
Luncheon Buffet Menus 
(Minimum 25 guests) 

All Luncheons Served with “Jungle-riffic” Bread Basket with Assorted Rolls, Grissini, Flatbreads, Creamy Butter 
Freshly Brewed Regular & Decaffeinated Coffee and Teas, Assorted Soft Drinks 

 
 
 

Luncheon Buffet Menus 
(Minimum of 50 Guests) 

All Dinners are Served with our Jungle-riffic Bread Basket of Assorted Dinner Rolls, Grissini, and Creamy Butter 
Freshly Brewed Regular and Decaffeinated Coffees and Teas  

BUFFET 1 
ROLL-IN WORKING LUNCH 
 

SALADS 
Old Fashioned Red Bliss Potato Salad 
Creamy Cole Slaw Americana 
 

SANDWICHES 
A Platter of Deli Sandwiches 
Ham & Cheese, Roast Beef, Turkey, Tuna Fish Salad, 
Genoa Salami, Provolone and Roast Pepper 
Served on a Variety of Rolls and Sandwich Breads,  
Condiments, Pickles and Potato Chips 
 

DESSERT 
Freshly Baked Cookies and Brownies 
 
 
 
 
BUFFET 2 
DELI BUFFET 
 

SALADS AND FRUIT 
Old Fashioned Red Bliss Potato Salad 
Creamy Cole Slaw Americana 
Sliced Fresh Fruits 
 

DELI SELECTIONS 
An Array of International Cheeses 
Imported Smoked Ham 
Roast Turkey Breast 
Thinly Sliced Rare Roast Beef 
Genoa Salami 
Corned Beef 
Tuna Fish Salad 
Egg Salad 
Served with Sliced Vine Ripened Tomatoes, Crisp Lettuce, 
Condiments, Assorted Breads and Rolls, New Dill Pickles,  
Roasted Red Peppers, Black and Green Olives 
 

DESSERTS 
Mile High Carrot Cake 
New York Style Cheesecake 
Brownies 
 

BUFFET 3 
EXPRESS BUFFET 
 

SOUPS AND SALAD 
Chef’s Soup of the Day 
Freshly Tossed Garden Salad 
Choice of Dressings 
 
FROM CHAFING DISHES 
Chicken Marsala with Mushrooms 
Beef Stif Fry with Oriental Vegetables 
Oriental Jasmine Rice 
Steamed Broccoli with Almonds  
 
DESSERT 
Key Lime Pie  
Toasted Coconut Flan 
 
 
 
BUFFET 4 
EXECUTIVE LUNCH 
 

SALADS AND APPETIZERS  
Sliced Fresh Seasonal Fruits 
International Assortment of Cheeses 
Pickles, Olives and Peppers 
Classic Caesar Salad with Croutons 
Capresa Salad with Fresh Mozzarella 
Marinated Mushrooms 
 

FROM CHAFING DISHES 
Grilled Mahi Mahi with Lemon Butter 
Stuffed Chicken Breast Florentine 
Sour Orange Mojo-Marinated Pork Loin or 
Roast Tenderloin of Beef with Hunter’s Sauce 
Parslied Potatoes 
Medley of Fresh Vegetables 
 

DESSERTS 
Old Fashioned Apple Pie 
European Style Cherry Streudel 
 

 

All Food & Beverage Pricing is subject to 20% service charge and applicable state and local taxes.  The Staff at Treetop Ballroom is here to serve you.   
Our Catering Department would be more than happy to help create a customized menu for your event. 

 


