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Coffee, Tea, Decaf
$3.00 (per person)

Continental
Bagels, Danish or Mini Muffins, Croissants

Coffee, Tea, Decaf, Orange Juice 
$6.25 (per person)

Bagel Breakfast
Assorted Bagels with choice of (2) Cream Cheeses: 

Plain, Smoked Salmon, Scallion or Veggie 
Served with Butter and Preserves
Coffee, Tea, Decaf, Orange Juice 

$7.00 (per person)

Banquet Breakfast (Min. 25 persons)
Scrambled Eggs, Sausage or Bacon

Rolls or Bagels
Coffee, Tea, Decaf, Orange Juice 

$11.95 (per person)

VIP Banquet Breakfast (Min. 25 persons)
Scrambled Eggs, French Toast, Danish, Sausage or Bacon 

Mini Muffins, Bagels, Home Fries, Fresh Fruit Platter 
Coffee, Tea, Decaf, Orange Juice 

$15.95 (per person)

Power Breakfast
Greek Yogurt with Whole Grain Granola & Fresh Berries

Protein/Granola Bars, Organic Fruit Smoothies & Whole Fruit 
Coffee, Tea, Decaf, Orange Juice

$13.25 (per person)

Available Upon Request
Turkey Bacon, Turkey Sausage & Whole Wheat Options

 Sliced Fruit Platter $3.95
 Oatmeal Cereal  $2.50
 Yogurt & Granola  $3.00
 Whole Fruit Basket $1.50 
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 Hot Chocolate $2.00
 Cereal Cups  $2.00
 Scones  $2.25
 Mini Pastries  $2.25
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Breakfast Dishes
- Choose Two -

Scrambled Eggs
French Toast

Waffles
Pancakes

Bacon or Sausage
Home Fries or Tater Tots

Hot Chafing Dishes
- Choose Two -

Chicken: Francaise or Parmesan
Eggplant Parmesan
Beef and Broccoli
Penne alla Vodka

Whole Grain Penne with Broccoli and Garlic
Shrimp Parmesan or Scampi

Cold Salads & Platters
- Choose Two -

Potato Salad with Scallion
Fresh Fruit

Cucumber Salad
Garden Salad with Grilled Chicken

International Cheese Display
Tomato and Fresh Mozzarella with Basil, Olive Oil & Balsamic

Assorted Rolls and Bread
Coffee, Tea, Decaf & Water Bottles

$26 (per person)
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Additions
( P E R  P E R S O N )

 Omelet Station  $6.00
 Oatmeal $6.00

BRUNCH BUFFET



Assorted Sandwich Platter
On Roll, Wrap, Croissants or Mini Sandwiches

Choice of Two Side Salads
Soft Drinks, Coffee, Tea, Decaf, Cookies

$12.95 (per person)

Hero
3’ - 6’  American or Italian, Choice of Two Side Salads

Soft Drinks, Coffee, Tea, Decaf, Cookies
$15.95 (per person)

Basic BBQ
Hot Dogs, Black Angus Burgers, 
Veggie Burgers, Grilled Chicken

Assorted Chips, Brownies, Watermelon, Soft Drinks
$16.00 (per person)

Classic Hero Box Lunch
Italian, American or Vegetarian on a Hero Roll

Potato Chips and Soda or Bottled Water
$12.00 (per person)

Classic Sandwich Box Lunch
Kaiser Roll, Croissant or Whole Grain Bread with

 Breast of Turkey, Corned Beef or Tuna Salad
Potato Chips and Choice of: Cookie, Brownie or Fruit 

Soda or Bottled Water
$13.00 (per person)

Premium Sandwich Box Lunch
Marinated Grilled Chicken Breast, Fresh Mozzarella and Basil 
on a Kaiser Roll, Pasta Salad, Fruit and Soda or Bottled Water

$14.00 (per person)

Pizza Lunch 
Pizza with Cheese, Pepperoni, White, Meatball or Mushroom

Side Salad, Soft Drinks, Water, Cookies or Brownies
$13.50 (per person)
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Tossed Salad • Caesar Salad • Pasta Salad 
Potato Salad • Coleslaw • Macaroni Salad 

LUNCH



Hot Chafing Dishes
- Choose One -

Chicken: Francaise, Parmesan, Marsala or BBQ
Eggplant Parmesan Rollatini

Penne alla Vodka
Sliced Steak with Mushroom & Onions

Linguine with White Clam Sauce
Baked Tilapia

Served with Seasonal Vegetables and 
Herb Roasted Potatoes or Rice Pilaf

Cold Salads & Platters
- Choose One -

Tomato and Fresh Mozzarella with Basil, Olive Oil & Balsamic 
Cucumber Salad

Tossed Garden Greens
Caesar Salad with Grilled Chicken

Tortellini Salad
Vegetable Chopped Salad

Assorted Rolls and Bread
Coffee, Tea, Decaf & Water Bottles

Desserts
- Choose One -

Cookie Platter
Brownies

Occasion Cake
Assorted Pastries

$16.50 (per person)
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Sliced Fruit  $3.95
Crudite  $3.75
Cheese & Crackers  $3.95
Extra Entree Choice  $6.00
Extra Salad Choice $4.00

BUFFET LUNCHEON
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Your selections of hot & cold Hors D'oeuvres 
will be passed white glove butler style 

- Choose Six -

Cold Passed Hors D'oeuvres
Cherry Tomato Stuffed

Shrimp Cocktail
Mexican Chicken Salsa on Corn Tortilla

Asparagus Wrapped in Prosciutto

Hot Passed Hors D'oeuvres
Mini Chicken Quesadillas

Country Style Stuffed Mushrooms
Spring Rolls

Mozzarella Sticks
Potato Puffs

Pigs in Blankets
Pizza Bagels

$3.00 
(per hor d'oeuvre, per person)
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Soda (Cans) $1.50
Cheese & Crackers  $3.95
Sliced Fruit $3.95
Crudite $3.75
Cookies $3.00
Brownies $3.00 
Assorted Italian Pastries (Min. 25 persons) $4.95
Potato Salad $2.95
Macaroni Salad $2.95
Coleslaw $2.95En
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Minimum 10 People 

(per person)

Vegetable Crudites with Dip
$3.75

Fresh Fruit Platter
$3.95

Hummus with Pita Chips
$3.95

Spinach Dip with Pita Chips
$3.95

Tortilla Chips with Salsa
$3.00

Nachos with Salsa and Jalapenos
$3.75

Potato Chips or Pretzels with Onion Dip
$2.95

Freshly Baked Homestyle Cookies and Brownies
$4.25

Chicken Fingers with Honey Mustard
$4.25

Buffalo Wings with Celery Sticks & 
Blue Cheese Dressing

$6.50

Mini Pizza Bagels 
Cheese & Pepperoni

$4.00

Hot Pretzels with Nacho Cheese
$4.00

*A 20% Administration Fee, and/or Delivery Fee, and applicable taxes shall be 
added to all fees (if applicable). The Administrative Fee and/or Delivery Fee is used 
to cover administration costs of the event. The Administration and/or Delivery fee 
is not a gratuity and will not be distributed to employees who provide service to 
the guests/customers.

APPETIZERS & SNACKS



We Can Customize 
or Design Your Menu 

For Any Occasion

What Lessing's Brings To The Table

On and off-site catering for business 
functions of all sizes.

Our menus are designed and approved by our 
Culinary Director in coordination with our Certified Nutritionist.

Family owned and run for six generations.

Catering orders need to be submitted 6 business 
days prior to order date.

Additional charges may apply when functions 
require china, linen,fresh flowers or service staff.

For More Information Visit 

L E S S I N G S . C O M

or Contact the Dining Center Manager
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