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 Atwater Board Room Menus have a max of 20 guests. 
Built specifically for the Atwater Boardroom Dynamics. 

BREAKFAST
 CONTINENTAL BREAKFAST / $31 PER PERSON 

Chilled Fruit Juices / Apple, Orange 

Assortment of Fresh Baked Pastries  SF 

Mini Fruit Salad / Melons, Pineapple, Berries  GF - DF - VEGAN - NF 

Illy Coffee & Decaffeinated Coffee 

Assorted Hot Teas 

ENHANCE YOUR CONTINENTAL BREAKFAST 

Choice of 1 item $33 per person   

Choice of 2 item $35 per person                                                                                        

Choice of 3 item $37 per person 

Mason Jar Yogurt Parfaits  GF - SF 

Assorted Cereal with choice of whole milk, 2%, or fat free  SF - NF 

Smoked Salmon Bagel / Cream Cheese / Shaved Red Onion / Capers  NF 
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BREAKFAST BUFFETS

 PKW BREAKFAST / $39 PER PERSON 

Chilled Fruit Juices: Apple, Orange 

Assortment of Fresh Baked Pastries DF - SF 

Mini Fruit Salads: Melon, Pineapple, Berries GF - DF - VEGAN - NF 

Chorizo Egg Burrito, Roasted Tomato Salsa SF - NF 

Baked Hash Brown Pucks, Shaved Cheddar Cheese, Fresh Herbs GF - SF - NF 

Applewood Smoked Bacon & Pork Link Sausage GF - SF - NF - DF 

Illy Coffee & Illy Decaffeinated Coffee 

Assorted Hot Teas 

THE AVALON CITY BREAKFAST / $42 PER PERSON 

Chilled Fruit Juices: Apple, Orange, Guava 

Assortment of Freshly Baked Pastries SF 

Brown Sugar-Torched Grapefruit Halves GF - SF - NF - DF - VEGAN 

Keto Scramble: Ham, Peppers & Onions, Herbs, Goat Cheese Crumble 
GF - SF - NF 

Brioche Frenched Toast, Warm Maple Syrup, Whipped Butter SF - NF 

Breakfast Potatoes, Diced Peppers & Onions, Fresh Herbs 
GF - SF - NF - DF - VEGAN 

Turkey Link Sausage, Applewood Smoked Bacon GF - DF - NF - SF 

Illy Coffee & Illy Decaffeinated Coffee 

Assorted Hot Teas 

No Substitutions 

BREAKFAST BUFFET ENHANCEMENTS 
Maximum of two additions. Substitution pricing available upon request. 

Greek Yogurt / Granola / Berries / $5 per person 

Assorted Dry Cereals / Cold Milk, Choice of Whole, 2%, and Fat Free / 
$5 per person GF - SF 

Assorted Bagels & Cream Cheese / $5 per person / Add Lox set up / 
$11 per person NF - SF 

Irish Steel Cut Oatmeal / Raisins / Toasted Walnuts / Brown Sugar / 
$6 per person GF - SF - VEGAN 

Egg white Frittata / Mushrooms / Spinach / Sundried Tomato / 
$10 per person / To Substitute for the egg dish in your buffet / 
$2 per person GF - SF - DF - VEGAN - NF 

House-made English Muffin Breakfast Sandwich / Scrambled Egg / 
Sausage Patty / Cheddar Cheese / $14 per person SF - NF 

Chorizo Egg Burrito / Scrambled Egg / Mexican Chorizo / 
Cheddar Cheese / Flour Tortilla / $12 per person SF - NF 

Classic Eggs Benedict / English Muffin / Canadian Bacon / Poached Farm 
Stand Eggs / Hollandaise Sauce / $16 per person SF - NF 
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 SNACKS, BREAKS & BEYOND 
COOKIES, BROWNIES & MILK / $22 PER PERSON  SF 

Assorted Cookies / Chocolate Chip, Peanut Butter, Oatmeal 
Double Fudge Brownies 
Cold Whole Milk & Chocolate Milk 

BEACH PICNIC MUNCHIES / $19 PER PERSON  SF - NF 

Assorted Kettle Chips / Pretzel Sticks / Popcorn 
Lemonade & Fresh Brewed Iced Tea 

A HIKER'S BEST FRIEND / $17 PER PERSON GF - SF 

Build Your Own Trail mix / Golden Raisins, Dried Cranberries, Pistachio Nuts, 
Walnuts, Almonds, Peanuts, Chocolate Chips, Granola, M&M’s, 
Dried Fruit Mix 
Assorted Flavored Sparkling Water 

SPORTS FAN / $19 PER PERSON SF 

Toasted Soft Pretzels / Roasted Peanuts / Ball-Park Nachos, 
Pickled Jalapeno, Cheese Sauce / Crackerjacks 
Assorted Soda Station 

FRESH AND FRUITY / $19 PER PERSON GF - SF 

Greek Yogurt / Granola / Mixed Berries / Sliced Fresh Fruits 
Assorted Fruit Juices / Apple, Orange, Guava 

CANDY LAND / $20 PER PERSON  SF 

Snickers Bar / Butterfinger / Hershey’s Milk Chocolate / Peanut M&M’s  
Skittles / Jellybeans 

FIESTA SNACK / $20 PER PERSON  SF - NF 

House-Fried Tortilla Chips / Melted Queso Cheese Sauce / Black Beans, 
Jalapeno, Sliced Black Olives, Sour Cream, Guacamole, Roasted Tomato Salsa 

HOLES ON A WALL / $17 PER PERSON SF - NF 

Assorted Bagels and Donuts / Cream Cheese / Pickled Red Onions  
Tomatoes / Capers / $16 per person 
Add Smoked Salmon or Smoked Trout / $11 per person 
Add Assorted Jams, Nutella, Cucumbers, Radish, Avocado  / $6 per person 

VICTORIAN AFTERNOON BREAK / $20 PER PERSON  NF 

Warm Scones / Assorted Finger Sandwiches / Mini Assorted Desserts  

ALOHA ISLAND BREAK / $22 PER PERSON SF - NF 

Choice of Mini Chicken, Pork, or Vegetable Ramen / Spam Musubi  Malasadas 

COLD WEATHER SURVIVAL KIT / $19 PER PERSON SF 

Tomato Soup / Grilled Cheese Sandwiches / Macaroni and Cheese / 
Peanut Butter & Jelly Sandwiches 

ADD A BEER STATION / PRICE UPON REQUEST 
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A LA CARTE ITEMS 

Assorted Individual Yogurt / $8 each  MK VEG 

Assorted Whole Fruit / $19 per dozen VEG - V 

Assorted Mini Muffins / $45 per dozen  MK - EG - WHT - VEG 

Plain Croissants / $65 per dozen  MK - WHT - VEG 

Chocolate Croissant / $70 per dozen MK - WHT - VEG 

Assorted Bagels & Cream Cheese / $55 per dozen  MK -  WHT - VEG 

Assorted Candy Bars / $5 each  MK -  VEG 

Fudge Brownies / $45 per dozen  MK - WHT - VEG 

Lemon Bars / $45 per dozen  MK - EG - WHT - VEG 

Churros / $37 per dozen  MK - EG - WHT - VEG 

Warm Soft Pretzel / $5 each  MK -  WHT - VEG 

Warm Pita & Hummus / $85 for 10ppl  WHT - VEG 

Tortilla Chips & Roasted Tomato Salsa / $76 for 10ppl  MK - VEG 

Cheddar Popcorn / $4.50 each  MK - VEG 

Assorted Kettle Chips / $5 each  VEG 

Assorted Cookies / $57 per dozen  MK - EG - TN - P - WHT - VEG 
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LUNCH 
DELI LUNCH RECEPTION / $50 PER PERSON 

Island Green Salad / Heirloom Tomato / Cucumber / Shaved Radish / 
Balsamic Dressing GF - SF - NF 

Honey Lime Marinated Fruit Salad / Melons / Pineapple / Berries / 
Tajin / Fresh Mint GF - NF - SF - DF 

Assorted Kettle Chips SF - NF - EF 

Shaved Roasted Turkey Mini Sandwich / Heirloom Tomato / Mozzarella 
Cheese / Arugula / Brioche Slider Bun SF 

Tavern Ham / Smoked Cheddar Cheese / Heirloom Tomato / Butter 
Lettuce / Shaved Red Onion / Ciabatta Slider Roll 

Chilled Roasted Portobello Mushroom Wrap / Olive Tapenade / Heirloom 
Tomato / Mesclun Greens / Feta Cheese / Spinach Tortilla GF - SF - FF - NF 

Assorted Cookies / Blonde Bar SF 

ATWATER LUNCH RECEPTION / $57 PER PERSON 

Iceberg Wedge Salad / Heirloom Tomato / Bacon Lardons / Fresh 
Parsley / Shaved Ninja Radish / Blue Cheese Crumbles / Ranch Dressing 
SF 

Ziti Pasta Salad / Roasted Vegetables / Sundried Tomato / Sliced Black 
Olives / Fresh Parsley / Lemon Dressing SF 

House-made Potato Crisps / Parmesan Cheese / Fresh Parsley GF - SF - NF 

Braised Pork Belly Bahn Mi / Pickled Carrot and Daikon / Fresh Cilantro / 
Mini French Roll SF 

Slow Roasted Beef Brisket Po Boy / Heirloom Tomato / Shredded 
Barbeque Aioli / Brioche Slider Roll SF 

Truffle Egg Salad Sandwich / Iceberg Lettuce / Hawaiian Sweet 
Bread Roll SF 

Open Faced Grilled Vegetable Flat Bread / Squash / Red Onion / 
Portobello Mushroom / Roasted Red Bell Pepper / Garlic Hummus SF 

Lemon Bars / Tiramisu SF - FF - SF 
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  PEBBLY BEACH LUNCH RECEPTION / $60 PER PERSON 

Waldorf Salad / Red & Green Grapes / Blue Cheese Crumble / 
Roasted Walnuts / Caramelized Onion / Mesclun Greens / 
White Balsamic Dressing SF - GF 

Quinoa Salad / Roasted Vegetable / Kalamata Olives / Creamy Goat 
Cheese / Marcona Almonds / Fresh Parsley / Champagne Dressing GF - SF 

Warm Pita Bread / Whipped Butter SF 

Basmati Rice Pilaf Pots / Fresh Parsley SF - GF - VEGAN 

Grilled Vegetable Skewers / Basil Pesto Marinade GF - SF - VEGAN 

Braised Pork Steak / Roasted Pearl Onions / Brown Gravy SF - GF 

Brown Sugar Seared Scottish Salmon / Lemon Butter Sauce SF - GF 

Raspberry Bar SF 
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DINNER 
WHITLEY STREET DINNER BUFFET / $77 PER PERSON 

Waldorf Salad / Mesclun Greens / Grapes / Shaved Green Apples / 
Walnuts / Goat Cheese / White Balsamic Dressing GF - SF - GF 

Kale & Quinoa Salad / Roasted Baby Squash / Heirloom Tomato / 
Hazel Nuts / Ice Wine Vinaigrette SF - GF 

Arugula & White Bean Salad / Toasted Peanuts / Heirloom Tomatoes / 
Parmesan Cheese / Lemon Dressing SF - GF 

Warm Flat Bread & Butter SF 

Roasted Lamb Leg / Sautéed Basmati Rice / Roasted Asparagus / 
Whole Grain Mustard Sauce SF - NG - GF 

Grilled Pork Medallions / Garlic Whipped Potatoes / Fig & Green Apple 
Compote / demiglace SF - NF - GF 

Honey Garlic Roasted Salmon / Roasted Heirloom Cauliflower / 
Parsnip Puree / Pickled Onion GF 

Assorted Mini Parfaits (1.5 pieces per person) GF - SF 

ALLERGEN KEY: 

GF: Gluten Free 

SF: Seafood Free 

NF: Nut Free 

DF: Dairy Free 

VEGAN: Vegan Dish 
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