Day Meeting & Retreat Menu
*Cafe beverage access Keurig coffee, juice, water, milk, fruit, etc. $2.50 per person/per day.*Prices per person*
*Inclusive Beverages: +2 Soda cans +$2, Bottled water +$2

Lunch Options

Breakfast

Deli Cut Croissants $11.00 Assortment of turkey,

Cafe Inn Breakfast* $5 Assorted muffins SSM

ham and roast beef with cheese with fresh vegetable
relishes, salad, bag of chips

made Fresh bagels, whole fruit, yogurt

BBQ Pulled Pork Buffet $13 BBQ pulled pork,

meat, hashbrown with cafe access

bakery buns, Chef choice potatoes, green beans, chips
and garden salad.

Croissant Sandwiches $12.00 Breakfast

Salad, Soup & Sammies $13.00 Garden salad,
chef choice soup and dollar size sandwich assortment
served with chips

Grilled Burgers or Chicken $14.00 served with
assorted cheese and fresh vegetable toppings. Paired
with rosemary steak potatoes and garden salad

Chicken Caesar Salad $14.00 Romaine lettuce,
parmesan cheese, olives, tomatoes served with side of
croutons, grilled chicken and rolls

SSM Handmade Pizzas $12.00

Assorted 16” Pizza
served with garden salad, bread sticks & cookies

Lasagna $13.00 Traditional or vegetarian lasagna
served with garden salad, garlic bread sticks and cookies.

Pasta Buffet $12.00 Red and white sauces, chicken
and meatballs served with breadsticks and garden salad.

Arch Breakfast $10 Chef Choice eggs, breakfast

Sandwiches with cheese, egg, and sausage patty served
with hash browns and fresh cut fruit

Belgian Waffle Station $11.00 Fresh waffles with
assortment of syrups with fresh cut fruit, yogurt and
muffins

Bakery
Large Muffins
Assorted Pasties
SSM Bagels
Cookies
Brownies
Assorted Desserts Bars
Petifor Assortment

2 Dz.
$20
$20
$16
$20
$20
$35
$50

5 Dz.
$50
$50
$35
$50
$50
$70
$100

Snacks/Trays & Breaks
(Platters for 20ppl)

Taco/Nachos 14.00 Seasoned ground beef, beans,
rice, nacho cheese sauce w/sour cream, salsa, shredded
cheese and veggie toppings. Served with Flour tortillas,
corn chips and a garden salad.

Antipasto Platter (cured meat & vegetables)

$45

Vegetable Platter with Spinach Dip

$50

Chicken Grape Salad $18.00 Chicken salad mixed

Meat & Cheese Platter with crackers

$50

with grapes and slivered almonds served on a bed of
spring mix with fresh fruit and bread

Sliced Cheese and Crackers

$30

Roasted Pork Loin $16.00 sliced with mushroom

Hummus Bowl with Pita Chips

$25

Marsala sauce. Served with baby red potatoes or wild rice
pilaf and seasonal roasted vegetables, garden salad.

Chips and Salsa

$15

Seasonal Fruit Bowl

$40

Rice, seasonal roasted vegetables and garden salad

Nut & Berry Snack Mix

$30

Oven Baked Turkey $16.00 Turkey with mashed

Unlimited Fresh Popcorn*

$25

Fruit Kabobs (2 dozen)

$50

Hot Artichoke Dip with Tortilla Chips

$60

Chicken or Beef Teriyaki $16.00 Served with

potato, gravy, stuffing, corn.

Chef Choice Lunch $13.00 Designed and
prepared with heart from our chef. Includes main entree,
a couple sides, garden salad and dessert.

*All orders are group based.* Full Catering menu is available upon request Dietary accommodations are addressed per
case. Please inform event planner of dietary needs 18% gratuity added to catering totals.
Menu pricing is subject to change upon yearly review.

