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Classic Continental 

Assorted pastries, homemade muffins, chilled fruit juices,  
Coffee & Decaf coffee 

$6.95 per person 
 
 

Deluxe Continental 
Assorted pastries, homemade muffins,  

chilled fruit juices, & fresh fruit,  
Coffee & Decaf coffee 

$8.95 per person 
 
 

Healthy Start 
 Hot oatmeal with assorted toppings, homemade muffins,  

chilled fruit juices, fresh fruit, & flavored yogurts 
Coffee & Decaf coffee 

$9.95 per person 
 
 

Ultimate Breakfast 
Assorted pastries, scrambled eggs,  

bacon, sausage patties, breakfast potatoes,   
chilled fruit juices 

Coffee & Decaf coffee 
$12.95 per person 

 
*Add one for fun: French toast, mini pancakes, or fruit 

 $2.00 per person 
 

20% Gratuity & 7% Tax   
20 Person Minimum 
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Omelet Station 
Made to order with choice of toppings to include shredded 

cheese, ham, sausage, onion tomatoes,  
mushrooms, and peppers 

$5.95 per person 
 
 

Belgian  Waffle Station 
Belgian waffle 

served with whipped cream, maple syrup,  
and assorted fruit toppings 

$4.95 per person 
 
 
 
 
 
 
 
 
 

20% Gratuity & 7% Tax 
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Assorted cookies……………..……….....….$19.95 per dozen 
Fudge brownies……...………………….......$19.95 per dozen 
Snack mix…………….……...……………..$18.95 per pound 
Chips & salsa…….…………….…………… $16.95 per bag 
Granola bars……………….………………...….....$1.50 each 
Candy bars……………………………...…….........$1.50 each 
Assorted cookies…………………..…….…..$19.95 per dozen 
Fudge brownies……...………………...........$19.95 per dozen 
Carrot cake bars or lemon bar……………....  $21.95 per dozen 
Rice Krispie Treats...……………….….…… $19.95 per dozen 
Bottled water…………………….………………    $2.00 each 
Assorted sodas……….………………………….....$2.00 each 
Hot or iced tea…………………………....…$19.95 per gallon 
Freshly Brewed Coffee/Decaf………..….…. ..$29.95 per gallon 
Punch or lemonade……..……….…...……...$19.95 per gallon 

 
 

 
Intermission 

Assorted candies, soft pretzels & cheese sauce, sodas 
$5.95 per person 

 
Fiesta 

Layered bean dip, chips, salsa, guacamole, lemonade 
$5.95 per person 

 
Healthy Choice 

Vegetable crudités with ranch, fresh fruit,  
assorted cheese & crackers 

$7.95 per person 
 

20% Gratuity & 7% Tax 
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BRONZE   
Domestic draft beer, House wine or Well mixed drinks 

$12.00 per person first hour 
$6.00 each additional hour 

 
SILVER    

Domestic draft beer, House wine & Well mixed drinks 
$15.00 per person first hour 
$7.50 each additional hour 

 
GOLD   

Domestic bottle beer, House wine & Well mixed drinks 
$19.00 per person first hour 
$9.50 each additional hour 

 
PLATINUM   

Domestic & Import bottle beer, Reserve wine & Call mixed drinks 
$24.00 per person first hour 
$12.00 each additional hour 

 
DIAMOND  

Domestic & Import bottle beer, Reserve wine, 
Call & Premium mixed drinks & Champagne 

$31.00 per person first hour 
$15.50 each additional hour 

 
 

*5 hour maximum on beverage packages 
**All beverage packages include: soda, coffee & iced tea 
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Please circle one of the following choices: 

Maximum 20 guests 
 
 

Turkey Wrap 
Smoked turkey breast, tomatoes, bacon, green onion, shredded 

cheddar cheese and ranch dressing.  Served with a side of seasoned 
fries. 

 
Club Sandwich 

Ham, smoked turkey, lettuce, tomatoes, bacon, mayonnaise, swiss 
and cheddar cheeses.  Served with seasoned fries and a pickle. 

 
Chef Salad 

Mixed greens, smoked turkey breast, ham, shredded cheese, boiled 
egg, tomatoes, cucumber and choice of dressing. 

 
Cheeseburger 

Omaha steaks hamburger patty served on a Kaiser bun with 
American Cheese, fresh lettuce, tomatoes and a dill pickle.  Served 

with a side of seasoned fries. 
 

Crispy Chicken Sandwich 
Breaded all white chicken breast deep fried topped with provolone 

cheese, lettuce, tomatoes and pickle.  Served with a side of seasoned 
fries. 

 
 
 

NAME: ________________________________________ 
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Boxed Lunch To Go  
Choice of: Turkey, Ham, Beef Sandwich or Veggie wrap 

Condiments | Chips | Cookie | Soda 
* Designed to take lunch off-site 

$11.95 per person 
 
 

Working Boxed Lunch  
Choice of: Grilled chicken sandwich, Italian sub, 

Turkey or Veggie wrap 
Apple | Chips | Cookie | Soda 

* Delivered to meeting space….enjoy lunch while you work! 
$13.95 per person 

 
*20 person minimum on boxed lunch 

 
 

Soup Selections 
 Chicken noodle\ Southwest tortilla|  

Broccoli cheese \ Potato chowder or Chili  
*Add cup of soup to any plated lunch  

$3.00 per person 
 
 
 
 

20% Gratuity & 7% Tax 
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Country BBQ  
Tossed salad | Corn bread muffin 

Potato salad  and Baked beans  
Choose 2: Fried chicken, Fried or grilled 

 Blackened catfish, amd Smoked ham 
 

Gourmet Picnic  
Seasonal Fruit | Baked beans 
Italian pasta | Potato chips 

Choose 2:  Hamburgers,  Bratwursts with kraut and  
Grilled barbecue chicken breast 

 
All American Grill Out  

Tossed salad  |  Macaroni salad  | 
 Baked beans |  Corn on the cob  

Choose 2 items: BBQ Brisket, Pulled Pork, 
And Grilled Chicken breast (no bone) 

 
 

$17.95 per person 
 
 
 
 

Lunch buffets include coffee, iced tea & water 
20% Gratuity & 7% Tax 

20 Person Minimum 
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Manhattan Deli Board  
Tossed salad 

Fruit 
Turkey breast | Ham | Roast beef | Assorted breads 

Assorted sliced cheeses | Condiments 
Pasta salad | Potato salad | Potato chips 

$13.95 per person 
 

Baked Potato Bar  
Tossed salad 

Fruit 
Soup de Jour 

Baked potato with assorted toppings 
$13.95 per person 

 
Italian  

Caesar salad with breadsticks 
Seasonal vegetables 

Choose 2: Chicken parmesan, Meat or Vegetable lasagna,  
Pasta with marinara or alfredo sauce,  or  

Italian sausage & peppers served with pasta 
$16.95 per person 

 
Fiesta 

Tossed salad | Spanish rice  
Refried beans |Chips & salsa | Mexican garnishes 

Choose 2: Chicken or beef tacos, Chicken or beef taco salad, Chicken  
or steak fajitas or Chicken, cheese, or beef enchiladas 

$16.95 per person 
 

   Lunch buffets include coffee, iced tea & water 
20 Person Minimum 

 
20% Gratuity & 7% Tax 
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Vegetable Lasagna  
Served with grilled veggies and garlic bread 

( does not include additional starch) 
$13.95 per person 

 
Roasted Garlic Chicken  

Seared chicken breast with garlic & basil cream sauce 
$15.95 per person 

 
London Broil  

Marinated flank steak topped with mushrooms 
 &  sherry wine glace 
$15.95 per person 

 
Lodge Omaha Steaks 

8 oz Flat Iron grilled & seasoned to perfection 
$18.95 per person 

 
Brown Sugar Rubbed Salmon  

Baked salmon filet marinated in secret brown sugar rub 
$18.95 per person 

 
 

All Plated Lunch Selections include: 
Choice of Starch, Vegetable, Salad & Fresh Rolls 
Coffee, Decaffeinated Coffee, Iced tea & Water 

*Vegetarian Entrees Available Upon Request 

 
 

20% Gratuity & 7% Tax 
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Chicken Caesar Salad 
Romaine lettuce with chicken breast, shredded parmesan, 
croutons, diced tomatoes, black olives, & caesar dressing 

$11.95 per person 
 

Chef Salad  
Iceberg & spring mix lettuce topped with ham, turkey breast,  

cheese, cucumber, tomatoes, hard boiled egg,  
and your choice of dressing 

$11.95 per person 
 

Turkey Wrap  
Tortilla filled with fresh veggies, cheese, turkey &  
chipotle dressing with fresh fruit or seasoned fries 

$11.95 per person 
 

Grilled Chicken Sandwich  
Marinated chicken breast on open faced foccacia bread drizzled  
with cilantro basil cream sauce with fresh fruit or seasoned fries  

$11.95 per person 
 

Lodge Steak Sandwich  
Flat iron steak on foccacia bread 

topped with onions, peppers, mushrooms & swiss cheese 
With fresh fruit or seasoned fries 

$13.95 per person 
 

All Plated Lunch Selections include: 
Coffee, Decaffeinated Coffee, Iced tea & Water 

*Vegetarian Entrees Available Upon Request 

 
20% Gratuity & 7% Tax 
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Dinner Selections 

(Choose Two) 
 

Buffet will include a Mixed Green Salad with Balsamic Vinaigrette, Ranch and 
Italian dressings 

Fresh Rolls with whipped butter 
 Choice of two seasonal fresh Vegetables and two Starches 

 
 

Chicken Selections 
Chicken Picatta 

(lemon caper cream sauce) 
Chicken Marsala  

(sautéed’ mushrooms w/ marsala reduction) 
Roasted Garlic Chicken 

(with garlic cream sauce) 
Stuffed Chicken Florentine 

(ham spinach stuffed and cover with a cream sauce) 
 
 

Pork Selections 
Citrus Pork 

(dry rub pork loin and pan seared with a citrus sauce) 
Cajun Pork 

(with Creole Sauce) 
Grilled Pork 

(with chipotle Sauce) 
 
 

Beef Selections 
Beef Wellington 

(with peppercorn sauce) 
Sirloin 

(with demi glaze) 
6 oz New York Strip 

5 oz Filet Mignon 
 

 
 

 

 

 

 

All Dinner Selections include: 

Coffee, Decaffeinated Coffee, Iced tea & Water 

20% Gratuity & 7% Tax 
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Seafood Selections 
Grilled, Blackened or Salmon Piccata 

Grouper 
(frosted flake encrusted with tiger sauce) 

Seared Tilapia 
(with roasted red pepper sauce) 

 
Vegetarian Selections 

Hot & Naked Pasta 
(grilled vegetables tossed in olive oil with parmesan cheese and 

crushed chilies) 
Lasagna Capri 

(fresh mozzarella, basil and tomato lasagna) 
Roasted Stuffed Peppers 

(peppers roasted, breaded and stuffed with four cheeses) 
 
 

Starch Options 
Wild Rice Pilaf, Baked Potato, Au Gratin, Scalloped, Yukon Mashed 

Potatoes, Roasted Baby Red Potatoes, Cheesy Hash Brown Casserole 
 

Vegetable Options 
Corn O’Brien, Baby Glazed Carrots, Green Beans Almandine, 

Seasonal Vegetable Blend, Broccoli & Cauliflower 
 
 

$29.95 per adult | $11.95 for Children 10 & under 
 
 

**Any of the buffet meal options may be served plated for  
an additional $2 per guest** 

 
 
 

 

 All Dinner Selections include: 

Coffee, Decaffeinated Coffee, Iced tea & Water 

20% Gratuity & 7% Tax 



  S
ilv

er
 B

uf
fe

t 
 

Dinner Selections 
(Choose Two) 

Buffet will include a Mixed Green Salad with Balsamic 
Vinaigrette, Ranch and Italian dressings 

Fresh Rolls with whipped butter 
 Choice of one Seasonal Fresh Vegetable and one Starch 

 
 
 

Chicken Selections 
Chicken Picatta 

(lemon caper cream sauce) 
Chicken Marsala  

(sauted’ mushrooms w/ marsala reduction) 
Roasted Garlic Chicken 

(with garlic cream sauce) 
Stuffed Chicken Florentine 

(ham spinach stuffed and cover with a cream sauce) 
 

 
 

Pork Selections 
Citrus Pork 

   (dry rub pork loin and pan seared with a citrus sauce) 
Cajun Pork 

(with Creole Sauce) 
Grilled Pork 

(with Chipolte Sauce) 
 

 

All Dinner Selections include: 

Coffee, Decaffeinated Coffee, Iced tea & Water 

20% Gratuity & 7% Tax 
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Beef  Selection 

Sliced inside round  
 

Vegetarian Selections 
Hot & Naked Pasta 

(grilled vegetables tossed in olive oil with parmesan cheese 
and crushed chilies) 

Lasagna Capri 
(fresh mozzarella, basil and tomato lasagna) 

Roasted Stuffed Peppers 
(peppers roasted, breaded and stuffed with four cheeses) 

 
 

Starch Options 
Wild Rice Pilaf, Baked Potato, Au Gratin, Scalloped, 
 Yukon Mashed Potatoes, Roasted Baby Red Potatoes,  

& Cheesy Hash Brown Casserole 
 

Vegetable Options 
Corn O’Brien, Baby Glazed Carrots, Green Beans 

Almandine, Seasonal Vegetable Blend,  
Broccoli & Cauliflower 

 

$24.95 per adult | $9.95 for Children 10 & under 
 
 

**Any of the buffet meal options may be served 
plated for a fee of $2 per guest** 

 

All Dinner Selections include: 

Coffee, Decaffeinated Coffee, Iced tea & Water 

20% Gratuity & 7% Tax 
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Carving Station 
Add to any entrée for the following prices: 

 

Glazed Ham 
Honey glazed pit ham, silver dollar rolls, and condiments 

or 
Turkey Breast 

Basted & seasoned smoked turkey, silver dollar rolls with condiments 
 

$4.00 per guest 
 
 

Prime Rib 
Omaha Steaks Prime Rib with au jus & horseradish 

or  
Sliced Beef Tenderloin 

Omaha Steaks beef tenderloin, silver dollar rolls with condiments 
 

$7.00 per guest 
 
 

(Consuming raw or undercooked food items may  
Increase the chance of a food borne illness.) 

 

The Regency Lodge will provide a tasting  
upon request (up to 6 menu items).   

This must be scheduled at least 30 days  
prior to your event date  
Cost is $20 per person. 

 

 

 All Dinner Selections include: 

Coffee, Decaffeinated Coffee, Iced tea & Water 

20% Gratuity & 7% Tax 
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Pinwheels                $130.00 per 100pc 
(Southwestern, Chipotle Ham, Honey Mustard Turkey) 

 

Meatballs                                  $130.00 per 100pc
    
(Swedish Gravy or BBQ)    
 
Breaded Chicken  Wings                                       $200.00 per 100pc 
(Buffalo, BBQ, Teriyaki)    
 

Egg Rolls with Sweet & Sour                    $200.00 per 100 pc 
 
Mini Chicken Cordon Bleu                     $230.00 per 100pc 
 

Smoked Salmon                      $320.00 per 100 pc 
 
 
The following:              $250.00 per 100 pc 

Crab Stuffed Mushrooms   
Thai Chicken Skewers with Peanut Sauce 
Bacon  Wrapped Scallops 
Asparagus wrapped in Prosciutto 

Grilled Tamales with Green Chile Sauce 
Mini Crab Cakes 
Spinach Artichoke Crostini 
Hot & Crunchy Shrimp and Mango Cilantro Dip 

Maytag Bleu Cheese Beef Brochettes 
Mini Beef Wellington 
 
   

Domestic Cheese Tray & Crackers                         $3.00 per guest 
Fresh Fruit Display                   $3.00 per guest 
 

20% Gratuity & 7% Tax 
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Dessert Bites  
Assorted mini desserts including cheesecake, éclairs,  

cream puffs, and dessert bars 
$5.95 per person 

 
New York Cheesecake  

French vanilla cheesecake 
Option of painted plates of raspberry,  

caramel, and chocolate 
$5.95 per piece 

 
Carrot Cake  

3 layer carrot cake with rich cream cheese frosting 
$5.95 per piece 

 
German Chocolate Cake  

3 layer chocolate buttermilk cake with coconut pecan frosting 
$5.95 per piece 

 

Chocolate Covered Strawberries  
Fresh sweet strawberries, hand dipped in milk chocolate 

$18.00 per dozen 
 
 
 
 
 

20% Gratuity & 7% Tax 
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VIDEO EQUIPMENT 
LCD Projector………………………..………………..$225.00  
Camcorder & Tripod……………………………………$100.00 
VHS or DVD Player…………………………..…………$50.00 
Laptop & Remote………………………….……………$90.00 
TV/VCR/DVD Combo & 27’ TV…...………………….$100.00 
  
SOUND EQUIPMENT 
Podium microphone………………………….………….$20.00 
Hand held microphone……………….……….………… $70.00 
Wireless lavaliere………………….……….…………… $70.00 
Direct box into house system……………….……………  $40.00 
4-channel Microphone & Audio patch……………………..$30.00 
6-channel Microphone & Audio patch……………………..$35.00 
8-channel Microphone & Audio patch……………………..$40.00 
 
PROJECTION SCREENS 
8x8 Screen & Tripod………………………..……………$30.00 
 
OVERHEAD/35MM PROJECTORS 
35mm Slide projector……………………………...……$40.00 
Overhead projector……………………………..………$25.00 
 
MISCELLANEOUS 
Flipchart easel………………………………….……...$10.00 
Flipchart with pad & pens…………………….…..…….$20.00 
Dry erase board…………………………….………….$20.00 
Flipchart & Post-it paper…………………...…………   $45.00 
10 ft VGA cable……………………………..………….$20.00 
Extension cord or Power strip…………………….……...$5.00 
Polycom teleconference phone…………………....…… .$60.00 
Additional wired internet connections……………...……..$5.00 
Rush fee……………………………………..…$10.00 per item 


