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Breakfast
All of the following are served with freshly-squeezed 
juices, coffee, decaffeinated coffee and assorted hot teas.

Traditional Continental
Freshly baked assorted muffins, Danish pastries, 	
cinnamon rolls, petite flaky croissants, bagels with 
flavored cream cheeses, mini breakfast breads with 
whipped butter and fruit preserves.  12.00 per person

Ultimate Continental
A selection of whole and sliced fresh fruit, 	
in-season berries, assorted muffins, bagels and 	
flavored cream cheeses, cinnamon rolls, Danish pastries 
and scones, dry cereals with whole and skim milk and 
flavored yogurt.  14.00 per person

The Lighter Side of Levy
Fresh fruit bar with an array of toppings, 	
flavored yogurts, granola, dried fruits and nuts. 	
Freshly squeezed citrus juices, whole grain bagels, 	
bran and low fat blueberry muffins with low fat 	
cream cheese and an oatmeal bar including raisins, 
brown sugar and dried fruits.  16.00 per person

Fruit and Bagel Bar
Assorted chilled juices, fresh seasonal sliced and 	
whole fruit display. Freshly baked assortment of bagels: 
plain, onion, sesame and cinnamon raisin with 	
flavored cream cheeses, whipped butter and 	
fruit preserves.  14.00 per person
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BREAKFAST TABLES
All breakfast tables are served with freshly-squeezed 
juices, coffee, decaffeinated coffee and assorted hot teas. 

Country Breakfast table
Seasonal fresh fruits, farm fresh scrambled eggs, 	
crisp applewood-smoked bacon, breakfast sausages, 
skillet hash browns and Belgian waffles. Served with 
warm maple syrup, fresh fruit and whipped butter.  
21.00 per person

Energize with the Lighter Side of Levy
Seasonal fresh fruit display, cold cereals with 	
whole and skim milk, fat free yogurt parfaits, 	
bakery fresh bran and low-fat blueberry muffins and 
sliced breakfast breads. Fluffy scrambled Eggbeaters©, 	
turkey sausage links and oven-roasted plum tomatoes. 
Served with whipped butter and fruit preserves.  	
24.00 per person

Ultimate Breakfast Table
Fresh seasonal fruit, fresh-baked egg strata with 	
spinach and provolone, Belgian waffles, cheese blintzes, 
skillet hash browns, chef-carved country ham, 	
applewood-smoked bacon, breakfast sausages and 
skillet corned beef hash. Sliced smoked salmon display 
with whole and low fat cream cheese, diced red onions, 
diced tomatoes, chopped egg, cucumbers, capers and 
lemon wedges. Assorted fresh-baked muffins, breakfast 
pastries, artisan bread and bagels served with whipped 
butter and fruit preserves.  27.00 per person

Breakfast table enhancements

Omelets
An array of fresh vegetables including peppers, 	
onions, tomatoes, spinach and mushrooms, 	
assorted meats including ham, bacon and sausage 	
and assorted cheeses prepared by a uniformed chef.  
8.00 per person additional

Breakfast sandwich
English muffin with scrambled egg, applewood-smoked 
bacon and Cheddar cheese or buttermilk biscuit 
topped with scrambled egg, breakfast sausage and 
Cheddar cheese.  6.00 per person additional

French toast
New Orleans French toast with Granny Smith 	
green apple-pecan praline. Peachy keen sourdough 
French toast with vanilla-cinnamon custard dipped 
sourdough with sautéed Georgia peaches. 	
Bananas Foster French toast with lightly grilled 	
sourdough baguette topped with sautéed 	
bananas and caramelized brown sugar.  	
12.00 per person additional

BEVERAGE ENHANCEMENTS

Smoothie Blends
Banana strawberry, melon, blueberry and 	
mixed berry smoothies prepared to order with 	
additional protein powders, wheat germ and 	
natural honeys available.  6.00 per person

Executive Beverages
Gourmet coffees, decaffeinated coffee, Forte Teas, 	
flavored syrups, rock candy stir sticks, shaved 	
chocolate, whipped cream, assorted sweeteners, 	
raw sugar, fresh-squeezed fruit juices, bottled water 
and assorted soft drinks.  6.00 per person
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Plated breakfasts
All of the following are served with assorted breakfast 
pastries, butter, preserves, freshly brewed coffee,  
decaffeinated coffee, tea, and choice of  
fresh-squeezed fruit juices. 

Sunrise
Farm fresh eggs scrambled with two strips of 	
applewood-smoked bacon, breakfast sausage and 	
skillet hash browns.  15.00 per person

Healthy Start
Scrambled Eggbeaters©, oven-roasted Roma tomato, 
turkey sausage and skillet vegetable hash with 	
fresh seasonal fruit.  17.00 per person

Steak and Eggs
A three egg omelet loaded with longhorn cheese 
served with a grilled New York strip steak, 	
herb-roasted Roma tomato and 	
skillet hash browns.  22.00 per person

Eggs Benedict
Two poached eggs on Canadian bacon and 	
English muffins then topped with hollandaise served 
with skillet hash browns and a fresh fruit garnish.  	
17.00 per person

Smoked Salmon Benedict
Two poached eggs on sliced smoked salmon 	
and toasted brioche topped with hollandaise 	
and chives, served with skillet hash browns.  	
19.00 per person 

Honey Crunch French Toast
Thick slices of cinnamon raisin bread dipped in a 	
vanilla egg batter and coated in honey and 	
Corn Flakes® and griddled to golden brown. 	
Served with pure maple syrup and breakfast sausage.  
15.00 per person

French Toast À la Brasserie
Slices of French baguettes filled with orange 	
marmalade and sweet cream cheese dipped in 	
an orange cinnamon batter and griddled to a 	
golden brown. Served with raspberry syrup and 	
Vermont maple syrup and breakfast sausage.  	
17.00 per person
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Signature brunch
All of the following are served with freshly  
brewed coffee, decaffeinated coffee, tea and  
choice of fresh-squeezed fruit juices.

Chef-Carved Sirloin of Beef
Served with a classic horseradish sauce, 	
mushroom demi-glace and au jus.

Applewood-Smoked Breast of Turkey
With sweet apple butter and cranberry 	
apricot chutney.

Pan-Roasted Honey-Thyme Chicken
Accompanied by grilled vegetables.

Classic Eggs Benedict
With Canadian bacon and hollandaise sauce.

Vermont White Cheddar 	
Au Gratin Potatoes

Served with tasso ham and chives.

Applewood-Smoked Bacon and 	
Country Sausage

Chef-Prepared Omelets
Bacon, asparagus, tomatoes, ham, spinach, onions, 	
peppers, mushrooms and assorted cheeses.

Italian Egg Strata
Spinach, tomatoes, fresh basil and provolone cheese.

Buttermilk Pancake Station
Assorted berries, whipped cream, candied walnuts, 
maple syrup and strawberry sauce.

Pastry Table
Assorted breakfast pastries, dessert bars, cheesecakes, 
cookies, brownies, chocolate banana bread pudding 
and warm mixed berry cobbler.

Spiced Red and Golden Sugar Beets with 
Mint Dressing

Multi-Grain Salad with Sun-dried Fruits and 
Orange Cinnamon Dressing

Dilled Cucumbers and Vidalia Onions

Baby Spinach with Apples, Pears, Walnuts, 
Goat Cheese and Plum Vinaigrette

Classic Caesar with Garlic Croutons

Seasonal Fresh Fruit

40.00 per person (minimum of 25 guests)
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Lunch Chef’s tables

CARVERY BAR

Choice meats are rotisserie-roasted and carved to order 
on hand-crafted artisan rolls and breads.

Spit-Roasted Breast of Turkey

Peppercorn-Crusted Roast

Sirloin of Beef

Goucho-Roasted Pork Shoulder

Cheeses
Aged Cheddar, Swiss, Gouda and manchego.

Toppings
Roasted garlic aïoli, Dijonnaise©, crushed olive 	
tapenade, chimichurri sauce, herb mayonnaise and 	
red onion marmalade.

Carvery Sides

Kettle-style Potato Chips

Oven-Roasted Vegetable Salad

Marinated Tomato and Red Onion Salad with 
a red wine vinaigrette

Arugula, Fennel, Red Onion and Goat Cheese 
Salad with a sun-dried tomato vinaigrette

American Potato Salad

Crisp Coleslaw 

freshly baked homemade cookies 	
and fudge brownies

30.00 per person (minimum of 25 guests)	
100.00 Chef Carvery Fee

Panini bar

Caprese Panini 
Topped with Roma tomatoes, fresh mozzarella 	
and chopped basil.

Prosciutto and Roasted Pepper with 	
Provolone Veduri

Goat cheese, grilled eggplant, 	
charred red onion and olivetta

Grilled Breast of Chicken
Served with provolone and tomato-basil concasse.

Accompaniments

Caesar Salad
Crisp romaine, Parmesan and garlic croutons with 
creamy Parmesan dressing.

Cavatappi Pasta Salad
With tomatoes, mozzarella, toasted pine nuts and a 
basil pesto vinaigrette.

Seasonal Fresh Fruit 

Homemade Potato Chips 

freshly baked homemade cookies 	
and fudge brownies

24.00 per person 
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CHOPCHOP SALAD TABLE

CHEF-prepared grilled meats
Choose from an array of sumptuous ingredients 	
including grilled chicken, grilled turkey or grilled steak.

Chopped fresh ingredients
Tomatoes, red onions, broccoli, cauliflower, carrots, 	
cucumbers, spinach, romaine, feta cheese, Cheddar, 
olives and avocados.

Signature dressings
Select from creamy blue cheese, red wine vinaigrette	
and buttermilk ranch dressing.

Accompaniments

Freshly-Baked Breads 

freshly baked homemade cookies 	
and fudge brownies

18.00 per person

wraps around the world

vegetable minestrone

wrap assortment including:
Thai roast beef	
Southwestern turkey BLT	
Chicken Caesar	
Grilled vegetable and Feta cheese

pennette pasta salad
Fresh bocconcini of mozzarella, Italian olives and 
roasted peppers.

red bliss potato salad
Shredded Cheddar cheese, scallions, sour cream 	
and spicy mustard.

mixed field greens salad
Balsamic vinaigrette.

freshly baked homemade cookies 	
and fudge brownies
34.00 per person

LIGHTER SIDE OF LEVY

A healthful spa-style menu featuring low fat preparations 
and a healthy dose of “good for you” ingredients.

Chef-Carved Herb-Roasted Breast of Turkey 
With dried cranberry chutney and apricot conserve.

Pan-Seared Wild Salmon

Accompaniments

Braised spinach and tomato concasse

Steamed broccoli with toasted garlic 	
and chilies

Whole grain flat breads

Chef-Prepared Chopped Salad
Featuring in-season vegetables and low fat vinaigrettes. 
Tossed by a uniformed chef.

Moroccan Couscous Salad
With cumin vinaigrette.

Tabbouleh Salad
With mint, parsley, tomatoes and cucumbers.

Radicchio, Arugula and FrisÉe Salad 
Topped with ricotta salata and 	
pomegranate vinaigrette.

freshly baked homemade cookies 	
and fudge brownies

29.00 per person (minimum of 25 guests)	
100.00 Chef Carvery Fee
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Tailgate menu I

hot dogs, kielbasa and bratwurst
Sauerkraut, diced onions, relish, stadium mustard, 	
yellow mustard and ketchup.

make your own nachos
Natural ground tortilla chips, Touchdown chili, warm 
Cheddar cheese sauce, chunky guacamole, kickin’ salsa, 
sour cream, black olives, and jalapeño peppers.

tailgate snacks
Jumbo soft pretzels served with stadium mustard, 	
popcorn, roasted peanuts and Cracker Jacks.

pennette pasta salad
Fresh bocconcini of mozzarella, Italian olives and 
roasted peppers.

red bliss potato salad
Shredded Cheddar cheese, scallions, sour cream 	
and spicy mustard.

freshly baked homemade cookies 	
and fudge brownies

28.00 per person

Tailgate menu II

hot dogs, kielbasa and bratwurst
Sauerkraut, diced onions, relish, stadium mustard, 	
yellow mustard and ketchup.

all beef hamburgers and cheeseburgers
Sliced tomatoes, lettuce, red onion.

chicken fingers
Barbecue, buffalo and Ranch sauces.

homemade cheese and pepperoni mini pizzas

make your own nachos
Natural ground tortilla chips, Touchdown chili, 	
warm Cheddar cheese sauce, chunky guacamole, 
kickin’ salsa, sour cream, black olives, 	
and jalapeño peppers.

tailgate snacks
Jumbo soft pretzels served with stadium mustard, 	
popcorn, roasted peanuts and Cracker Jacks.

pennette pasta salad
Fresh bocconcini of mozzarella, Italian olives and 
roasted peppers.

red bliss potato salad
Shredded Cheddar cheese, scallions, sour cream 	
and spicy mustard.

freshly baked homemade cookies 	
and fudge brownies

38.00 per person
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Soup, salad, sandwich
Choose two SOUPS

Blistered Corn Soup
With chilled chive cream. 

Butternut Squash Bisque
With nutmeg cream.  

Tomato Basil Soup
Topped with Parmesan croutons and basil oil.

new england Clam Chowder 

Wild Mushroom Soup
With roasted garlic cream and tomato confit.

Choose Three Salads

Iceberg Wedge
With grape tomatoes, red onions, blue cheese, 	
crisp bacon, and creamy blue cheese dressing.

Caesar Salad
Crisp romaine, Parmesan and garlic croutons with 
creamy Parmesan dressing.

Field Greens
With grape tomatoes, red onion, cucumber 	
and aged balsamic vinaigrette.

Southern Salad
Baby field greens, fresh strawberries and 	
blackberries, spiced pecans and blue cheese with 	
a herbed white balsamic vinaigrette.

Limestone Bibb Lettuce Salad
With aged goat cheese, poached pears, 	
grape tomatoes, walnuts and lemon 	
chardonnay dressing.

Choose Two Sandwiches

Tuscan-Style Sirloin on Focaccia
With caramelized onion jam, tomatoes and provolone.

Chicken Pesto on Ciabatta
Topped with basil aïoli, tomatoes, 	
spinach and mozzarella.

Turkey BLT
Smoked turkey, bacon, lettuce, tomatoes and herb aïoli 
on a wheat baguette.

Braised Short Rib Sandwich
With horseradish sauce, arugula and red onions on a 
ciabatta roll.

Barbecue Pulled Pork Sandwich
With coleslaw and Cheddar cheese on an onion roll.

Grilled Vegetable Wrap
In-season grilled vegetables with boursin cheese 	
in a spinach wrap.

freshly baked homemade cookies 	
and fudge brownies

30.00 per person
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Plated lunch
APPETIZERS

Shrimp Cocktail
With classic cocktail sauce, horseradish 	
and fresh lemon.  13.00

Jumbo Lump Crab Cake
Served with jicama slaw and lemon aïoli  13.00

Sesame-Seared Tuna
Accompanied by seaweed salad, wasabi crème fraîche 
and spicy wonton crisps.  13.00 

Goat Cheese Crostini
Accompanied by mixed field greens in a 	
honey curry vinaigrette.  7.00

Antipasti
Bocconcini in pesto with roasted sweet bell peppers 
and Parmesan frico.  11.00

SOUPS

Blistered Corn Soup 
With chilled chive cream.  6.00

Butternut Squash Bisque
Topped with nutmeg cream.  6.00

Tomato Basil Soup
With basil oil.  6.00

new england Clam Chowder  8.00

Wild Mushroom Soup
With roasted garlic cream and tomato confit.  6.00

Lobster Bisque
With sherry cream and chives.  9.00

SALADS

Iceberg Wedge
With grape tomatoes, red onions, blue cheese, 	
crisp bacon and creamy blue cheese dressing.  6.00

Caesar Salad
Crisp romaine, Parmesan and garlic croutons with 
creamy Parmesan dressing.  6.00

Field Greens
Tossed with grape tomatoes, sliced red onion 	
and cucumber and served with an aged 	
balsamic vinaigrette.  6.00

Southern Salad
Baby field greens with fresh strawberries and 	
blackberries tossed with spiced pecans, blue cheese 
and herbed white balsamic vinaigrette.  7.00

Limestone Bibb Lettuce Salad
With aged goat cheese, poached pears, 	
grape tomatoes and candied walnuts with a 	
lemon Chardonnay vinaigrette.  7.00 

Asian Pear and FrisÉe Salad
Tossed in a honey ginger vinaigrette.  7.00

Caprese Salad
Mozzarella, vine-ripened tomatoes, fresh basil and 	
baby frisée with pesto vinaigrette.  7.00

Arugula, Fennel and Endive Salad
With goat cheese in a citrus vinaigrette.  7.00

Spinach and Apple Salad
Topped with toasted walnuts, Gala apples, 	
chèvre cheese and red onions 	
with a cider vinaigrette.  7.00

Prices per person
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ENTRÉES

CHICKEN

Honey-Thyme Breast of Chicken
Served with grilled in-season vegetables and 	
roasted red bliss potatoes.  16.00

HERB-ROASTED Bistro-style Chicken
Accompanied by Provençal green beans and 	
roasted Yukon gold potatoes.  16.00

Lemon Garlic Breast of Chicken
Served with vesuvio-style wedge cut potatoes 	
and broccoli rabe.  16.00

Chicken Marsala
Wild mushrooms and shallots in a classic 	
Marsala sauce with roasted red potatoes and 	
Chef’s seasonal vegetables.  16.00

Rosemary Garlic Roasted 	
Free-Range Chicken

With artichokes, wild mushrooms, asparagus 	
and natural jus.  18.00

Southern Grilled Breast of Chicken
Applewood-smoked and grilled with 	
tasso Cheddar grits, grilled zucchini 	
and yellow squash.  16.00

Honey Dijon Mustard Chicken
Served with wild harvest rice and 	
Chef’s seasonal vegetables.  16.00

Blackened Chicken
Accompanied by andouille rice with tasso and 	
Vidalia onions, roasted Yukon gold potatoes.  17.00

STEAK

Roast Tenderloin of Beef
Served with three cheese au gratin potatoes, 	
red onion marmalade, rosemary garlic demi-glace 	
and Chef’s seasonal vegetables.  26.00

Cabernet-Grilled New York Strip 
With garlic Parmesan whipped potatoes and 	
grilled asparagus.  26.00

Filet Mignon
Served with a steak house baked potato and 	
wild mushrooms.  32.00

Braised Short Ribs
Accompanied by wild mushroom ragout and 	
creamy Parmesan polenta.  19.00

Smoked and Grilled boneless Pork Chop
With a cider mustard glaze accompanied 	
by braised red cabbage and whipped 	
sweet potatoes.  21.00

Prices per person
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SEAFOOD

Skewered Sugar Cane Shrimp
With sofrito sauce, saffron rice, smothered calabaza, 
yucca, green beans and black beans.  24.00

Sweet Chili Glazed Salmon
Served with ginger-steamed baby bok choy, carrots, 
peppers and snow peas.  22.00

Pan-Roasted Halibut
With lemon, capers, tomatoes 	
and roasted shallots.  29.00

Grilled Salmon
Herb-marinated and grilled with roasted leeks, 	
basil orzo pasta and seasonal vegetables.  20.00

VEGETABLE

Wild Mushroom and Spinach Strudel
Phyllo-wrapped with wild mushrooms 	
and spinach.  17.00

Eggplant Parmesan
Grilled eggplant with tomato basil sauce, 	
provolone and mozzarella.  14.00

lentils and brown rice
With oven dried Roma tomatoes, roasted cauliflower 
and grilled seasonal vegetables.  16.00

cavatappi alla pesto
Fresh grape tomatoes, asparagus and zucchini sauteed 
with white wine and fresh pesto.  16.00

Prices per person

DESSERTS

Ultimate Triple Chocolate Cheesecake
Served with raspberry coulis.  8.00

Blueberry Cobbler
Topped with vanilla bean ice cream.  6.00

Cheesecake
With strawberry compote.  7.00

Chocolate Paradis
A Levy Restaurants signature cake 	
with warm caramel sauce.  7.00

Six Layer Carrot Cake
Always a fan favorite — with sweet cream cheese 	
frosting, pecans and toasted coconut.  9.00

Chocolate Banana Bread Pudding
With crème anglaise.  6.00

Lemon Angel Food Cake 
With mixed berry compote.  6.00
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Build Your Own Box Lunch
Guests can build their own lunches to go from a selection 
of three sandwiches, two salads four sides and dessert 
options. All lunches come with warm cookies and fresh 
seasonal whole fruit. Utensils and paper bag provided or 
ask about other more creative options.

Salads

Italian chop shaker salad

Chinese chicken

Spinach and arugula with roasted fennel

Sandwiches

Tenderloin, roasted tomatoes, 	
sweet onion jam and boursin cheese 	
on FOCACCIA

Grilled chicken, sautéed spinach, 	
roasted spinach herb aïoli and 	
provolone cheese on FOCACCIA

Grilled vegetables, chèvre spread 	
on ciabatta

Smoked Turkey, tomato, onion and 	
Cheddar cheese on whole wheat baguette

Ham and Swiss on pretzel bread

Sides

Dill potato salad

Pommery and bacon potato salad

Southern Cole slaw

Creamy Cole slaw

Pasta salad

Artichoke salad

Caprese salad

Marinated olives

Chips

Parmesan dip

Salsa roja

20.00 per person
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BREAK MENUS
Refresh and refuel with these tasty snacks. All selections 
come with mineral water, soft drinks, freshly brewed  
coffees and teas.

COUNTRY KITCHEN BREAK

Mini Biscuits
With assorted jams and preserves.

Warm Peach Turnovers

Pecan Sticky Buns

All-American Parfaits
With blueberries, strawberries, custard 	
and granola topping.

14.00 per person

tailgate treats

Cracker Jacks

Peanuts

Popcorn

chips and salsa

8.00 per person

ENERGY BREAK

MAKE-YOUR-OWN TRAIL MIX
Sunflower seeds, almonds, assorted dried fruits 	
and granola.

SMOOTH BLENDS (FRESH FRUIT SMOOTHIES)
In-season fresh fruit smoothie bar.

9.00 per person

DESSERT BREAKs

XANGOS
Crispy cream cheese pastries served with raspberry, 
chocolate and caramel sauce.

10.00 per person

MINI DONUTS 
Fresh made dough holes tossed in cinnamon sugar and 
powdered sugar presented in mini brown paper bags.

6.00 per person

CARAMEL APPLE FONDUE
Granny Smith apples dipped in caramel sauce 	
with assorted toppings including mini M&M’s®, 	
peanuts and coconut.

7.00 per person

WARM COOKIES AND COLD MILK
Mini chocolate chip, oatmeal raisin and 	
peanut butter cookies served warm with ice cold milk.

8.00 per person

stuffed PRETZEL break
An assortment of warm pretzels featuring:

jalapeÑO Cheese pretzels

sweet cream cheese pretzels

pizza filled pretzels

10.00 per person (minimum of 25 guests)




