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Groups of less than 20 guests are subject to a $5.00 per person addition, minimum charge of 15 persons. 

 

Assorted Premium Bottled Juices 

Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Tazo® Tea  

Sliced Seasonal Fruit and Berry Display 

Selection of Dry Cereals with Milk  

Assorted Breakfast Danish, Muffins and Scones 

Belgian Waffles w/ Warm Maple Syrup 

Scrambled Eggs with Cheddar Cheese 

Basilôs Skillet Potatoes 

Apple Smoked Bacon and Link Sausage 

$27 per person 

 

Assorted Premium Bottled Juices 

Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Tazo® Tea  

Assorted Breakfast Danish, Muffins and Scones 

Sliced Seasonal Fruit and Berry Display 

Individual Yoplait Yogurt 

$23 per person 

 

Assorted Premium Bottled Juices 

Freshly Brewed Starbucks® Coffee, Decaffeinated Coffee and Tazo® Tea  

Sliced Seasonal Fruit and Berry Display 

Assorted Breakfast Danish, Muffins and Scones 

Individual Yoplait Yogurt 

Selection of Dry Cereals with Milk  

Northwest Apple Stuffed French Toast 

Eggs Benedict w/ Hollandaise Sauce 

Basilôs Skillet Potatoes 

Apple Smoked Bacon and Link Sausage 

$28 per person 

 

 

 

 

 

Below items available with purchase of continental or 

breakfast buffet @ $4.00 per person 
 

Southwest Breakfast Wrap  
chorizo, scrambled eggs, pepperjack cheese, black 

beans, peppers and onions with cilantro 
$6.75 per person 

 

Croissant Breakfast Sandwich  
scrambled egg, tillamook cheddar, smoked ham 

$6.75 per person 
 

Steel Cut Oatmeal with Brown Sugar 
$5.00 per person 

 

Belgian Waffles w/ Warm Maple Syrup 
$6.75 per person 

 

Northwest Apple Stuffed French Toast 
$6.75 per person 
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Plated Breakfast Options available upon request 

Groups of less than 15 guests are subject to a $5.00 per person addition, minimum charge of 10 persons. 

 

 

 

 

 

 

 

 

 

Tri-Color Tortilla Chips 

Salsa, Sour Cream, Guacamole  

Chicken Quesadillas  

Beef Tamales  
 &  

Churros 

$21 per person 
 

 

Assorted Nutri-Grain & Granola Bars 

Trail Mix 

Assorted Individual Yogurt 

Whole Fresh Fruit 

$19 per person 
 

 

Fresh Baked Assorted Cookies, 

Brownies, Blondies 

Lemon Bars and Macaroon Bars 

$19 per person 

Buttered Pop Corn  

Jumbo Pretzels with Beer Cheese Fondue  

Assorted Candy Bars  

Brownies and Blondies 

$21 per person 

 

Greek Dips with Spicy Feta, Hummus and Tapenade  

Artisan Cheese Platter with Herbed Crostini,  

Antipasti Platter with Assorted Salami, Olives,  

Pepperonciniôs and Grilled Vegetables 

House Made Lamb Meatballs  

$22 per person 
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Groups of less than 15 guests are subject to a $5.00 per person addition, minimum charge of 10 persons. 

 

 

Freshly Brewed Starbucks Regular  

and Decaffeinated Coffee with Tazo Tea  

$68.00 per gallon 

 

  

 

 

Tri-Color Tortilla Chips with Salsa 

and Guacamole 

$4.50 per person 
 

 

Potato Chips with Onion Dip 

$3.50 per person 
 

 

Churros 
cinnamon sugar churros with  

caramel sauce 

$5.50 per person 
 

 

Assorted Candy Bars 

$3.50  each 
 

Jumbo Pretzels with Beer Cheese 

Fondue  

$5.50 per person 
 

 

Basils Trail Mix 

$3.50 per person 
 

 

Mixed Nuts & Pretzels 

$4.50 per person 
 

White & Dark Chocolate Dipped 

Strawberries 

$38 per dozen 
(two dozen minimum each) 

 

  

 

Jumbo Prawn Cocktail 
with house made cocktail sauce 

$9 per person 

 

 

House Made Flat Bread 
with olive tapenade and grana padana 

$5.5 per person 

 

 

Greek Dips 
spicy feta, hummus, and olive tapenade  

surrounded by pita chips 

$6.50 per person 

 

 

Fresh Made Popcorn 

$3.50 per person 

 

 

Lamb Meatballs 
mint yogurt 

$5.50 per person 

 

Lemon & Macaroon Bars 

$38 per dozen 

 

Protein & Kind Bars 

$3.75 each 

  

 

Antipasto Salad 
salami, basil, artichoke, fresh mozzarella 

$5.50 per person 

 

 

Assorted Freshly Baked Cookies 

$38 per dozen 

 

House Made Brownies  

and Blondies 

$38 per dozen  

 

 

Fresh Fruit and Domestic Cheese 

Display 
with assorted crostiniôs 

$5.50 per person 

 

 

Yogurt Parfaits  
with granola and berries 

$4.50 per person 

 

 

Fresh Vegetable Crudités 
with assorted dips 

$4.50 per person 

   

Assorted Premium Bottled Juices 

$4.25 each (based on consumption) 

 

   

Freshly Brewed Iced Tea  

and Fresh Lemonade 

$50.00 per gallon 

 

   

Assorted Coca-Cola Soft Drinks,  

Pellegrinoôs and Bottled Water 

$4.00 each (based on consumption) 

 

   

Petite Scones with fruit preserves  

$38 per dozen 
 

Fresh Baked Croissants with fruit preserves 

$38 per dozen 
 

Fresh Bagels with flavored cream cheese 

$38 per dozen 
 

Assorted Fresh Muffins 

$38 per dozen 

 

Assorted Pastries 

$38 per dozen 
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Groups of less than 20 guests are subject to a $5.00 per person addition, minimum charge of 15 persons. 

 

All buffets include Freshly Brewed Starbucks® regular and decaffeinated coffee and Tazo tea service, milk or iced tea is available upon request. 

   Add assorted soft drinks and Pellegrinoôs for only $4.00 each. 

 

 

 

Arcadian Lettuce Salad 
cucumber, tomato and carrot w/ assorted dressings 

 

Basilôs Cobb Salad 
chicken, bacon, tomato, bleu cheese, olive, egg, buttermilk ranch 

 

Hickory Smoked Turkey, Grilled Chicken Breast,  
 

Tuna Salad, Herbed Roast Beef 
 

Swiss, Aged Cheddar & Provolone Cheese 
 

Assorted Breads, Baguettes and Mini Brioche Rolls 
 

Sliced Tomatoes, Wild Arugula , Red Onion, 

Dill Pickle Spears,  
 

Dijon Mustard, Pesto Mayonnaise, Spicy Lemon Aioli 
 

Timôs Cascade Potato Chips 
 

Seasonal Fruit Salad 
 

Carrot Cake Tower 
buttercream icing, toasted walnut 

 

 

$35.95 per person 

 
 

Classic Caesar Salad 
garlic crostini, shaved aged parmesan, creamy caesar dressing 

 

Antipasto Salad  
genoa salami, artichoke hearts, tomato, fresh mozzarella, pepperoncini,  

sundried tomato/basil vinaigrette 
 

Grilled Chicken Marsala 
wild mushroom marsala wine sauce 

 

Parmesan Crusted Salmon 
lemon caper rosemary white wine sauce 

 

Four Cheese Manicotti Pomodoro 
romano, parmesan, ricotta & mozzarella cheeses, house made pomodoro sauce 

 

Balsamic Roasted Italian Vegetables 
 

Garlic Bread & Focaccia Bread 
 

Toasted Almond Cream Cake 
amaretto soaked lady fingers, mascarpone, toasted almond 

 

 

$35.95 per person 

 




