
BREAKFAST OPTIONS
CONTINENTAL BREAKFAST

SUNRISE BUFFET 
$22 Per Person 
(20 Person Minimum)

Assorted Chilled Juices
Fresh Baked Muffins 
& Danishes 
Farm-Fresh Scrambled Eggs 
Biscuits 
Bacon & Country Sausage 
Fruit Preserves & Butter 
Freshly Brewed 
Coffee & Hot Tea

RISE ‘N’ SHINE BUFFET 
$25 Per Person 
(20 Person Minimum)

Assorted Chilled Juices 
Fresh Fruit & Berries 
Fresh Baked Muffins, 
Danishes, & Croissants
Farm Fresh Scrambled Eggs 
Bacon & Country Sausage 
Country Potatoes & Grits 
Fruit Preserves & Butter 
Freshly Brewed 
Coffee & Hot Tea 

À La Carte Breakfast 
Price Per Person

Biscuits $2 

Sausage Gravy $4 

Fresh Fruit $3 

Yogurt and Granola $3 

Assorted Muffins $2 

Home Fries $2 

Grits $2 

BUFFET À LA CARTE

LAKESIDE EXPRESS 
$17 Per Person

Assorted Chilled Juices
Muffins, Danishes, 
& Croissants
Fruit Preserves & Butter
Freshly Brewed 
Coffee & Hot Tea

SOUTHERN WAY 
$19 Per Person

Assorted Chilled Juices
Muffins, Danishes, 
& Croissants
Fruit Preserves & Butter
Buttermilk Biscuits 
w/Sausage Gravy 
Freshly Brewed 
Coffee & Hot Tea

EXECUTIVE 
$25 Per Person

Assorted Chilled Juices 
Fresh Baked Muffins, 
Danishes & Croissants 
Buttermilk Biscuits 
w/Sausage Gravy 
Fresh Fruit & Berries 
Granola & Yogurt 
Freshly Brewed 
Coffee & Hot Tea

BANQUET MENU



LUNCH OPTIONS
SANDWICH & WRAP OPTIONS
$15 Per Person / Two Options

Ham & Swiss 

Turkey & Swiss

Roast Beef & Cheddar

Turkey Club +$1 Per Person

Grilled Chicken, Provolone, 
Sun-Dried Tomato & Pesto +$2 Per Person

Chicken Caesar Wrap 

Buffalo Chicken Wrap 

Roasted Vegetable Wrap

Cup of Soup $3 

Dessert $5 
(Choice of Carrot Cake, Chocolate Cake, Cookies) 

Potato Chips $2 

Side Mixed Green Salad $3

SANDWICH ENHANCEMENTS

Sliced Turkey Breast

Ham and Roast Beef 

Lettuce

Tomato

Onions

Pickles

Mustard

Mayo

Cheddar

Swiss

American 

Assorted Breads 

Potato Chips

Deli Sliced Roast Beef

Turkey

Ham

Piece Of Fruit

Potato Chips 

Two Cookies 

Soft Drink, Condiments, 
Napkins, & Plastic Ware

MARKET DELI PLATTER BOXED LUNCH TO GO
$20 Per Person $18 Per Person 

Choice of two sandwiches or wraps  
(Meat options available as sandwich or wrap)

Fresh Fruits & Berries 

Fruit Preserves & Nuts 

Chef’s Selection 
of Cheese 

Bread & Cracker Basket

FRUIT & CHEESE PLATE
$18 Per Person 

Crisp Romaine

Parmesan Cheese

Croutons 

Caesar Dressing

GREEK SALAD 
$15 Per Person 

Crisp Romaine 
w/Choice 
of Dressing

Tomatoes

Cucumbers

Red onions

Feta Cheese

CAESAR SALAD

Crisp Greens 
w/Choice 
of Dressing

Ham & Turkey 

Swiss & Cheddar 
Cheeses 

Tomatoes & Hard 
Boiled Egg Piled High 

Fresh Baked Rolls 
& Cracker Basket

CHEF SALAD
$16 Per Person$14 Per Person 



BUFFET OPTIONS
All buffets require a minimum guarantee of 20 people unless otherwise stated. All buffets 

are served with freshly brewed coffee and iced sweet tea. Listed prices are per person.

EXECUTIVE DELI BUFFET 
$25 Per Person

Mixed Green Salad w/Assorted Dressings
Potato Salad 
Pasta Salad 
Platters of sliced Roast Beef, Ham, 
and Turkey

Sliced Swiss & Cheddar Cheese 
Lettuce, Tomatoes, Onions, Pickles 
Assorted Breads & Rolls 
Homemade Chocolate Chip Cookies

WIND CREEK BUFFET 
$26 Lunch / $36 Dinner

Fresh Fruit
Caesar Salad 
Pasta Salad 
Grilled Chicken Breast w/Dijonnaise Sauce 
BBQ Pulled Pork 

Mashed Potatoes w/Gravy 
Vegetable Du Jour 
Rolls & Butter 
Chocolate Chip Cookies

PICNIC BUFFET 
$30 Lunch / $40 Dinner

Fresh Fruit 
Potato Salad 
Grilled Hot Dogs 
Hamburgers 
Smoked Sausage 

Grilled Chicken Breast
Assorted Rolls & Buns
Lettuce & Tomato
Sliced Cheese
Toppings Bar

Buttered Corn 
Baked Beans
Choice of Dessert 
(See Dessert List)

Lemonade 

CASINO COUNTRY BUFFET 
$28 Lunch / $38 Dinner

Mixed Green Salad 
w/Assorted Dressings 
Fruit Salad 
Pasta Salad 

Country Pot Roast 
Country Fried Chicken 
Mashed Potatoes & Gravy 
Green Beans 

Cornbread & Rolls 
w/Butter
Choice of Dessert 
(See Dessert List)

WESTERN BUFFET 
$28 Lunch / $38 Dinner

Ranch Slaw 
Pasta Salad 
Assorted Relishes 
Sliced Tomatoes 

Barbecue Chicken 
BBQ Pulled Pork 
Baked Beans 
Baked Macaroni & Cheese 

Cornbread & Biscuits 
w/Butter
Choice of Dessert 
(See Dessert List)



HAWAIIAN LUAU 
$65 Lunch / $70 Dinner

Black Bean Soup 
Fresh Tropical Fruit 
Green Salad 
w/Assorted Dressings
Island Shrimp Salad
Toasted Coconut Ambrosia 

Glazed Roasted Whole Pig 
Hawaiian Baked White Fish 
w/Pineapple Sauce 
Sweet & Sour Chicken 
Fried Shrimp 
Vegetable Fried Rice

Baked Sweet Potatoes 
Polynesian Vegetable 
Stir Fry
King’s Hawaiian Rolls
Choice of Dessert 
(See Dessert List)

BUFFET OPTIONS
All buffets require a minimum guarantee of 20 people unless otherwise stated. All buffets 

are served with freshly brewed coffee and iced sweet tea. Listed prices are per person.

SEAFOOD BUFFET 
$40 Lunch / $45 Dinner

Mixed Green Salad 
w/Assorted Dressings 
Potato Salad 
Cole Slaw 
Fried Clam Strips 

Fried Shrimp 
Baked Lemon Pepper Catfish 
Peel and Eat Cocktail Shrimp 
Vegetable Du Jour 

Seafood Pasta 
Hush Puppies 
Rolls & Butter 
Choice of Dessert  
(See Dessert List)

ESCAMBIA COUNTY BUFFET 
$30 Lunch / $35 Dinner

Mixed Green Salad 
w/Assorted Dressings 
Country Fried Chicken 
BBQ Pulled Pork 
Mashed Potatoes

Butter Beans 
Fried Okra 
Collard Greens 
Fried Green Tomatoes 

Southern Cornbread
Choice of Dessert 
(See Dessert List)

Sweet Tea

Pecan Pie 
Carrot Cake 

Chocolate Cake 

Key Lime Pie 
Strawberry 
Shortcake 

Tiramisu 
New York Style 

Cheesecake

DESSERT OPTIONS
These desserts can be substituted with any plated or buffet dinner menu offering. Single Price per piece 

(if ordered separately or as an add on): $5 per piece. All desserts are served w/ whipped cream and appropriately garnished.

CHEESECAKE TOPPING OPTIONS
Strawberry 
Chocolate 
Raspberry 

Turtle Cheesecake 
(Caramel, Pecans, Chocolate)

White Chocolate – Raspberry



ADD ONS

ROAST BEEF W/GRAVY 
$30 Per Person

ROASTED AIRLINE BREAST 
OF CHICKEN LEMON BUTTER 
W/LINGUINE 
(mashed potatoes and green beans not included) 
$26 Per Person

WIND CREEK CHICKEN 
W/ MUSHROOMS IN 
MADEIRA SAUCE 
$29 Per Person

GRILLED PORK CHOP 
$32 Per Person

FILET OF BEEF (9OZ) 
$51 Per Person

RIBEYE (12OZ) 
$46 Per Person

NEW YORK STRIP (12OZ) 
$46 Per Person 

HERB ROASTED SALMON 
$38 per person

GARLIC BUTTER BAKED COD 
(not gluten-free) 
$36 Per Person

Fried Shrimp $4

Crab Cake  $4

Roasted Baby Carrots $2

Sautéed Mushrooms $2 
Baked Potato $1 
(Served w/ Butter and Sour Cream) 

Broccoli & Cauliflower $1

Mashed Sweet Potatoes $1
Steamed Asparagus $2 

All plated dinners are served with mixed green salad or caesar salad, dinner rolls, mashed potatoes and green beans. 
Comes with a choice of dessert. Served with freshly brewed coffee and iced sweet tea. 

DINNER OPTIONS

HORS D’OEUVRES

Per Person

HOT HORS D’OEUVRES COLD HORS D’OEUVRES 
Deviled Eggs

Fresh Fruit

Fresh Vegetable Crudite

Smoked Salmon +$2

Cheese Platter +$3 
Mozzarella, Tomato, 
Artichoke Skewers +$2

Shrimp Cocktail +$3

Fried Mac & Cheese Bites 

Mini Quiche 

Mini Pretzel Dogs 

Fried Cauliflower 
w/ Ranch 
(Spicy Available)

Fried Dumplings

Black Bean Southwest 
Spring Roll 

Mini Beef Wellington +$3 

Chicken Tenders 

BBQ Meatballs +$2 

Shrimp Skewers +$4 

Spanakopita 

Coconut Shrimp +$4 

Mini Crab Cakes +$4 

Fried Oysters +$4 

$16 per person pick three • $21 per person pick four • $26 per person pick five.


