CRISPY CHICKEN

ITALIAN HOAGIE

Crispy Chicken, Crystal Hot Sauce Mayo, Chopped Iceberg, 
Bermuda Onion & Dill Pickle

GRILLED SALMON
Grilled Salmon with Chili-Lime Mayo & Frizzled Onion

THE ARGENTINE
Beef Tenderloin, Chimichurri Sauce, Herbed Mayo, 
Grilled Green Onion & Green Leaf Lettuce on Hoagie Roll

Capicola, Mortadella, Salami, Ham, Red Pepper Relish, Italian Herbs, 
Balsamic Dressing, Provolone Cheese, Lettuce & Tomato on a hoagie roll

Crispy Tofu, Ginger Cabbage, Carrots, Cucumber & Spicy Sprouts

Accompanied by sides of 
mayonnaise and spicy mustard 

Accompanied by sides of 
mayonnaise and spicy mustard 

$10.25

CRISPY SESAME TOFU WRAP

Virginia Ham, Lettuce, Tomato & Swiss on Jewish Rye

$1.95
HAM & SWISS

Albacore Tuna with Dill Mayo, Lettuce & Tomato
DILLED TUNA SALAD

CALIFORNIAN WRAP
Spinach, Avocado, Roasted Pepper & Havarti

V

Smoked Turkey Breast, Bibb Lettuce, Tomatoes & Aged Swiss

Ve

TURKEY & SWISS ON WHOLE WHEAT

V
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Marinated cucumber, tomato, olives, onion, and oregano 
tossed in red-wine vinaigreĨe 

GF  V

GF  V

Ve

GF  V

GF  Ve

GF  Ve

GF  Ve

GF  V

GF  V

V

GF  V

Balsamic VinaigreĨe, BuĨermilk Ranch, Caesar, Creamy 
Cucumber, Oil + Vinegar, Cumin VinaigreĨe, Cracked 
Pepper & Parmesan, Mexican Caesar

TUSCAN GREENS

V

SESAME 
GREEN BEANS 

$4.75

$4.75

$4.75

$4.25

$4.25

$4.75

$4.25

$4.75

Baby spinach topped with orange segments, raspberry, 
pecorino and walnuts

$4.75

$4.75

$4.75

Quinoa Tabbouleh: Quinoa, cherry tomatoes, cucumbers, 
scallions & mint

$4.75

Tossed with garlic, fresh ginger, tamari, sesame oil & 
scallions

$4.75

Roasted sweet potatoes, cranberry, pecans tossed in curried 
mustard aioli 

Arugula and mesclun mix with torn basil, oven-roasted 
tomatoes, herbed mozzarella balls and grilled yellow peppers
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$4.25

$4.25

$4.75

$4.75

$4.75

$4.75 per person

Lemongrass, cilantro, shredded carrot, mint, & cabbage with 
lime dressing

Ziti pasta with grilled asparagus, sun-dried tomatoes, 
roasted corn, aged Parmesan, parsley, basil, and ėnished 
with tangy Caesar-style dressing

Shell pasta tossed with cherry tomato, cucumber, crumbled 
feta, fresh dill & lemon

Farro tossed with asparagus, tomatoes, 
shaved parmesan, shallot & aged balcamic

V

V

GEMELLI
PASTA SALAD

FARRO SALAD
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A salad of chopped romaine, cherry tomato, Kalamata 
olive, diced cucumber & red onion; Served alongside a 
help yourself selection of:
Cucumber-dill yogurt, hummus, crunchy pita 
“croutons,” herbed feta & spicy chickpeas
Chicken souvlaki morsels
Falafel bites

BUILD YOUR OWN 
COBB SALAD

A salad of romaine and mesclun greens; Served
alongside a help yourself selection of:
    Tomato, bleu cheese, avocado, sliced egg & bacon
-Grilled herb chicken breast
-Lemon parsley slamon ėlet

$14.25

$16.25

$16.25

$20.25

$20.25

$20.25

10 Entrees 1



$20.25

$21.25

$20.25

$16.25

$15.25

$15.25 per person

$14.95

$21.25

(Can be made Vegan upon request)

BOURBON STREET 
BOUNTY

GF

CHICKEN PARMESAN

BALSAMIC
CHICKEN

Breaded chicken breast with parmesan atop a bed of 
classic Ratatouille

Skin-on chicken breast marinated in balsamic dressing
with sun-dried tomato served over roasted root vegetables

    Cayenne chicken breast
    Paprika jumbo shrimp
    Blackened Ěank steak
Accompanied by citrus cocktail sauce & creamy cucumber 
sauce

11 Entrees 2



Paired with Jasmine-Scallion Rice

  Citrus glazed chicken breast
  Citrus glazed salmon
Served over green onion orzo

  Grilled snapper with tropical fruit reduction
  Chicken breasts in ginger-citrus beurre blanc
Served over Ěuffy cilantro-lime rice 

  Roasted salmon in honey-tamari glaze
  Crispy beef in savory sesame glaze 

TAKE COMFORT

CITRUS DUET

$19.25

$18.25

$17.25

$17.25

$18.25

$19.25

$19.25 per person

$18.25

$19.25

  Herb roasted chicken breast
  Rosemary beef tenderloin
Served over rosemary red bliss potatoes 

$19.25

12 Entrees 3



$14.95

$14.95

$15.95

$14.95

$4.25

$15.25

$4.25

$4.25

$4.75

Gruyere Mac n Cheese 
Mushroom & Herb OrecchieĨe Pasta with Mozzarella
Spanish Rice 
Lemon & Artichoke Pearl Pasta 

Brown BuĨer & Honey Garlic Carrots 
Skillet Parmesan Zucchini, Squash & Cherry Tomatoes 
Bubbly Golden CauliĚower Au Gratin 
Creamed Spinach with Crumbled Queso 

Silky Potato & Parsnip Puree 
Garlic Smashed Baby Potatoes

Roasted Broccoli with Toasted Almonds, Lemon & 
parmesan 
Asparagus in Lemon BuĨer Sauce 
Green Beans & Golden New Potatoes
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$15.25

$15.25

$15.25

$15.25

14 Entrees cyo



$115

$115

$93

BOURBON STREET 
BOUNTY - MINI ME

Cayenne chicken breast
Blackened flank steak
Paprika jumbo shrimp
Freshly baked bread board 
Homemade cookies & bar dessers or fruit salad
Choice of any one side salad

or fruit salad

$115

30

$115

15 Mini Me



$75

$78

$82 /

Seasonally rotating selection 
Ask your sales manager for current offerings! 
(Available Hot or Room Temperature)

$75

34
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Lump crab meat combined with Old Bay, herbs & 
bubbly Parmesan;
Served with Ěatbreads for dipping

Flaky phyllo pastry puffs layered with duck breast, 
apricot & brandy

SPANAKOPITA
$95 / 50 pieces

Phyllo dough stuffed with feta cheese, shallots, and 
spinach

33 34
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CLASSIC CHARCUTERIE
BOARD

KICKED UP
CRUDITES

SAMURAI SKEWERS

$108  / serves 15

$69 / 30 pieces

Chorizo, cassalingo, orange pistachio sausage, prosciuĨo, 
salami, fennel, asparagus, artichokes, roasted peppers;
served with bagueĨe and crispy seeded crackers

Sesame seared tuna presented with Asian slaw, wasabi mayo 
& sesame crackers 

$2.75 per piece / (40 piece min)

Jumbo shrimp cocktail tossed in sesame, lemon-garlic & 
coconut-curry

HOMEMADE
TORTILLA CHIPS

GRILLED VEGGIE & CHEESE
ANTIPASTO

$75 / 24 pieces
Mini sliders on Challah rolls - Choice of:
Crispy Chicken with Swiss & Coleslaw
Korean Beef with Asian Slaw & Wasabi Aioli
Cubano with pork shoulder, ham, swiss, dill pickle with dijon mayo

$99 / Serves 20

$90 / serves 20

GF

GF V

Morsels of marinated chicken souvlaki, paired with pita bites, 
tzatziki & hummus 

MYKONOS MEZZE 
PLATTER

$100 / Serves 20

Falafel bites, marinated feta, baba ghonoush, hearty 
capinoĨa; accompanied by assorted olives, pepperoncini &
cherry peppers. Served with a basket of grilled pita

CHICKEN BITE DUO
$75 / Serves 15

Combination or Choice of:
-Parmesan chicken morsels paired with marinara
-Sesame glazed chicken morels paired with ginger soy (GF)

ANTIPASTO SKEWERS

DEVILED EGGS WITH
DIJON & CHIVE

$99 / 30 pieces

$99 / serves 20

$75 / serves 20

ĉreaded with prosciuĨo, salami, Italian cheeses, olives & 
tomato

Assorted artisanal cheeses with grilled zucchini, squash, fennel,
asparagus, grilled peppers; served with bagueĨe & crackers

$49 / 30 pieces

$65

SPECIALTY SLIDERS

GF

V

GF

Paired with Mae Ploy and Tamari dipping sauce
Choice of: Asian Spiced Chicken, Tamari Spiced Salmon,
Teriyaki Glazed Beef Tenderloin, or Mongolian Yellowėn Tuna

21 rec room temp



SHOOTER CUPS
$4.65 per person

10 person minimum

CHEF’S SPECIALTY
SWEETS
$4.65 each

10 person minimum

36

From scratch daily, may include: pecan & lemon bars, fudgy 
brownies, snickerdoodles 

Individual cups ėlled with colorful mousse, layered with fun 
variety of Ěavors

CHOCOLATE LOVER’S
$4.65 per person

10 person minimum

Chocolate-dipped cookies, strawberries, Rice Krispies treats & 
pretzels

18 Snacks



MIDDAY BREAK
$67 / serves up to 15 people

TROPICANA JUICE

$1.95

$2.25

ENERGY
BUILDER PLATTER

$67 / serves up to 15 people

with honey mustard & beer-cheese dip 

Asian snack sticks, chocolate almonds, dried tropical 
fruit, wasabi peas & peanut buĨer-pretzel bites 

ASSORTED ENERGY BARS
$25 per dozen

Gummy worms, Swedish ėsh, jelly beans, peanut M&Ms 
& chocolate pretzels 

FRESH FRUIT 
SKEWERS

$65 / 30 pieces

Paired with honey-lime yogurt dip

$1.95

$1.50

$1.95

37 38
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Disposable Ěatware, plates, napkins, etc.

All food is artfully presented on disposable white plaĨers.  
We offer non-disposable plaĨers for an additional charge.  

8 lb bag of ice in bucket $3.95 each
Paper tablecloths $4 each
Plates, cutlery, etc. can be purchased in bulk – contact us for 
pricing 
.  

$1.95

39
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