
“Please select a maximum of 8 selections”

“Each appetizer is priced 10 pieces per order”

Tomato Bruschetta w/ Blue Cheese on Toasted Ciabatta $12

~

St. Louis Style Toasted Ravioli w/ Marinara Sauce $12

~

Cheese Stuffed Mushrooms w/ Smoked Tomato Mayonnaise

Or  Stuffed with Chorizo  $14

~

Mini Bar Burgers w/ Cheddar Cheese on Soft Brioche Bun $14

~

Grilled Caribbean Jerked Drummies w/ Pineapple Dipping Sauce

Or Buffalo Chicken Drummies w/ Ranch or Blue Cheese $12

~

Hickory Smoked Prawns (18ct) w/ Chile Lime Mayonnaise $18

~

Deep Fried Potato Skins w/Yellow & White Cheddar Cheese, 

Hickory Smoked Bacon & Green Onions $12

~

Chicken Flautas, deep fried & served with Fire Roasted Tomato Salsa $16

~

California Chicken Wraps made with peppers, mozzarella and provolone

cheese blend, carrots, lettuce, chicken with a jalapeno ranch sauce   $15

~

Peanut Chicken Satay w/ a Spicy Cilantro Peanut Dipping Sauce $12

~

Beer Poached Prawns (18ct.) w/ Housemade Cocktail Sauce $24

~

Louisiana Lump Crabcakes w/ Jalapeno Crème $28

~

Beef Tenderloin w/ Caramelized Onions, Blue Cheese Mousse and 

Red Pepper on Grilled Baguette $30

~

Spinach Dip - Three Cheese and Roasted Artichoke 

with Crispy Corn Tortillas for 4 people $10

~

Vegetable or Fruit Tray for 50 people $65

~

Assorted Cheese Tray for 25 people $40

~

Bite Size Brownie Tray - 10 pieces - $14

~

Assorted Cookie Tray - 10 pieces -  $10

~

Unlimited Non-Alcoholic Beverages $2.00 per person

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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“In The Hole”

$22.99 

Caesar or House Salad with your choice of dressing

Pasta Salad with sun-dried tomato, feta cheese, red onion, black olives,

capers, sliced pepperoni, and turkey

Sautéed Chicken with basil cream sauce

Carved Roast Beef with horseradish mousse and caramelized onions

Green Beans

Roasted Red Potatoes

Warm Cheddar Biscuits

Assorted Tray of Cookies and Brownies

Herb Roasted Tilapia with sun-dried tomato butter - Add $4.00

“On Deck”

$26.95

Caesar or House Salad with your choice of dressing

Bacon Wrapped Loin of Pork with pineapple chutney sauce

Grilled Atlantic salmon with wasabi honey mustard

Penne Pasta with Tomato Basil Cream and Grated Parmesan Cheese

Green Beans, Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

Cheesecake with Chocolate Syrup

“At The Plate”

$34.95

Caesar or House Salad with your choice of dressing

Fresh Fruit Salad

Sautéed Chicken with a white cream and mushroom sauce

Fettuccini Pasta

Roast Tenderloin of Beef with Caramelized Onion and 

a Melting of Blue Cheese

Green Beans

Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

New York Style Cheesecake with Berry Compote

~

Unlimited Non-Alcoholic Beverages $2.00 per person

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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Appetizer Course
Please Select Up To Three Different Appetizers - Please Order In Advance

Note: On Average, Appetizers Will Accommodate Three People

Spinach, artichoke and three cheese dip with crisp fried corn chips...$8.95

Deep Fried Calamari served with Wasabi Honey Mustard Dipping Sauce...$8.95

Buffalo Chicken Wings Tossed in Our Sweet Red Hot Buttery Sauce and

Served with Celery Sticks and Ranch Dressing...$8.50

Chorizo Stuffed Mushrooms with Smoked Tomato Mayonnaise...$7.25

Louisiana Crab Cakes served with Jalapeno Cream Sauce...$9.95

Chicken Flautas, deep fried & served with Fire Roasted Tomato Salsa $8.50

Salad Course

House Salad…$2.99

A Mix of Baby Greens, Iceberg and Romaine Lettuces, Red Onions, Cucumbers, Olives, Carrots,

Tomato and Hard Cooked Egg Tossed in Our Housemade Italian Vinaigrette Dressing 

Caesar Salad…$2.99

Crispy Romaine Hearts, Foccacia Bread Croutons, Creamy Caesar Dressing and Parmesan Cheese

Cup of Soup…$2.99

Chef’s Daily Seasonal Soup

Entrée Course
Please Select Three From The Following List

14 oz New York Strip Steak…$27.95

Thick Cut, Dry Aged and Grilled to Perfection Served with Pujols Steak Butter

with Roasted Red Potatoes and Green Beans 

8 oz. Center Cut Tenderloin of Beef…$29.95

Served with a Red Wine and Shiitake Mushroom Sauce, Yukon Gold Whipped Potatoes and Green Beans

Grilled Center Cut Pork Chop…$16.99

16 oz Double Cut Chop, Marinated with Dede’s Dominican Marinade, Lightly Smoked and Grilled, Topped

with Jalapeno and Pineapple Chutney, Served with Yukon Gold Whipped Potatoes and Green Beans 

Full Rack of Slow Smoked Baby Back Ribs…$22.95

Pork Baby Back Ribs Rubbed with Pujols’ Own Special Blend Rib Rub, Applewood Smoked and

Basted with Our Bourbon Barbecue Sauce Served with Cole Slaw 

Fresh Baked Sea Bass...$23.95

Baked and served with Olive Tapenade, Yukon Gold Whipped Potatoes and Green Beans

Grilled Atlantic Salmon…$16.99

Herb Marinated and Charbroiled, Served with Wild Rice and Green Beans

Stuffed Chicken Breast…$16.95

Breast of Chicken Stuffed with Spinach, Bacon, Ham, Artichokes and Cheese, Topped with a White

Wine Mushroom Supreme Sauce, Served with Yukon Gold Whipped Potatoes and Green Beans

Herb Roasted Breast of Chicken…$15.95

12 oz Bone-In Breast of Chicken, Topped with a Mango Salsa, 

Served with Yukon Gold Whipped Potatoes and Green Beans

Pasta Carbonara…$11.95 - Add Chicken for $2.95

Imported Spaghetti Tossed with Smoked Bacon, Peas, a Touch of Garlic and a Parmesan Cream Sauce

Pasta Fresca Penne…$12.95 - Add Chicken for $2.95, Shrimp for $3.95

Imported Spaghetti Tossed with Smoked Bacon, Peas, a Touch of Garlic and a Parmesan Cream Sauce

Dessert Course
Please select one for your entire group

Cheesecake…$4.95            Carrot Cake...$4.95

Cookie and Brownie Platter…$4.00 per person

~
Unlimited Non-Alcoholic Beverages $2.00 per person

All Prices Are Subject to a 20% Gratuity and Applicable Tax
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Soup/Salad Course

Please Select One For The Entire Group

House Salad…$2.99

A Mix of Baby Greens, Iceberg and Romaine Lettuces, Red Onions, Cucumbers, Olives, Carrots,

Tomato and Hard Cooked Egg Tossed in Our Housemade Italian Vinaigrette Dressing 

Caesar Salad…$2.99

Crispy Romaine Hearts, Foccacia Bread Croutons, Creamy Caesar Dressing and Parmesan Cheese

Cup of Soup…$2.99

Chef’s Daily Seasonal Soup

Entrée Course

Please Select Three From The Following List

Philly Steak and Provolone Cheese…$11.95

With Grilled Onions and Peppers, Served with French Fries

Chicken Salad Croissant Sandwich…$8.95

Housemade with Almonds, Lettuce, Tomato and Red Onion

Served on a Croissant with French Fries

Tuna Melt Sandwich…$7.95

Chunks of White Tuna, Celery, Dried Craisins and Creamy Mayonnaise with Lettuce and Tomato

on Whole Wheat Bread, Served with Fries

Steak Salad…$9.95

Southwestern Marinated and Charbroiled Flat Iron Steak, Crispy Iceberg Lettuce, Fire Roasted

Red Peppers, Roasted Corn Salsa, Crumbled Blue Cheese, Red and Green Onions  

Tossed in Smoked Jalapeno Buttermilk Dressing and Topped with Tortilla Strips

Grilled Chicken Caesar Salad…$8.95

Charbroiled Breast of Chicken, Crispy Romaine Hearts, Foccacia Bread Croutons, Creamy

Caesar Dressing and Parmesan Cheese

Grilled Atlantic Salmon…$10.95

Herb Marinated and Charbroiled

Served over a Bed of Multi-Grain Wild Rice and Drizzled with Wasabi Honey Mustard

Charbroiled Breast of Chicken…$9.95

Served with Yukon Gold Mashed Potatoes and Seasonal Vegetables

Prime Rib…$10.95

7 oz. Portion of Tender Prime Rib Slowly Roasted on a Bed of Rock Salt and Mirepoix 

Served with Roasted Red Potatoes and Seasonal Vegetables

Chicken Fettuccini Pasta…$9.95

Fettuccini Tossed with Vine Ripened Tomato, Roasted Garlic, Mushrooms, Basil and Cream

Topped with Grilled Chicken, Parmesan and Pine Nuts

Dessert Course

Please Select One For The Entire Group

Cheesecake…$3.00

Cookie and Brownie Platter…$4.00 per person

~

Unlimited Non-Alcoholic Beverages $2.00 per person

All Prices Are Subject To A 20% Gratuity and Applicable Tax
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Both Sit Down and Buffet Packages Include a 1-Hour Open House Bar

Add $6.00 Per Person For Every Additional Hour

Add $6.00 Per Person For Premium Liquor

Appetizer Course

Please Select Up To Three Different Appetizers

Please Order In Advance

Note: On Average, Appetizers Will Accommodate Three People

Spinach, artichoke and three cheese dip with crisp fried corn chips...$8.95

Deep Fried Calamari served with Wasabi Honey Mustard Dipping Sauce...$8.95

Buffalo Chicken Wings Tossed in Our Sweet Red Hot Buttery Sauce and

Served with Celery Sticks and Ranch Dressing...$8.50

Chorizo Stuffed Mushrooms with Smoked Tomato Mayonnaise...$7.25

Louisiana Crab Cakes served with Jalapeno Cream Sauce...$9.95

Chicken Flautas, deep fried & served with Fire Roasted Tomato Salsa $8.50

Sit Down Dinner

$29.95

House Salad Or Caesar Salad (Please Select One For Your Guests)

Warm Cheddar Cheese Biscuits

Sauteed Chicken Breast

White Cream Mushroom Sauce, Served with Yukon Gold Whipped Potatoes and Green Beans

8 oz. Prime Rib

Slow Roasted on a Bed of Rock Salt and Mirepoix to Provide Just Enough Seasoning, Served with

Roasted Red Potatoes and Green Beans

Cheesecake with Berry Compote

Substitute 12 oz. Strip Steak for $5.00 per person

Buffet Dinner

$34.95

House Salad Or Caesar Salad (Please Select One For Your Guests)

Warm Cheddar Cheese Biscuits

Pasta Salad with Sun-Dried Tomato, Feta Cheese, Red Onion and Black Olives

Sauteed Chicken with White Cream and Mushroom Sauce

Grilled Atlantic Salmon with Wasabi Honey Mustard 

Carved Roast Beef

Roasted Red Potatoes

Green Beans

Cookie and Brownie Platter

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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“In The Hole”

$15.95

Caesar or House Salad with your choice of dressing

Pasta Salad with sun-dried tomato, feta cheese, red onion, black olives,

capers, sliced pepperoni, and turkey

Pan Roasted Chicken w/ Cilantro Rice

Carved Roast Beef with horseradish mousse and caramelized onions

Daily Vegetables

Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

Cookie and Brownie Platter

Herb Roasted Tilapia with sun-dried tomato butter - Add $4.00

“On Deck”

$20.95

Caesar or House Salad with your choice of dressing

Assorted cheese and fresh seasonal fruit platter

Chicken with mushrooms and a white cream sauce

Grilled Salmon w/ wasabi honey mustard

Carved Roast Beef with horseradish mousse and caramelized onions

Daily Vegetables

Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

Cheesecake with chocolate syrup

~

Unlimited Non-Alcoholic Beverages $2.00 per person

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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2 hour Beer, Wine, Soft Drink Bar

3 Kinds of Domestic Beer

Budweiser, Bud Light and Bud Select

3 House Wines - Chardonnay, Merlot and White Zinfandel

Soft Drinks, Iced Tea and Coffee

$12.95 

PER PERSON

2 hour House Bar

3 Kinds of Domestic Beer

Budweiser, Bud Light and Bud Select

3 House Wines - Chardonnay, Merlot and White Zinfandel

House Liquor

Bourbon, Scotch, Vodka, Gin, Rum and Tequila

$15.95 

PER PERSON

2 hour Premium Bar

6 Kinds of Beer (others may be added)

Budweiser, Bud Light, Bud Select, Michelob Light, Heineken, Amstel Light

6 House Wines

Chardonnay, White Zinfandel,Pinot Grigio, Riesling, Merlot, Cabernet Sauvignon

Premium Liquor

Jack Daniels Bourbon, Dewars Scotch, Absolut Vodka, Beefeater Gin, 

Bacardi Rum, Jose Cuervo Tequila

$20.95 

PER PERSON

For Either Bar It is $6 for Every Additional Hour

Bar Tab

Domestic Beer $3.75

Imported Beer $4.50

House Wine $7.00 Chardonnay, White Zinfandel,Merlot

Other Wines - Cabernet $8.00, Pinot Noir $8.00, Riesling $7.00

House Liquor Drinks $5.00

Premium Liquor

(Jack Daniels, Dewars, Absolut, Beefeater, Bacardi, Jose Cuervo) $6.00

Top Shelf (Crown Royal, Grey Goose, Makers Mark, Glenlivet) $7.50

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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Two Hours of Continuous Food and Open House Bar

Please Select One From The Following:

Mini Chicken Salad Sandwiches and Mini Turkey Sandwiches

Or

Cheese, Fruit and Veggie Platter

Please Select Four From The Following:

Chorizo Stuffed Mushrooms

Meatballs in Bourbon BBQ Sauce

Buffalo Chicken Wings

Toasted Ravioli with Marinara Sauce

Egg Rolls with Sweet ‘n Sour Sauce

Crab Rangoon 

Tomato Bruschetta

Potato Skins

Crab Cakes…Add $2.00 Per Person

Smoked Shrimp…Add $2.50 Per Person

Flautas...Add $1.50 Per Person

Bar

Two-Hour Open House Bar

Consisting of Beer, Wine and Cocktails

(For Every Additional Hour…Add $6.00 Per Person)

(Premium Liquor Available For $6.00 Per Person)

$26.95 

PER PERSON

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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Two Hours of Continuous Food and 

Beer, Wine & Non-Alcoholic Bar

Please Select One From The Following:

Mini Chicken Salad Sandwiches and Mini Turkey Sandwiches

Or

Cheese, Fruit and Veggie Platter

Please Select Four From The Following:

Chorizo Stuffed Mushrooms

Meatballs in Bourbon BBQ Sauce

Buffalo Chicken Wings

Toasted Ravioli with Marinara Sauce

Egg Rolls with Sweet ‘n Sour Sauce

Crab Rangoon 

Tomato Bruschetta

Potato Skins

Crab Cakes…Add $2.00 Per Person

Smoked Shrimp…Add $2.50 Per Person

Flautas...Add $1.50 Per Person

Bar

Two-Hour Open House Bar

Consisting of Beer and Wine

(For Every Additional Hour…Add $6.00 Per Person)

$23.95 

PER PERSON

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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Breakfast Banquet Buffet

Seasonal Fruit Platter

Assorted Breads and Donuts

Scrambled Eggs

Skillet Brown Potatoes

Bacon

Sausage

Cheddar Cheese Biscuits

Gravy

Coffee and Orange Juice

$12.95 

PER PERSON

Continental Breakfast Buffet

Seasonal Fruit Platter

Assorted Breads, Danish, 

Pastries and Bagels

Coffee and Orange Juice

$6.95 

PER PERSON

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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First Course
(please select four for entire group)

Rosemary Scented Rack of Colorado Lamb...$5.95 per person 

Rosemary Crusted with Maytag Blue Cheese, Smoked Bacon and topped with Lamb Jus

Pan Roasted New England Sea Scallop...$5.95 per person 

with Lobster Risotto and White Truffle Oil

Spiced Gulf Prawn...$4.95 per person 

with Smoked Corn Relish and Chipotle Pepper Remoulade

Hickory Smoked Prawns...$4.95 per person 

served with a Chile Lime Aioli

Peanut Chicken Satay...$3.95 per person 

with Spicy Cilantro Peanut Dipping Sauce

Crab Stuffed Mushrooms...$4.95 per person 

served with a Chipotle Pepper Remoulade

Chicken Flautas...$3.95 per person 

served with Achoite Chicken, Queso Fresco, Smoked Tomato Oil, fire Roasted Salsa and Chipotle Cream

Second Course
(please select One for entire group)

$4.95 per person 

Baby Mixed Greens

with Dried Bing Cherries, Maytag Blue Cheese, Candied Walnuts, haricot Verts, & Balsamic Vinaigrette

Classic Caesar Salad

with Shaved Reggiano Parmesan, Foccacia Bread Crouton and Creamy Caesar Dressing

Boston Bibb lettuce Hearts

Tossed with Chopped Bacon, Egg, Blue Cheese, Foccacia Croutons, and Ranch Dressing

Third Course
(please select one for entire group)

Hand Carved Beef Tenderloin and Fresh Alaskan Halibut...$35.95 per person 

Served with Mango Relish, and Topped with Smoked Tomato Oil, Yukon Gold Whipped Potatoes and

Grilled Jumbo Asparagus with Port Wine Reduction

Hand Carved Beef Tenderloin and 

Pan Roasted Chilean Sea Bass...$39.95 per person 

Served with Herb Vinaigrette and Smoked Tomato Oil, Yukon Gold Whipped Potatoes, Grilled

Jumbo Asparagus with Port Wine Reduction  

Hand Carved Beef Tenderloin and Grilled Fresh Alaskan Salmon with Wasabi

Honey Mustard ...$34.95 per person 

Served with Yukon Gold Whipped Potatoes, Grilled Jumbo Asparagus with Port Wine Reduction

Hand Carved Beef Tenderloin and 

Petite Poussin (Chicken)...$35.95 per person 

Stuffed with Wild Mushrooms, Roasted Corn Relish 

Served with Yukon Gold Whipped Potatoes, Grilled Jumbo Asparagus with Port Wine Reduction

Grilled Rosen Farms Veal Chop ...$38.95 per person 

Served with Herbed Red Potatoes and Smoked Bacon Hash and Shiitake Mushroom Demiglace  

Dessert Course
(please select one for entire group)

Warm Cream Cheese and Dark Chocolate Brownie with Tahitian Vanilla Ice Cream

$4.95 per person 

Tahitian Vanilla Creme Brule with Fresh Raspberries  $4.95 per person

New York Style Cheesecake with Berry Compote   $4.95 per person

Sampling of all three of the Desserts Listed above  $7.95 per person

Beverages NOT INCLUDED

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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$59.95 per person

First Course
(please select Three for entire group)

Rosemary Scented Rack of Colorado Lamb

Rosemary Crusted with Maytag Blue Cheese, Smoked Bacon and topped with Lamb Jus

Pan Roasted New England Sea Scallop 

with Lobster Risotto and White Truffle Oil

Spiced Gulf Prawn 

with Smoked Corn Relish and Chipotle Pepper Remoulade

Hickory Smoked Prawns

served with a Chile Lime Aioli

Peanut Chicken Satay 

with Spicy Cilantro Peanut Dipping Sauce

Crab Stuffed Mushrooms 

served with a Chipotle Pepper Remoulade

Chicken Flautas 

served with Achoite Chicken, Queso Fresco, Smoked Tomato Oil, Fire Roasted Salsa and Chipotle Cream

Second Course
(please select one for entire group)

Baby Mixed Greens

with Dried Bing Cherries, Maytag Blue Cheese, Candied Walnuts, haricot Verts, & Balsamic Vinaigrette

Classic Caesar Salad

with Shaved Reggiano Parmesan, Foccacia Bread Crouton and Creamy Caesar Dressing

Boston Bibb lettuce Hearts

Tossed with Chopped Bacon, Egg, Blue Cheese, Foccacia Croutons, and Ranch Dressing

Third Course
(please select one for entire group)

Hand Carved Beef Tenderloin and Fresh Alaskan Halibut 

Served with Mango Relish, and Topped with Smoked Tomato Oil, Yukon Gold Whipped Potatoes and

Grilled Jumbo Asparagus with Port Wine Reduction

Hand Carved Beef Tenderloin and Pan Roasted Chilean Sea Bass

Served with Herb Vinaigrette and Smoked Tomato Oil, Yukon Gold Whipped Potatoes, Grilled

Jumbo Asparagus with Port Wine Reduction  

Hand Carved Beef Tenderloin and Grilled Fresh Alaskan Salmon 

with Wasabi Honey Mustard 

Served with Yukon Gold Whipped Potatoes, Grilled Jumbo Asparagus with Port Wine Reduction

Hand Carved Beef Tenderloin and Petite Poussin (Chicken)

Stuffed with Wild Mushrooms, Roasted Corn Relish 

Served with Yukon Gold Whipped Potatoes, Grilled Jumbo Asparagus with Port Wine Reduction

Grilled Rosen Farms Veal Chop 

Served with Herbed Red Potatoes and Smoked Bacon Hash and Shiitake Mushroom Demiglace  

Dessert Course
(please select one for entire group)

Warm Cream Cheese and Dark Chocolate Brownie with Tahitian Vanilla Ice Cream 

Tahitian Vanilla Creme Brule with Fresh Raspberries

New York Style Cheesecake with Berry Compote

Sampling of all three of the Desserts Listed above  add $3.00 per person

BEVERAGES NOT INCLUDED

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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All Buffet Packages Include A 1 Hour House Bar

“In The Hole”

$32.99 

Caesar or House Salad with your choice of dressing

Pasta Salad with sun-dried tomato, feta cheese, red onion, black olives,

capers, sliced pepperoni, and turkey

Sautéed Chicken with basil cream sauce

Herb Roasted Tilapia with sun-dried tomato butter

Green Beans

Roasted Red Potatoes

Warm Cheddar Biscuits

Assorted Tray of Cookies and Brownies

“On Deck”

$36.95

Caesar or House Salad with your choice of dressing

Bacon Wrapped Loin of Pork with pineapple chutney sauce

Grilled Atlantic salmon with wasabi honey mustard

Penne Pasta with Tomato Basil Cream and Grated Parmesan Cheese

Green Beans, Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

Cheesecake with Chocolate Syrup

“At The Plate”

$44.95

Caesar or House Salad with your choice of dressing

Fresh Fruit Salad

Sautéed Chicken with a white cream and mushroom sauce

Fettuccini Pasta

Roast Tenderloin of Beef with Caramelized Onion and 

a Melting of Blue Cheese

Green Beans

Roasted Red Potatoes

Warm Cheddar Cheese Biscuits

New York STyle Cheesecake with Berry Compote

~

Unlimited Non-Alcoholic Beverages $2.00 per person

ALL PRICES ARE SUBJECT TO A 20% GRATUITY AND APPLICABLE TAX
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