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Breakfast Choices 
 

Assorted Mini Muffins 
Assorted Danishes 

Cinnamon Rolls  
Bagels & Cream Cheese 

Sausage, Bacon or Country Ham Biscuits 
Mini Sausage, Bacon or Country Ham Biscuits 

Sausage & Cheddar Cheese Balls 
Homemade Quiches Broccoli, Ham or Sausage 

Fresh Fruit Tray  
Fresh Fruit Salad 

Coffee, Tea and Various Fresh Juices 
 
 
 
 
 
 

Hearty Breakfast Choices 
 

Breakfast Casseroles (Bacon, Sausage, Potato, Ham, Broccoli) 
Light Scrambled Eggs 

Ham, Sausage (link or patty) or Bacon 
Grits or Hash Browns 

French Toast Sticks 
Mini Muffins 

Bagels & Cream Cheese 
Fresh Fruit Tray 
Fresh Fruit Salad 

Coffee, Tea or Orange Juice, Apple Juice,  
 

Butter, Jellies or Syrup are accompanied as needed 
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Light Lunches 
 
Deli Sub Platter 
Fresh Ham, Turkey, Cheeses, Lettuce, and Tomato on a Freshly Baked Sub Roll.  Served with Potato 
Chips and Dill Pickle Spears. 

 
Assorted Croissant Sandwich Tray 
Fresh Turkey, Ham, and Chicken Salad, served on Croissants with Lettuce, Tomato.  Served with Potato 
Chips and Dill Pickle Spears. 

 
Assorted Sandwich Tray 
Variety of Fresh Turkey, Ham, and Chicken Salad Sandwiches with Lettuce, Tomato and Assorted 
Breads.  Served with Potato Chips and Dill Pickle Spears. 

 
Salad Buffet 
Enjoy mounds of Chicken Salad and Tuna Salad on trays Garnished with Lettuce and Tomato Wedges.  
Accompanied with Fruit or Pasta Salad, Homemade Rolls and Crackers. 

 
Taco Salad Bar 
Shredded Lettuce, Tomatoes, Onions, Shredded Cheese and Jalapeno Peppers.  Refried Beans, Taco 
Meat - Beef & Chicken with Hard and Soft Taco Shells.  Choice of Refried Beans or Mexican Rice.  This 
presentation is complimented with Sour Cream & Salsa. 

 
Marinated Grilled Chicken Bar 
Garden Salad Greens with Shredded Carrots and Purple Cabbage, accompanied with our Marinated 
Boneless Chicken cut into strips.  Accented with Tomato Wedges, Onions, Cucumbers, Bell Peppers, and 
Shredded Cheese.  Served with Fresh Fruit, Homemade Rolls, Crackers and Assorted Dressings. 

 
Soup & Sandwich 
Choice of Variety Homemade Soups and an Assortment of Sandwiches.   
Served with Crackers and Potato Chips. 

 
Wraps 
Made with a pressed flour tortilla filled with lettuce, tomato and our special house sauce.  Filled with 
your choice of Marinated Grilled Chicken, Turkey, Ham, or Vegetarian.                                                                                     
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Luncheon or Dinner 
 
 

Beef Choices: 

 
Country Style Steak  Beef Tips 

Hamburger Steak  Beef Stew 

Roast Beef with Au Jus 
(Carved) 

 Beef Kabobs 

 

Pork Choices: 

 

Boneless Pork Chops (Grilled or Fried) 
Baked Seasoned Boneless Pork Loin 

Baked Boneless Pork Loin with Teriyaki Sauce 
Honey Glazed Ham 

Baked Steamship Ham (Carved) 
 

Poultry Choices: 

 
Fried Chicken  Chicken & Pastry 

Lemon Baked Chicken  Roast Chicken 

Honey Dijon Chicken Breast  Barbecued Chicken 

Hawaiian Chicken  Chicken Kabobs 

Herbed Chicken  Sesame Ginger Chicken 

Italian Chicken  Chicken Pot Pie 

           
 

Italian Choices: 
 

Spaghetti 
Lasagna 

Vegetarian Lasagna 
Chicken Lasagna 
Spinach Lasagna 

Baked Ziti 
Baked Spaghetti 

 

Turkey: 
Roast Turkey Breast 
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Side Choices 
 

                         Potatoes:  Creamed, Scalloped, Au Gratin, Small White 
New Red Skin Boiled 

New Red Skin Garlic Mashed 

Baked Sweet Potato 

 

Rice:  Steamed White, Pilaf, Mexican, Wild Rice 

 

Vegetables: 

 
Mixed Vegetables 

Field Peas with Snaps 
Corn on Cob 
Baked Beans 
Green Beans 
Yellow Corn 
Garden Peas 
Butter Beans 

Turnip Greens 
Candied Yams 
Yellow Squash 

 Green Bean Casserole 
Broccoli Casserole 
Squash Casserole 
Macaroni Cheese 

Baked Apples 
Sweet Potato Casserole 

Stuffing and Gravy - Seasonal 
 

Other Side Choices: 

 
Potato Salad 
Deviled Eggs 
Pasta Salad 

Garden Salad 
Seven Layer Salad 

Spinach Salad 
Caesar Salad 

Corn Relish Salad 
Fruit Salad 
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Desserts 
 

 

Cakes: 

 
Carrot Cake  Pineapple Cake 
Strawberry Cake  Coconut Cake 
Chocolate Cake  Hershey Bar Cake 
German Chocolate Cake  Apple Spice Cake 
Walnut Cream Cake  Red Velvet Cake 

 
  

Pies: 

 
Coconut Meringue Pies  Chocolate Meringue Pie 

Lemon Meringue Pies  Pecan Pie 

French Silk Pie  Key Lime Pie 

Pumpkin Pie  Apple Pie 

Sweet Potato Pie  Peanut Butter Pie  

 
         

Cheesecakes: 
New York Style Cheesecake with Variety of Toppings 

Mini Cheesecakes in Assorted Flavors 
 

Cookies: 
Sugar Cookies 

White Chocolate with Macadamia Nuts Cookies 
Peanut Butter Cookies 
English Toffee Cookies 

Chocolate Chip Chunk Cookies 
 

Other Special Desserts: 
Lemon Bars 

Brownies with Walnuts 

Banana Pudding 
Chocolate Éclair 

Apple, Peach Cobbler 
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Specialty Dinners 

 
      Chicken Alfredo        
          Grilled chicken breast strips on top of a bed of Fettuccini and smothered with a creamy 
          Alfredo sauce. Served with a fresh garden salad & toasted garlic bread.  
 

      Shrimp Alfredo        
         Fresh shrimp on top of a bed of Fettuccini and smothered with a creamy Alfredo sauce. 
         Served with a fresh garden salad & toasted garlic bread. 

 

     Grilled Pork Chops        
        Center-cut Bone-in Chop, seasoned and grilled. Served with two sides of your choice. 
 

     Chicken Marsala        
        Boneless chicken breast, sautéed and served with Marsala wine and mushroom sauce.                     
        Served over a bed of Fettuccini, steamed mixed vegetables & homemade yeast roll. 
 

     Prime Rib        
       10 oz Prime Rib Marinated and roasted to perfection. Served with new red skin garlic  
        mashed potatoes, steamed mixed veggies and roll. 
 

     Ribeye        
       10 oz Ribeye steak marinated and grilled to perfection. Served with a baked potato,  
       fresh garden salad, toasted bread 
 

    Grilled Salmon        
       Fresh Fillet Salmon, lightly seasoned and grilled. Served with new red skin garlic 
       mashed potatoes, fresh steamed veggies, homemade yeast roll.  
 
                            Above Entrée’s are priced at Market Value 
                            Above Specialty dinners include drink and dessert 
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Party Hors D’oeuvres & Beverages 

  

Artichoke & Spinach Dip Mints 

Assorted Cookies  Mixed Nuts 

Assorted Chocolates Oriental Egg Rolls 

Banana Bread with Spread Peanuts 

BBQ Franks Petifors 

BBQ or Swedish Meatballs Pig-in-a-Blanket 

Cake Squares Punch 

Cheese Ball with Crackers Quiche Lorraine 

Cheese Straws Smokies in Sweet & Sour Sauce 

Chips with Onion Dip Sausage Balls 

Crab and Cheese Dip with Crackers Scallops Wrapped in Bacon 

Cubed Cheese Shrimp (Boiled) 

Cucumber Canapés Shrimp Egg Rolls 

Deviled Eggs with Garnish Spicy Buffalo Wings 

Finger Sandwiches Spinach Balls 

Fried Cheese Sticks Stuffed Celery 

Fried Chicken Drumettes Stuffed Cherry Tomatoes 

Fried Chicken Nuggets Tenderloin 

Fruit Tray with Dip Teriyaki Chicken Wings 

Ham Pinwheels Vegetable Tray with Dip 

Ham and Roast Beef with Rolls & Spread        

Lemon Bars  

Melon Basket  

Mini Cheesecake  

Mini Croissants with Ham or Chicken Salad  

Mini Ham Biscuits  
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PRICES AS OF  February 2012 
 

 
 
 

1 Entrée 
1 Starch 

“1 Veg”   $10.95 per person  (Package One) 
Rolls    Plated Dinners 
Tea 
Dessert 

 

 
1 Entrée 
1 Starch 

“2 Veg”   $11.95 per person  (Package Two) 

Rolls    Plated Dinners 
Tea 
Dessert 

 

 

2 Entrées   $14.50 per person  (Package Three) 

1 Starch   Buffet Style 
“2 Veg” 
Rolls 
Tea 
Dessert 

 

 

3 Entrées   $16.50 per person  (Package Four) 

1 Starch   Buffet Style 
“2 Veg” 
Rolls 
Tea 
Dessert 

 
 

These Prices Do Not Include Tax or Gratuity or 
Delivery Fee where Applicable 
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Information: 

The set prices Do Not include sales tax of 6.75% or gratuity of 15%.  

Set minimum is 25 people. 

 
To secure reservation, a deposit of $100.00 is required within seven days. 
Availability of rooms is based on a first come basis. 
Please be advised that our Rooms are only available for Catered Affairs. 
Deposits are applied toward the total bill. 
Deposits are refundable upon cancellation with a 30-day minimum notice. 

 
Capacity Seating:           Room Fees 
Room 1 ~ up to 25 People with Buffet    Room 1 ~  $100.00 
Room 2 ~ up to 25 People with Buffet    Room 2 ~  $100.00 
Rooms 1&2 ~ 50 People & up to 70 with Buffet   Room 1&2  ~  $200.00 
Room 3& Tea Room ~ 50 People & up to 60 with Buffet Room 3& Tea Room ~  200.00 
Rooms 2,3& Tea Room ~ 70 People & up to 85 with Buffet Room 2,3& Tea Room ~ 300.00 
Rooms 1,2,3& Tea Room ~ 85 People & up to 150        All Rooms ~  $400.00 

   
Room fees Consist of :  All Linens 

                 Set Up and Breakdown    

                                       Use of Room for Three Hours 
                                     Extending hours available at an additional charge  
                 Of $100.00 per hour.                    
 

Billing: 
 We ask that individual paying be collected and presented as one total payment. 

 

       There will be one total bill.  Payment is due on or before the day of the function. 
 

 All major credit cards are accepted, along with personal and company checks. 
 

Guarantee Numbers: 
 The number of people to attend your party is to be given at a minimum of seven 

days prior to the date of the event.  That number will be considered a guarantee,  
and you will be charged accordingly. 

 

In the event that more people need to be added, please call and confirm. 
 

            We at Something Different want to be sure we have ample amount of food, desserts  
             and beverages to suit your needs. 
 

 During Christmas season we require a fourteen day guarantee number prior to    
the date of the event. 
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Buffets: 
For health and safety regulations, all left over food will not be allowed to leave the  
premises. 

 

 

Bartender Attendants: 
Something Different does not Employ Bartenders.  

 
However Bartenders will be provided thru Something Different. 

 

 

Beer and Wine Policy: 
Even though we do not have beer and wine license, the customer is allowed to   
bring their own at a private function. 

 
Set up charges for beer and wine:  $1.95 per person. 

 

 

D.J.’s: 
D. J.’s are responsible for their own set up and removal. 

 

Cords and wires are to be routed away from walking and standing areas. 
 

All cords and wires must be taped down. 
 

D. J. is responsible for any damage that he or she may incur. 
 

          D. J.’s are only allowed for single events. 
 Entire Building will have to be booked. 

 

 

Bands: 
          Same rules above for D.J.’s. apply for bands. 
 

Bands are only allowed for single events.  
 Entire Building will have to be booked. 

 
 
 
 
 
 


