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BREAKFAST BUFFET 
Served with freshly brewed coffee (regular & decaf), hot tea, and assorted fruit juices 

 
The Continental Breakfast - $10.95/pp 
(available for any size party) 
Freshly baked breads, breakfast breads, 
pastries, muffins, scones, assorted cereals 
and milk, and a seasonal fresh fruit platter, 
served with fruit preserves and butter.  
 
Biscuit Buffet -10.95/pp 
Fresh baked biscuits with sausage home-style 
country gravy, grits, hash browns, and fresh 
fruit salad. 
 
Smart Start- $10.95/pp 
Make your own yogurt parfait. Selected 
yogurt flavors, fresh fruits, nuts, and 
granola accompaniments include Chicken and 
apple sausage and fruit muffins.  
 
Oatmeal Bar-$10.95/pp 
An assortment of oatmeal served with brown 
sugar, raisins, and dried fruit, 
accompaniments include breakfast breads, 
muffins and seasonal fruit cups. 

Chef Prepared Brunch Buffets - $22.95/pp 
(avail for 40 or more – choose two stations 
$100 per attendant  

Omelet stations 
• Sliced mushrooms, sausage 

(link/patty), applewood 
smoked bacon, peppers, 
scallions, chives, diced 
tomatoes, assorted cheeses 

Carving stations 
• Roasted tenderloin of beef, 

horseradish cream sauce 
(add $5.00pp) 

• Roasted pork loin with 
balsamic cream sauce 

• Roasted turkey breast with 
cranberry chutney 

Pasta stations 
• Choose 2:Rigatoni, spaghetti, 

penne, ziti 
• Choose 2:Alfredo, marinara, 

pomodoro, Marsala cream 
• Garnishes: sundried 

tomatoes, broccoli florettes, 
roasted mushrooms, fresh 
basil,  

• herbed chicken, Italian 
sausage, pesto*, toasted pine 
nuts, garlic shrimp (add 
$3/p) 

               Salads 
• House or Caesar or Spinach 

 
Hot North Breakfast 
$17.95/pp (add $5.00 per person for parties 
of 40 or less) 
Served with freshly brewed coffee (regular & 
decaffeinated), hot tea, milk & assorted fruit 
juices. 
• Cinnamon rolls 
• Yogurt 
• Granola 
• Assorted muffins 
• Croissants, assorted jams & jellies 
• Toasted bagels w/ creamcheese 
• Sliced seasonal fruits 
Choose three items below: 
• Scrambled eggs 
• Vegetable Breakfast frittata  
• Grilled potatoes & onions 
• Grits 
• Cinnamon French toast 
• Applewood smoked bacon 
• Link or sausage patties  

The Blue Plate -$17.99/pp 
Scrambled eggs, country style breakfast 
potatoes, bacon, sausages. Freshly baked 
breads, yogurt, pastries, muffins, scones, 
assorted cereals and milk, and a seasonal 
fresh fruit platter, served with fruit 
preserves and butter.  
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DELI BUFFET 
$22/pp 

(One Salad, Two Entrees, One Vegetable, One Starch) 

 
SANDWICHES 

(Choice of Three) 
 

BLTA Wrap 
Smoked bacon, tomatoes, shredded romaine, 

chipotle mayo, chipotle wrap 
 

West Coast Vegetarian Sandwich 
Marinated and roasted squash, , tomato, 

lettuce, provolone cheese and herbed boursin, 
fresh baked hoagie roll. 

 
Chimayo Chicken Wrap 

chicken breast, romaine lettuce, red peppers, 
avocados and cilantro, finished with a boursin 

cheese, chipotle tortilla. 
 

Provincial Turkey Sandwich 
Oven roasted turkey with romaine lettuce, 
tomato and cranberry cream cheese, fresh 

baked roll 
 

Dagwood Sandwich 
Smoked ham, roasted turkey, roast beef, 

cheese, lettuce and tomato, grain mustard and 
mayonnaise 

 
 

SALADS 
(Choice of One) 

 
Festival Salad 

Baby greens, marinated artichokes, mushrooms, 
yellow peppers, cherry tomatoes with balsamic 

vinaigrette 
 

Mediterranean Salad 
Crisp greens, sliced red peppers, tomatoes, 
olives, toasted pine nuts, feta cheese with 

vinaigrette 
 

Fatoush Salad 
Fresh tomatoes, cucumbers, parsley, toasted 

pita triangles, roasted garlic vinaigrette 
 

 
Cookies & tea 

Minimum of 25 people – additional $1/p for 
smaller groups 

 
Deli Lunch Additions: 

Bottled Water or 
Assorted Sodas  

Deli Sandwich Box Lunch Selections 
$11.95/Box 

 
Boxed lunches are presented in labeled container, 

condiments and utensils are included. 
 

Deli Sandwich Boxes are served with fresh fruit, chips, 
water, and cookies. 

 
Roasted Turkey Sandwich Oven roasted turkey 
thinly sliced and served with cheddar cheese, 
lettuce and tomato on a fresh baked hoagie 
roll. 
 
Veggie Sandwich  Sprouts, roasted red bell 
peppers, cucumbers, tomato, and lettuce with 
cheese, served on a fresh baked hoagie roll. 
 
Hickory Ham Sandwich Honey baked ham thinly 
sliced served with lettuce, tomato, and with 
provolone cheese on a fresh baked hoagie 
roll. 
 
Roast Beef Sandwich Seasoned top round 
roast beef thinly sliced with lettuce and 
tomato, served with provolone cheese on a 
baked hoagie roll. 

 
 

Deli Bar 
$11.95/pp 

A delicious variety of sliced deli meats and 
cheeses; accompaniments include lettuce, 

tomato, sweet pickles, olives, peppers and deli 
rolls, served with your choice of pasta or 

potato salad, soft drink, and a cookies 
 

Deli Lunch Additions: 
Bottled Water $ 2.00 each 
Assorted Sodas $1.50 each 
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LUNCH BUFFET 
Starting at $25/pp  (One Salad, Two Entrees, One Vegetable, One Starch) 

 
SALADS 

(Choice of one) 
Mediterranean Salad 

Crisp romaine, grilled eggplant, roma tomatoes, 
diced cucumbers, feta cheese, purple onions, 

Kalamata olives, pepperoncini, and Tuscan 
vinaigrette dressing 

 
Spinach Salad 

Spinach, tomatoes, jicama and mandarin 
oranges, smoked ancho chile, mandarin 

vinaigrette and herb croutons 
 

Thai Salad 
chopped romaine, rice noodles, cucumbers, 
carrots, red cabbage, scallions, chopped 

peanuts, and Asian ginger mustard vinaigrette 
dressing 

 
 

 
Vegetables 

(Choice of One) 
Oven Roasted Baby Carrots 

Spinach with garlic and lemon butter 
Seasonal Vegetable Medley 

Roasted Yellow and Zucchini Squash 
Oven Roasted Carrots 

 
 

Starch 
(Choice of One) 

Roasted garlic mashed new potatoes 
Macaroni and Cheese  

Yellow Rice with diced peppers  
 
 
 

*Minimum of 30 people 
Lunch Additions: 

Bottled Water $2.00 each 
Assorted Soda $1.50 each 

Freshly Brewed Iced Tea  $3.00 per person 
 
 

 
 

ENTREES 
(Choice of Two) 

Chicken Penne pesto 
Served with Herb Pesto and penne pasta 

 
Traditional Lasagna 

Made with Bolognese sauce and cheese –or- 
mixed veggies and ricotta 

 
Spaghetti 

Served with meatballs and tomato pecorino 
sauce -or- with tofu in a Thai peanut coconut 

curry sauce, basil and fennel 
 

595 Chicken Piccata 
a twist on the traditional preparation with the 

addition of artichokes and plum tomatoes 
 

Sesame Chicken 
Grilled Chicken Breast with Asian Sauce and 

garnished with Sesame seeds  
 

Beef Medallions 
grilled tenderloin with mushroom gravy  

 
Grilled Alaskan Salmon 

offered with Fresh herb Beurre Blanc 
 

Grilled or Roasted Tilapia  
with lemongrass rub & sweet soy reduction on 

a bed of green tea Soba noodles 
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595 NORTH PARTY TRAYS 
Small serves 15-30 guests 
Medium serves 30-50 guests 
Large serves 50-100 guests 

 
 

CLASSIC CHEESE PLATTER 
595 North uses a combination of only the best Local & Imported Cheeses, Garnished 

with a selection of Dried Fruit, Nuts, Preserves, and a Perfect Amount of 
Balsamic Glaze 

Assorted Breads and Crackers 
small $65 medium $110.00 large $180.00 

 
HOT CRAB DIP 

Warm, Creamy, Spicy!  
Accompanied by Crispy Fried Wonton Chips 

Medium - $150.00 
 

HOT SPINACH AND ARTICHOKE DIP 
The Perfect Ratio of Spinach & Artichokes blended with Creamy Cheese Assorted Crackers and 

Flatbreads 
Medium - $125.00 

 
FRESH FRUIT DISPLAY 
A Beautiful Display of 

Honeydew, Cantaloupe, Pineapple, Strawberries, Grapes & Seasonal Fruits 
Small - $50.00 

Medium - $100.00 
Large - $165.00 

 
FRESH VEGGIE PLATTER 

Sliced Celery & Carrots, Cherry Tomatoes, Broccoli, Zucchini, Red & Yellow Peppers 
Small $35.00 Medium $90.00 Large $150.00 

 
 CHICKEN TENDERS PARTY PLATTER 

Fried Chicken Tenders accompanied by savory Honey Mustard, Ranch and BBQ Dipping Sauces an  
Small $75.00 Medium $200.00 Large $325.00 

 
ROLL-UP SANDWICH SAMPLER 

3 Roll-ups come on this party platter: 
Turkey, Ham & Veggie  

Tomato Cilantro Salsa for Dipping 
Small $90.00 

Medium $150.00 
Large $300.00 

 
SANTA FE EGGROLLS  

Mini Eggrolls with Delicious Mexican Fillings of Spicy Southwestern chicken, Black Beans, a 
savory blend of cheeses wrapped in a flour tortilla, fried until golden brown and cut into bite 

sized samplers. Served with Sour Cream and fresh cilantro salsa.  
Small $75.00 

Medium $105.00 
Large $250.00 
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--PARTY TRAYS CONTINUED-- 
 

MINI SLIDDERS  
Savory ground Beef Sandwiches served on freshly baked rolls, served with zesty ketchup, 

mayonnaise, and mustard  
Small $120.00 
Medium $200.00 
Large $400.00 

 
COCKTAIL SHRIMP 

Jumbo Steamed Shrimp (16-20 count) Platter 
Served with Spicy Cocktail Sauce 

Small $270.00 
Medium $450.00 
Large $900.00 

 
 

595 Party Platter 
Wings, meatballs, spinach dip, veggie eggrolls 

Medium $295.00  
Large $500.00 

 
595 Wing Platter 

Assorted Flavors, includes celery & bluecheese 
150 wings $125.00  

 
 
 

Dessert Sweet Tray 
Chef’s Assortment of miniature sweets to include gourmet brownies dessert bars 

Small $48 (serves 15-20 people) 
Medium $96 (serves 30-50 people) 
Large $140 (serves 50-75 people) 
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DINNER SELECTIONS 
Buffet  - $32.00 Per Person 
Plated - $38.00 Per Person 

includes: 
your choice of one salad, two entrees, two sides, Assorted Rolls w/ Butter, & Iced Tea 

 
 

SALADS 
(SELECT ONE)  

 
Summer Sonoma Salad 

Crisp iceberg & field greens blended with fresh cantaloupe, sliced strawberries, dried 
cranberries, raisins, crumbled bleu cheese, roasted walnuts & served with balsamic vinaigrette 

 
Fall Harvest Salad 

 Iceberg & field greens blended with candied walnuts, raisins, dried cranberries, crumbled 
Gorgonzola cheese & caramelized Bartlett pears served with raspberry vinaigrette 

 
Caesar Salad 

Romaine lettuce tossed with house made herb croutons, aged parmesan cheese, pancetta chips & 
roasted garlic dressing  

 
Georgia Spinach Salad 

Spinach salad with crispy apple-wood smoked bacon, pomegranate seeds, baby swiss cheese & 
flash fried sweet onion straws dressed with warm bacon-pomegranate vinaigrette 

 
Arugula Salad 

Fried goat cheese, pickled shallots, shaved white asparagus & roasted beets with green apple-
tarragon vinaigrette 

 
 

ENTREES 
(SELECT TWO) 

 
Poultry 

 
Chicken Florentine Roulade 

Marinated chicken breast rolled & stuffed 
with sautéed spinach, parmesan cheese sliced 
& finished with roasted garlic-tomato veloute 

 
Bourbon Chicken 

Tender chicken breasts marinated with aged 
Bourbon, garlic, black pepper & brown sugar 

then char-grilled & brushed with bourbon 
glaze & topped with sesame seeds & red 

onions 
 

Pecan Crusted Chicken 
Buttermilk brined & breaded, flash fried & 

served with black pepper gravy 
 

Coq Au Vin 
Boneless skinless chicken braised with pearl 

onions, smoked tomato, hickory bacon, 
roasted mushrooms, leeks & red wine 

 
 

Fish 

Seared Atlantic Salmon 
Seasoned with sea salt & black pepper 

finished with sun-dried tomato beurre blanc & 
basil pesto sauce 

 
Roasted Atlantic Salmon 

Stuffed with spinach & artichoke hearts 
finished with lemon-dill beurre blanc 

 
Almond Catfish 

Almond breaded & flash fried with 
horseradish-mustard cream & pickled sweet 

peppers 
 

Cajun Grilled Catfish 
Seasoned & grilled served with a spicy bayou 

shrimp & lobster cream  
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Poultry-continued 
 

Blackened Chicken  
Marinated chicken breasts blackened & topped 

with bleu cheese & baked au gratin 
 

Wild Mushroom Chicken  
Herb marinated chicken breast char-grilled & 

stuffed with wild mushrooms, topped with 
smoked provolone cheese & finished with 

marsala wine jus lie 
 

Fish-continued 
 

Stuffed Tilapia 
With shrimp & lobster broiled & finished with 

sherry cream 
 

Cajun Grilled Tilapia 
Seasoned & grilled served with a spicy bayou 

shrimp & lobster cream 
 

Pecan Crusted Trout 
With sage brown butter sauce & gremolata 

 
 

Beef 
 

Angus Beef Medallions 
Marinated & char-grilled served with 

peppercorn demi-glace 
 

Adobo Marinated Flank Steak 
Char-grilled with grilled corn & jalapeno pico 

& cucumber chimi churri sauce 
 
Black Pepper Roasted Beef Tenderloin - add$5 

Served with red wine jus 
 
 
 

 
Pasta 

 
Greco Shrimp Penne 

penne pasta, grilled shrimp, olives, tomatoes, 
peppers, feta, olive oil and herbs 

 
Pesto Chicken and Penne Pasta  

Grilled Chicken, herb Pesto, fresh herbs, 
and parmesan cheese 

 

Vegan/vegetarian Selections 
 

Grilled Zucchini Lasagna 
Layered with fresh mozzarella & basil in combination with lemon saffron & tomato sauce 

 
Four Cheese Tortellini 

Finished with smoked tomato cream & asiago cheese 
 

Fire Roasted Red Bell Pepper Risotto 
With goat cheese & Kalamata olives 

 
Black Bean Chile Relleno 

Aged jack cheese & ancho cream sauce 
 
 
 
 
 

Dinner Additions: 
Coffee Service               $3.00 per person 
Wine Service                 $30.00 per bottle 
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Seasonal Side Choices 

Choose 2 
 
 

(May – August)  

Roasted garlic mashed potatoes 

Wild rice pilaf with almonds & apricots 

Saffron infused baby red potatoes 

Green curry fried Yukon gold potatoes 

Chipotle-sweet potato spoon bread 

Vanilla-bourbon glazed baby carrots 

Citrus marinated & char-grilled summer 

squash with sweet peppers 

Grilled green beans with roasted garlic 

vinaigrette  

Grilled asparagus with hollandaise sauce 

 

 

(April-June) 

Roasted mushrooms with caramelized 

shallots & white wine 

Four cheese creamed spinach & arugula 

Israeli cous cous salad with English peas, 

grilled corn & scallions  

Watermelon salad w/ raspberries, shallots & 

mint 

 

 

 (September – April) 

Roasted garlic mashed potatoes 

Wild rice pilaf with almonds & apricots 

Saffron infused baby red potatoes 

Chipotle-sweet potato puree 

Vanilla-bourbon glazed baby carrots 

Roasted butternut squash spoon bread 

Spicy collard greens with smoked turkey 

sausage 

Cider beer braised hearts of fennel  

Tempura fried okra with red chile sauce 

Roasted mushrooms with caramelized 

shallots & white wine 

Four cheese creamed spinach with arugula 

Butter roasted fingerling potatoes with 

fresh herbs & candied garlic 

Fire roasted poblano & goat cheese polenta 

cakes 

 

(End of July-September) 
Beer battered Vidalia onion rings with spicy 

mustard drizzle (May-June) 

Roasted broccoli with smoked tomato 

vinaigrette 
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Carving Stations 
 
 

Arugula &wild mushroom stuffed chicken roulade served with a confit - shallot aioli & dijon-
mustard cream……$6 

 
Peppercorn crusted beef tenderloin with red wine jus lie & creamy  

horseradish sauce……$8 
 

Slow roasted ham with cranberry-orange glaze & green peppercorn infused dijonaise……$6 
 

Tandori spiced leg of lamb roulade with garlic-yogurt sauce & preserved lemon & cucumber 
salsa……$8 

 
Sea salt crusted & slow roasted beef prime rib served with creamy horseradish & au jus……$8  

 
Cajun seasoned, oven-roasted turkey breast served with cranberry-thyme aioli or black pepper 

gravy……$6 
 

Pastrami rubbed Angus shoulder filet with chipotle & smoked tomato aioli & a cucumber & 
grilled corn salsa……$6 

 
Bacon wrapped pork tenderloin with a lemon-rosemary jus……$8 

 
Herb seasoned & oven roasted top sirloin sliced thinly & served with wild mushroom demi-

glace……$8 
 
 
 

Passed Hors D’oeuvres 
(2pcs per person) 

 
Flash fried spicy sambal shrimp with scallion aioli……$3.5  

 
Mini sirloin burgers with horseradish cheddar & sautéed shitake mushrooms……$3.5 

 
Kettle cooked Idaho potato chip with candied bacon & gorgonzola mousse topped with garlic 

chives……$2 
 

Wild mushroom turnover with boursin cheese & white truffle cream…..$2.5 
 

Mini duck tacos in crispy fried won-ton shell with sweet & spicy soy glaze……$3.5 
 

Chicken sausage mini corn dogs with Guinness-cheddar fondue……$3 
 

Chorizo mini corn dogs with chimi churri relish……$3 
 

Tempura fried asparagus with wasabi cream & ginger ponzu……$2.5 
 

Lump crab cakes on blue corn chip with red chile sauce & roasted corn-cucumber salad……$4 
 

Curried vegetable spring-rolls with mango chutney……$2 
 

Salmon croquettes with lemon caper aioli……$3 
 

Chicken & apple sausage in puff pastry with caramelized onion jam……$3 
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Desserts 
Plated……$5 additional 
Buffet……$4 additional 

 
 

White chocolate panna cotta glazed with cranberry gelee & topped with macadamia brittle  
 

Dark chocolate mousse glazed with milk chocolate & finished with Kahlua anglaise & garnished 
with Nutella cookie 

 
Italian cheesecake with blueberry sage compote & almond biscotti crust 

 
Passion fruit Bavarian with blood orange jelly & seasonal summer fruit 

 
Bartlett pear & Granny Smith apple crisp with cranberry sorbet 

 
Strawberry-rhubarb crisp with honeyed oats & vanilla bean ice cream 

Lemon-ginger panna cotta with grilled peaches & pistachio cookie 

Blueberry-lemon trifle with vanilla pound cake & whipped pastry cream 

 
 
 

Pick Up Desserts 
 

Sweet potato éclairs with toasted pistachio meringue…..$4 
 

Mini chocolate lava cookies…..$4  

Fresh fruit tartlets…..$4 

Dark chocolate mousse en coupe with fresh berries & Chantilly cream……$5 

Mini bite Key lime cheesecake with candied lime zest……$4 

Banana pudding shots……$4 

Chocolate covered strawberries……$5  

Linzer tartlets with vanilla sauce……$5 

Tiramisu fingers……$4 

Vanilla-orange cheesecake lollipops……$4 

 


