
S T A R T E R S
W I N G S

Thai Chili Lime: served with celery and ranch
Buffalo: served with celery and bleu cheese (35 pieces) $56

B A C O N  W R A P P E D  D A T E S
Mascarpone and goat cheese, chives (35 pieces) $62

P I M E N T O  D I P
Bacon and green tomato marmalade with fresh bread  

(serves 30-35) $48

S A U S A G E  A N D  C H E E S E  B O A R D
Hot link and Chicken Apple Sausage, prosciutto, brie, gorgonzola, 
candied walnuts, olive tapenade, green tomato marmalade, dried 

cherries (serves 18-20) $65

S E A R E D  T E N D E R L O I N  T I P S
Seasoned seared tenderloin tips served in a Belgian onion ring with a 

lager horseradish sauce drizzle-two per skewer (serves 36) $70

D E L U X E  C H I P S  A N D  D I P S
served with pico de gallo, gouda cheese sauce, and rojo salsa  

(serves 30-35) $40

S H R I M P  C O C K T A I L  
(35 pieces) $75

A R M A D I L L O  E G G S
Ground sausage and beef, stuffed with cream cheese and goat 

cheese, charred jalapenos, and bacon  (36 pieces, served  
as half eggs) $60

C H I C K E N  F I N G E R S
served with honey mustard (35 pieces) $55

A S S O R T E D  P I Z Z A S  
A N D  F L A T B R E A D S

any combination of five (5) pizzas or flatbreads cut in squares 
(approximately 3 pieces per person, serves 35) $60

G A R L I C  K N O T S
with marinara (35 pieces) $48

A S S O R T E D  F R U I T  T R A Y
(72 hour notice required) $44

A S S O R T E D  V E G G I E  T R A Y 
with house-made dip (72 hour notice required) $36

B A N Q U E T  M E N U

S A L A D S
I N V I C T U S

Greens, roasted pine nuts, tomato,  
parmesan cheese, with balsamic vinaigrette 

(serves 10-12) $62

T O S S E D  S A L A D
with balsamic vinaigrette, bleu cheese, or 

ranch (serves 10-12) $52

D E S S E R T S
A S S O R T E D  C O O K I E S

(35 pieces) $58

B R O W N I E S  
(35 pieces) $68

C U P C A K E S  
(one dozen) $24

D R I N K S
B E E R  

(please check to see what is currently 
available)

C R A F T  S O D A  
(priced individually)

F O U N T A I N  S O D A , 
I C E D  T E A ,  C O F F E E

(priced per person)



B U F F E T S
Priced per person

B U R G E R  B A R
USDA Choice Black Angus, naturally raised, fresh, never frozen beef, 
served with fresh baked buns, pasta salad, chips and condiments $12

C H I C K E N  B A R
grilled seasoned Amish chicken breast, served with fresh baked buns, 

pasta salad, chips, and condiments $12

M A C  +  C H E E S E  B A R
Cavatappi pasta, smoked gouda, mozzarella, parmesan, garlic and 

cream, served with salad and bread $14

T A C O  B A R
Chicken Tinga, Rojo salsa, charred jalapenos, avocado, pico de gallo, 
and queso fresco or Chopped Beef Brisket, bbq sauce, caramelized 

onion, gouda cheese, pico de gallo, and lemon basil aioli served 
with chips and salsa and condiments (may choose chicken, beef or a 

combination of both) $12

A S S O R T E D  P I Z Z A  
A N D  M A C  +  C H E E S E

served with Invictus or Tossed salad and bread $14

C H I L I  L I M E  R U B  C H I C K E N
served with Invictus or Tossed salad, roasted rosemary  

baby red potatoes, and asparagus $16

C H A R D O N N A Y  S A L M O N
(72 hour notice required) served with Invictus or Tossed  

salad, roasted rosemary baby red potatoes, and asparagus $18

Denotes signature buffet

P L A T E D  M E A L S
Priced per person.  All served with salad and bread.

F L A T  I R O N  S T E A K
with asparagus, roasted rosemary baby red potatoes $22

C H I C K E N  M A C  +  C H E E S E
(Dry rub chicken and onion) $16

S T E A K  M A C  +  C H E E S E
(tenderloin tips and gorgonzola) cavatappi pasta, smoked  

gouda, mozzarella, parmesan, garlic and cream$17

S U N N I E S  A N D  C H I P S
crispy seasoned sunnies, fries, and house tartar sauce $16

C H I L I  L I M E  R U B  C H I C K E N
with asparagus, roasted rosemary baby red potatoes $17

P R I M E  R I B
with asparagus, roasted rosemary baby red potatoes (requires a 72 

hour notice) $22

C H A R D O N N A Y  S A L M O N
with asparagus, roasted rosemary baby red potatoes (requires a 72 

hour notice) $19

B A N Q U E T  M E N U


