
 
 

 

 
 
 

SPRING/SUMMER 
SEASONAL SPECIALTY MENUS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
SOUP & SALADS 

 
SEASONAL POTATO SALAD 

Spring Creamy Herb Potato Salad 
 
 

SEASONAL SALAD 
Green Goddess Tossed Salad 

With Cucumber, Cabbage, Avocado and 
Onion 

SEASONAL SOUP  
Jalapeno Popper Chicken Soup 

 

 
ENTREES 

SEASONAL CHICKEN 
Za’atar Chicken with Whipped Feta 

 
 

GLAZED SALMON 
Cowboy Butter Baked Salmon 

  
  

SEASONAL FISH 
Garlic Lemon Mahi Mahi  

with Wild Rice and Summer Squash 
 
 

SEASONAL VEGAN ENTREE 
Vegan Italian Stuffed Pepper 

 

 
DESSERTS 

CHEESECAKE 
Strawberry Lemon Cheesecake 

CUPCAKE 
Oreo Cupcake

 

 
 
 

RECEPTION STATION 

Mac and Cheese Bar* 
$22 Per Person 

Refreshed for one (1) hour 
Additional 30 minutes – Add $5 Per Person 

White Cheddar Cheese Sauce 
Cheddar Cheese Sauce 

Cavatappi Noodles 
 

 
CHOICE OF TWO (2) MEATS 

Pulled Pork 
Shredded Brisket 

Braised Beef 
Shredded Chicken 

Bacon Lardons 
 

CHOICE OF TWO (2) VEGETABLES 
Asparagus 
Mushrooms 

Broccoli 
Jalapenos 

Crispy Onions 
 

 
 
 
 
 
 
*See page 23 of 2025 Banquet Menu.  Minimum of Three (3) Reception Stations/Displays required.                  V030525 


