
 

 

  

 

 

 

 

2022 Dining Menu  



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

Small Bites 

these are single bite options served on a tray 

all selections priced per small bite 

 

 

Deviled Eggs |gf |$3.95 

creamy mousse eggs, chives 

 

Bruschetta |gf/v | $3.95 

herbs toasts, roasted tomato, basil 

 

Phyllo Shell Tart |$3.95 

spinach cream dip 

 

Hummus |$3.95 

crudités, cayenne, e.v.o.o 

 

Tartlets |$3.95 

honey goat cheese, cranberries, chives 

 

Mediterranean Cucumber Cup |$3.95 

feta, olives, tomato z’aatar spice 

 

 

*minimum order of 50 per small bite* 



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

HORS D’OEUVRES 

all selections priced per hors d’oeuvre  

 

— Cold — 

Vegan Spring Roll |gf/v |$4.95   

steam fresh veggies, chili sauce, 2 each   

Tomato Soup Shooters |gf|$4.95 

crème fraiche, balsamic glaze, basil  

Country Butternut Squash Shooter |$4.95 

crème fraiche, olive oil, sea salt  

Caprese Bowl |gf | $5.95     

mini mozzarella, cherry tomato, basil 

Piri Piri Shrimp |gf |$5.95  

cucumber zambal, popcorn, cilantro  

Quinoa Salad |gf/v |$6.95     

tri-color quinoa, cucumber, radishes, raisins, olive oil, lemon juice 

Shrimp Cocktail Shooter | gf  | $6.95     

cocktail sauce, popcorn, cilantro  

Caprese Stuffed Tomato |gf | $6.95     

Campari tomatoes, pesto mini mozzarella, e.v.o.o , basil   

Veggie Tostada|gf/v |$7.95     

corn tortilla, fresh guacamole, pico de gallo, mix green salad   

Poke Bowl |gf | $7.95     

tuna, teriyaki sauce, fresh cut veggies, sushi rice    

Tuscan Roll |gf| $8.95     

prosciutto de parma, blue cheese, dried fruits, truffle honey, figs 

 

 

*minimum order of 30 per hors d’oeuvre* 

Caprese Bowl  

Tuscan Roll  



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

HORS D’OEUVRES  

all selections priced per hors d’oeuvre  

— Hot — 

Grilled Veggie Skewers |gf/v|$3.95     

seasonal veggies, olive oil, lemon vinaigrette   

Chicken Satay |gf | $4.95 

z’aatar spice, red chimichurri, lemon vin   

Fried Pimento Mac & Cheese Bites |$4.95 

red pepper couli sauce 

Brussels Sprouts |$6.95 

balsamic, prescuitto, balasamic glaze, olive oil, sea salt, manchego cheese, 2 each 

Mini Crab Cakes |$6.95 

remoulade and tartar sauce   

Carne Asada| gf |$6.95     

grilled steak, poblano sauce, slaw   

Fried Goat Cheese Bites |$6.95 

pistachio, black pepper, honey, 3 each 

Beef Empanadas|$7.95 

shredded cheese, cilantro, olives, green tomatillo sauce, roasted tomato 

sauce    

Galbi Short Ribs |gf | $8.95     

flanken steak, green tomato, jalapeno slaw 

Korean Tacos |gf |$10.95 

prime rib, bao buns, kimchee, crunchy peanut sauce   

Lamb Lollipops |$12.95 

tzatziki, olive oil, sea salt

*minimum order of 30 per hors d’oeuvre*

Korean Taco 

Beef Empanada  



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

ACTION STATIONS 

all selections priced per person 

Charcuterie and Cheese Station |$22.95 

a selection of 3 gourmet cheeses, 3 meats, assorted pickles, 
marmalades, nuts, fresh fruits, dried fruits, honey, assorted breads, 
crackers 

Street Taco Station|$22.95 

Choice of two: 

Korean BBQ Tacos |gf |kimchee, bao buns, crunchy peanut sauce    

Veggie Tostada| gf/v |mix green salad, cabbage, carrots, 
cucumber, radishes, lemon vinaigrette       

Chicken Tacos | cole slaw, salsa verde, corn tortilla, radishes, 
jalapenos, queso fresco   

All served with fresh guacamole, pico de gallo, and house made hot 
sauces 

Low Country Boil Station |$18.95 

Corn, red bliss potatoes, andouille sausage, shrimp, crawfish, cajun 
seasoning, assorted breads, crackers, cocktail sauce, hot sauce, 
served family style 

Raw Bar|$39.95 

oysters, crab claws, ceviche, shrimp, cocktail sauce, mignonette sauce, 
tabasco, horseradish sauce, honey mustard, tartar, clarified butter 

 

Carving Station |$25.95 

Choice of two:  

Roasted Honey Ham 

Turkey Breast  

Teres Major Steak  

Served with chef’s choice of rolls, assorted chutneys, and jams  

Hot Seafood Spanish Paella Station |$26.95 

calasparra rice, sofrito, saffron, mussels, clams, shrimp, chicken 
thighs, chorizo, beans, peas, seafood stock, olives, radishes, garlic 
chips, parsley, lemon aioli 

served with sangira  

Vegetarian Paella |$19.95 

Calasparra rice, sofrito, saffron, green beans, sherry tomatoes, 
olives, garlic chips, radishes, parsley, peppers, green peas, veggies 

served with sangria 

*all action stations require an attendant |additional fees apply |50 person minimum*

Carving Station  

Charcuterie and Cheese Station  

 



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

Buffets 

all selections priced per person 

Gold Buffet | $45.95 

 

— Entrée — 

Choice of two: 

Beef Tenderloin | gf |red chimichurri, olive oil, sea salt   

Carved Prime Rib | gf |mushroom ragu, horseradish sauce     

Marinated Chicken Breast | gf |chicken au jus, chicken demi 
glaze     

Pan Seared Seasonal Fish | gf |buree blanc sauce   

— Sides —  

Choice of two: 

Arcadian Mix Green Salad | gf |carrots, cucumbers, red onions, 
radishes, balsamic vinaigrette, and ranch dressing    

Assorted Dinner Rolls | herb butter 

Goat Cheese and Strawberry Salad | strawberry dressing and 
lemon vinaigrette 

Haricot Verts| gf | green beans, mushrooms, bacon    

Roasted Red Potatoes | gf | roasted garlic and fresh herbs  

Roasted Vegetable Ragu | gf | roasted seasonal veggies, 
tomato ragu     

Seasonal Vegetable Medley | gf |olive oil, herbs     

 

— Dessert — 

Choice of two: 

Chocolate Mousse Cake 

Fudge Brownies 

Gourmet Chocolate Chip Cookies 

Mini Cheesecakes 

Sorbet Selection |gf/v 

 

 

Silver Buffet | $32.95 

— Entrée — 

Choice of two: 

Beef Brisket | gf |beef au jus     

Carved Teres Major Steak | gf |chimichurri, olive oil, sea salt     

Grilled Chicken Breast | gf | herb caper sauce     

Pan Seared Glazed Salmon | gf |chili maple glaze    

Shrimp and Grits | gf |roasted red peppers, cream sauce    

— Sides — 

Choice of two: 

Assorted Dinner Rolls | herb butter 

Baked Potatoes | bacon bits, green onions, sour cream, shredded 
cheddar cheese   

Brussel Sprouts |shredded manchego, sherry glaze reduction 

Greek Salad | gf |lemon vinaigrette    

Roasted Garlic Mashed Potatoes  |gf  

Roasted Seasonal Veggie Lasagna | gf |seasonal roasted 
veggies, tomato ragu sauce    

Tri Color Carrots | gf/v | herbs de provence, roasted garlic, olive 
oil      

— Dessert — 

Choice of two: 

Apple Crisp |gf 

Assorted Cookies 

Brownies 

Mini Cheese Cakes 

Seasonal Cobbler | gf 

*bronze, silver, and gold buffets are available to be served as plated dinners |additional fees apply* 

Plated Silver Buffet   



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

Buffets 

all selections priced per person 

Bronze Buffet |$24.95 

— Entrée — 

Choice of two: 

Fluor Field Dog | chili, queso, onions 

Grilled Brats | warm sauerkraut 

Grilled Chicken Breast | choice of BBQ, lemon pepper, maple siracha 

Italian Sausage | sautéed peppers, onions 

Thick ’n’ Juicy Burger | lettuce, tomatoes, cheese, onions 

 

— Sides — 

Choice of two: 

Caesar Salad | gf 

Cole Slaw | gf 

French Fries 

Fresh Cut Fruit    

Macaroni and Cheese 

Roasted Seasonal Vegetables | gf 

 

— Desserts — 

Choice of two: 

Apple Crisp | gf 

Assorted Cookies 

Brownies 

Mini Cheesecake Bites 

Seasonal Cobbler |gf 

 

 

*bronze, silver, and gold buffets are available to be served as plated dinners |additional fees apply*

Plated Silver Buffet  



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

Themed Buffets  
all selections priced per person 

Salad Bar | $17.95 
Choice of salad: greek salad, mix green salad, caesar salad, or strawberry salad 

chef’s choice of dinner rolls |mini cheesecake bites 

steak $5| chicken $6 l salmon $8|shrimp $8  

Deli Buffet | $18.95 
assorted deli meats | ham, pastrami, turkey, salami | assorted cheeses 

tuna salad | chicken salad 

lettuce, red onions, tomatoes, pickles, jalapenos, banana peppers, mayo, and mustard 

chef’s choice of bread | garden salad with ranch and balsamic vinaigrette |potato salad |assorted cookies 

Pasta Buffet | $19.95 
spaghetti, farfalle, and penne noodles | marinara, alfredo, and pesto sauce 

mix green salad or caesar salad 

chef’s choice of dinner rolls |mini cheesecake bites 

add meatballs $5 | add chicken $6| add shrimp $8 

Roasted Vegetable Lasagna Buffet | $24.95 
roasted carrots, broccoli, spinach, onions, ricotta, parmesan, mozzarella, cheddar, American cheese, alfredo cream sauce, bread crumb topping 

caesar salad | chef’s choice of dinner rolls | mini cheesecake bites 

Fajita Bar | $24.95 
grilled steak and chicken | sautéed onions and peppers, pico de gallo, salsa, guacamole, and house made hot sauces 

mexican street corn with cotija cheese and cilantro, spanish rice, and refried beans | corn and flour tortilla 

queso fresco, cheddar cheese, jalapenos, green onions, and sour cream |assorted chips | garden salad 

BBQ at the Ballpark | $26.95 
BBQ pulled pork and BBQ pulled chicken | Buns, BBQ sauces, honey mustard, ketchup, mayo,  

mac & cheese, baked beans, mix green salad, and jalapeno coleslaw | chips and assorted cookies 

add house seasoned dry rubbed beef brisket additional $9 per person  

*all buffets include sweet tea and water | freshly brewed coffee available upon request* 



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

Breakfast  

all selections priced per person 

Continental Breakfast Menu 

Rise and Shine |$17.95 

assorted pastries with fruit preserves |seasonal fruit with chef’s 

choice of dipping sauce 

fresh brewed coffee | assorted juices 

 

Healthy Start |$19.95 

chef’s choice of assorted pastries | breakfast breads or muffins  

seasonal fruit | yogurt | granola and mixed berries 

fresh brewed coffee | assorted juices 

 

Morning Glory |$21.95 

chef’s choice of assorted pastries | breakfast breads or muffins 

seasonal fruit | steel cut oatmeal |yogurt |granola and mixed 

berries 

bagels with cream cheese, butter, and jams 

fresh brewed coffee | assorted juices  

 

Breakfast Action Stations 

A perfect accompaniment to your breakfast buffet 

 

Omelet Station |$7.95 

Fillings: bacon, sausage, green peppers, mushrooms, spinach, onions 

| chef’s choice of cheese 

*$5.95 per person additional upcharge to any existing continental breakfast* 

 

Ham Carving Station |$15.95 

ham with brown sugar & cloves | assorted breads and jams |biscuits  

 

Hot Breakfast Buffets 
 

Bacon and Eggs Buffet | $22.95 

scrambled eggs |bacon and sausage 

chef’s choice of assorted pastries, breakfast breads, or muffins| 

seasonal fruit with chef’s choice of dipping sauce | steel cut oatmeal 

or grits |yogurt |granola and mixed berries 

fresh brewed coffee | assorted juices  

 

 

Frittata Buffet |$23.95 

ham, cheese, and spinach frittata 

chef’s choice of assorted pastries, breakfast breads, or muffins| 

seasonal fruit with chef’s choice of dipping sauce | steel cut oatmeal 

or grits |yogurt |granola and mixed berries 

fresh brewed coffee | assorted juices  

 

Breakfast Burrito Bar |$25.95 

bacon, sausage, eggs, green peppers, onions, and chef’s choice of 

shredded cheese  

fresh jalapeno, fired roasted salsa, and sour cream | flour tortillas  

chef’s choice of assorted pastries, breakfast breads, or muffins| 

seasonal fruit with chef’s choice of dipping sauce | steel cut oatmeal 

or grits |yogurt | granola and mixed berries 

fresh brewed coffee | assorted juices  

 

 

 

 

 

 

*all action stations require a chef or attendant | additional fees apply | 25-person minimum order*



 

Our culinary team is more than happy to meet your dietary needs and allergy restrictions  

A La Carte Selections 

all selections priced per person 

— A La Carte Breakfast — 

Bacon |$3.50 

Hash Browns |$3.50 

Scrambled Eggs |$3.50 

Sausage Links |$3.50 

Individual yogurt with granola & berries |$5.25  

Biscuit with Sausage Gravy |$4.95 

Chef’s choice of assorted pastries, breads, or muffins |$6.25 

Fresh Fruit |$6.95 

 

 

— A La Carte Dessert — 

Cake |sold by the cake |$125  

Carrot, Red Velvet, Chocolate Fudge, Flourless Chocolate  

Mini Macarons |fifty assorted mini macarons |$150 

Chocolate, Lemon, Raspberry, Coffee, Pistachio, Vanilla 

  

Cupcakes |fifty assorted cupcakes |$150 

Confetti, Red Velvet, Chocolate  
 

 

 


