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A Presentation of Freshly Chopped Broccoli, Cauliflower, Assorted Peppers, Asparagus, Celery, Cucumbers &
Mushrooms Arranged with Fresh Fruits & Assorted Imported and Domestic Cheeses. Served with Dipping Sauces,

Mustards, Homemade Crostini and Assorted Crackers.

CHOICE OF ggze ENTREE SELECTION

SALAD SAMPLER
Camelot’s Own Chicken, Tuna & Egg Salads Served with Freshly Baked Croissants, Leaf Lettuce, Tomatoes,
Condiments. Accompanied by Marinated Pasta Salad and Spring Greens Salad with Dressing Assortment

STEAK OR CHICKEN SALAD BAR
Grilled and Sliced Steak -or- Chicken Breast, Served with Fresh Greens Salad Topped with Hard Boiled Eggs,
Tomatoes, Avocados, Olives, Homemade Croutons, Cheese, and More. Accompanied by Dressing Assortment.

Combination of Steak and Chicken Can Be Provided For $2 Additional Per Person.

CUSTOM QUICHE CREATION
Plan A Custom Quiche with Our Chef! Also Includes Choice of Cold Roasted Asparagus & Tomato Salad or
Watermelon Mint Salad. Accompanied by Caesar Salad.

Professionally Decorated Sheet Cake Provided or Choose An Upgraded Dessert From Our Dessert Menu

FRESHLY BREWED COFFEES & TEAS

$22.95 Per Guest, Includes Three Hour Use of Facility
7% Sales Tax and 20% Service Charge Additional




