




BUILD A GOURMET PIZZA & SALAD BUFFET 
$10.75 per person 

• CHOOSE THREE STYLES OF PIZZA:

The Perfect Pizza: 
 Cubed Pepperoni & Spicy Sausage, Mozzarella, and Provolone with Thick, Rich Tomato 

Basil Sauce 

Chef’s Special:
Sauteed Fresh spinach and Crisp Bacon with a White Parmesan Sauce 

Chef’s Recommended
Marinated Grilled chicken, Sun Dried Tomatoes, Provolone and Sharp Cheddar 

Cheese with a Thick, Rich Tomato Basil Sauce 

Mexican Pizza
Spicy Beef or Chicken, Onions, Tomatoes & Lettuce on Crisp Flour Tortilla  

With Sour Cream and Fresh Salsa 

NAME YOUR OWN PIZZA

CHOOSE THREE TOPPINGS:

Pepperoni    Sausage   Green Peppers 
Banana Peppers   Grilled Chicken  Black Olives 
Tomatoes    Onions   Mushrooms 
3 cheese    Shaved Ham   Pineapple 

• CHOOSE TWO SALADS:

Italian Style with Meats & Cheese with Italian Dressing 
House Salad – Two Dressings 

Caesar Salad with Home Style Croutons, 
Parmesan Cheese, Caesar Dressing 

• INCLUDES:  Coffee, Iced Tea AND Brownies & Cookies 
Optional:  Assorted Sodas @$1.50 each 
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PICNIC OR TAILGATE MENU 
$16.95 Per Person 

• CHOOSE THREE:
Grilled Hamburgers, Hot Dogs, Brats, BBQ Beef, BBQ Pulled pork, 

BBQ Ribs Or Fried Chicken 

INCLUDES: Buns or Dinner Rolls with Butter
Condiments: Mustard, Mayonnaise, Relish, Ketchup, Sauerkraut 

And Tray of Sliced Tomatoes, Lettuce, Pickles, Cheese 

• CHOOSE THREE:
Homemade Creamy Cole Slaw 

Fresh Cut Seasonal Fruit 
Baked Beans 

Corn-on-the-Cob
House Salad, Assorted Dressings 

Home Style Potato Salad 
Pasta Salad 

• CHOOSE ONE: Apple Pie or Fresh Baked Cookies & Brownies 

Coffee, Decaf, Iced Tea and Lemonade 
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AROUND THE WORLD THEMED STATIONS 

• CARVING STATION
$10.95 Per Person*

CHOOSE TWO:  Virginia Smoked Ham with Bourbon Glaze, 
Herb Crusted Top Round of Beef, Brown Sugar Glazed Pork Loin 

Maple Glazed Turkey Breast 
Served with Petite Rolls, Croissants and appropriate Condiments 

• ITALIAN STATION
$9.50 Per Person* 

CHOOSE TWO: Cheese Tortellini, Tri-Colored Rotini, Stuffed Ravioli, 
Fettuccine or Penne Pasta 

CHOOSE TWO SAUCES:  Lemon Alfredo, Marinara, Bolognese Sauce, 
Sun Dried Tomato Cream Sauce, Clam Sauce, (Garlic Infused Olive Oil 

included)
TOPPINGS:

Grated Parmesan, Chopped Tomatoes, Sauteed  Mushrooms, Green 
& Red Peppers, Dried Red Pepper 

Garlic Bread Sticks, Crusty Italian Bread 
Add Chicken Strips, Meatballs or Italian Sausages @ $4.00 p/p 

• ASIAN  STATION
$8.75 Per Person* 

Choose two:  Beef, Pork, Chicken or Shrimp Stir Fry 
White Rice and Fried Rice 

Mini Egg Rolls, Sweet/Sour & Teriyaki Sauces 
Fortune Cookies 

• CARIBBEAN STATION
$10.50 Per Person* 

Pulled Pork with Jerk Seasoning 
Chicken Satay with Peanut Sauce 

Coconut Shrimp with Dipping Sauce 
Miniature Grilled Vegetable Kabobs 

Herb Roasted Potatoes with Caramelized Onions 

AROUND THE WORLD THEMED STATIONS 
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AROUND THE WORLD STATIONS (cont’d)

• SALAD STATION
$6.25 Per Person* 

Cobb Salad 
Three Green Salad with Strawberries, Mandarin Oranges, Almonds 

Italian Style Salad – Two Dressings 
Caesar Salad with Home Style Croutons & Parmesan Cheese 

OR   Choose Individual Pre-set Salad for $3.25 per person 

• BUILD YOUR OWN TACOS & FAJITAS
$7.95 Per Person*

Seasoned Beef 
Grilled Chicken 

Sauteed Pepper Strips & Onions 
Refried Beans 
Mexican Rice 

Crunchy & Soft Flour Tortilla Shells 
Shredded Lettuce, Chopped Tomatoes, Black Olives, 

Shredded Cheese, Sour Cream, Salsa 
And Guacamole 

*Pricing reflected is in conjunction with other stations. A minimum of 3 stations 
are required. 
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RECEPTION DISPLAYS 

FRESH FRUIT DISPLAY
Includes a Variety of Melons,

Berries, Pineapple and other seasonal fruit as available 
Served with Fruit Dip 

Display decorated with Carved Whole Fruit  
$3.50 Per Person 

FRESH VEGETABLE CRUDITE DISPLAY
Crisp Carrot and Celery Sticks, Radishes, Zucchini, Cauliflower 

Cucumbers, Broccoli, Cherry Tomatoes 
Served with Two Dipping Sauces 

$3.00 Per Person 

INTERNATIONAL & DOMESTIC
 CHEESE DISPLAY

An array of Cheese including Cheddar, Swiss, Gouda,
Monterey Jack and Provolone 

Variety of Gourmet Style Crackers 
Decorated with Whole Fruit and Clusters of Grapes 

$3.75 Per Person 

Choose all three displays for $8.25 per person 
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RECEPTION DISPLAYS (CON’T)

• ANTIPASTO DISPLAY
Marinated Artichoke Hearts, Cauliflower, Red Peppers, Celery, Black Olives, 

Pepperoni, Salami, Deviled Eggs, 
Provolone and Mozzarella Cheese 

On Bed of Lettuce 
Served with Italian Bread Slices 

$3.75 Per Person 

• PINEAPPLE TREE OF FRUIT
A Palm Tree made of Pineapples & Decorated with Fresh Fruit 

And Trays of Seasonal Cut Fruit 
Served with Chef’s Special Fruit Dip 

$3.50 Per Person 

• WHOLE ROASTED SALMON
Decorated with Lattice Pastry and Served with 

Corn Salsa and French Bread Slices 
$3.95 Per Person 

• MEDITERRANEAN DISPLAY
Roasted Red Peppers, Hummus, Kalamata or Black Olives, 

Feta Cheese 
Served with Crisp Seasoned Pita 

$4.25 Per Person 
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HORS D’OEUVRES 
SELECTIONS

*Select three of the following @ $8.25 per person  
• Assorted Fingertip Sandwiches:  (Ham, Roast Beef, Turkey, Egg 

Salad, Ham Salad, Cucumber & Cream Cheese, Tuna Salad fillings) 
• Italian, Barbecue, or Swedish Meatballs 
• Petite Quiche 
• Hors d’oeuvres size Homemade Pizza 
• Hot or Mild Wings – Choose Teriyaki, Honey BBQ or Garlic Butter 
• Deep Fried Mozzarella Sticks, Marinara Sauce 
• Potato Skins with Cheddar & Bacon, Sour Cream & Scallions 
• Spring Rolls, Sweet & Sour Sauce 

*Select three of the following @11.95 per person  
• California Rolls with Wasabi 
• Variety of Mini Sandwiches on Small Buns & Croissants 
• Brie & Strawberry Preserves in Mini Pastry Cup 
• Hot Spinach & Artichoke Dip with Pita Chips 
• Mini Chicken Kabobs with Yellow & Red Pepper 
• Marinated Asparagus Wrapped in Proscuitto 
• Andouille Sausage Puffs 
• Deep Fried Pot Stickers with Teriyaki Sauce 
• Chicken or Beef Satay with Peanut Sauce 
• Miniature Beef or Chicken Wellington 
• Beef Tenderloin Croustade, Horseradish aioli 
• Spanakopita (Spinach & Feta Triangles) 
• Scallops Wrapped with Bacon 
• Coconut Shrimp, Orange Marmalade 
• Date & Cashew Wrapped in Bacon 
• Fresh Jumbo Shrimp, Cocktail Sauce @1.75 each 

*Above pricing is quoted for a one hour service prior to dinner with 2-3 of 
each selection per person.  If you are planning a hors d’oeuvres party 
only, please check with your event coordinator for the adjusted price to 
serve a longer period of time. 
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DINNER SELECTIONS
All dinner entrees are accompanied by a Design House Salad, 

Choice of two Dressings, Dinner Rolls, butter, 
Two side selections, Coffee, Decaf, Iced Tea & Hot Tea 

CHOOSE A SPECIALTY SALAD – FOR $2.75 ADDITIONAL 

• Three Green Salad       
Assorted Gourmet Greens, Strawberries, Mandarin Oranges, Toasted Almonds, 
Honey Poppy Seed Dressing 

• Caesar Salad        
Crisp Romaine Lettuce, Home Style Croutons, and Grated Parmesan Cheese – 
Traditional Caesar Dressing 

• Italian Style Salad 
Mixed Greens, Tomato Wedges, Black Olives, Mozzarella Tidbits, 
Cubed Salami, Celery, Cucumber, Onions – LaFlora Dressing

• Design Summer Salad 
Mesclun Mix Greens with Dried Cranberries, Candied Walnuts, & Feta Cheese 
– Raspberry Vinaigrette 

ACCOMPANIMENTS
Available with Luncheons, Buffets, and Served Dinners 

Garlic Mashed Potatoes     Glazed Carrots 
Whipped Potatoes & Gravy    Roasted Vegetables 
Duo Stuffed Potato – ½ white & ½ Sweet   Peas with Pearl Onions 
Fettucine or Penne Pasta with Sauce   Green & Yellow Beans 
Lyonnaise Potatoes       with Julienne Carrots 
Potato Trio – Yukon, Red skin & Sweet  Green Beans Almondine   
Scalloped or Au Gratin Potatoes   California Medley  
Herb Roasted Redskins – Caramelized Onions White Rice Pilaf 
Baked Potato, Sour Cream    Grilled Vegetable Kabob 
Wild & White Rice with Peas & Thyme  Broccoli w/Cheese Sauce 
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DINNER ENTREES

• Tenderloin of Beef      $29.95 
Sliced Beef Tenderloin Roasted Medium, served with Shallot Demi 
Glace

• Beef Bourguignon      $19.50 
Tender Beef, Onions, Carrots, Mushrooms & Garlic, Smothered with Cabernet 
Sauvignon Wine Sauce.  Served over Home-style noodles. 

• Jumbo Stuffed Pork Chop     $22.50 
Traditional Cornbread and Granny Smith Apple Stuffing, 
Apple Butter Demi Sauce 

• Pork Normandy       $22.50 
Herb encrusted Pork Loin, Roasted with Onions & apples 
Finished with a Braised Apple Demi-Glace 

• Chicken Penne Alfredo      $17.75 
Penne Pasta with Creamy Alfredo Sauce & Vegetables 
With Herb Baked Chicken Breast 

• Home Style Baked Lasagna     $17.50 
Layers of Pasta, Blend of Cheeses, in rich Meat Sauce 

• Seafood Pasta       $22.95 
Shrimp & Scallops on Linguini with Pancetta Cream Sauce 

• Honey Glazed Baked One-half Chicken   $18.50 

• Lemon Chicken       $20.25 
Boneless Chicken Breast, Marinated and Lightly Breaded, 
Lemon Cream Sauce and Lemon Slice 
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DINNER ENTREES (CONT’D)

• Chicken Roma        $20.95 
Chicken Breast Stuffed with Fresh Spinach, Mushrooms, Pine Nuts, 
And Mozzarella Cheese, Sun Dried Tomato Cream Sauce

• Mustard Encrusted Marinated Salmon    $26.50 
Fresh Fillet of Salmon, Black Bean Corn Salsa 

• Baked Orange Roughy       $24.95 
Fresh Orange Roughy Fillets, Lightly breaded with Supreme Herb Bread 
Crumbs, Lemon Butter Sauce 

• Stuffed Lemon Sole       $21.50 
Vegetable Stuffing, White Wine Cream Sauce 

• Chicken Cordon Bleu        $20.95 
Chicken Breast Stuffed with Shaved Ham and Swiss Cheese, Breaded and Baked 

• Chicken Parmesan        $19.75 
Chicken Breast, Breaded in Seasoned Breadcrumbs, Herbs, and Parmesan 
Cheese.  Traditionally served over linguini with Marinara Sauce. 

• Seasonal Seafood Special (Ask about Selection & price) 

COMBINATION DINNERS
• Roast Tenderloin of Beef & Chicken Breast   $33.75 

Two slices Tenderloin and Chicken Breast of your choice 

• Surf and Turf        $37.95 
Two Slices Beef Tenderloin & your choice of Salmon Fillet, 
Or Three Jumbo Shrimp

For an elegant ending, Refer to our Dessert Selections 
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DESIGN A DINNER BUFFET 
All buffets include Design’s House Salad, Choice of Two Dressings, 

2 Dinner Accompaniments (see choices listed on Dinner Entrée Selections) 
Assorted Dinner Rolls with Butter 

Coffee, Decaf, Hot Tea and Iced Tea 

ENTRÉE SELECTIONS:
• Lemon Chicken, Lemon Cream Sauce 

• Chicken Parmesan over Fettuccine, Marinara Sauce 
• Roast  Beef Brisket 

• Traditional or Roasted Vegetable Lasagna 
• Home Style Pot Roast with Vegetables 

• Traditional Sliced Turkey Breast, Cranberry Sauce 
• Ham Steak – Pineapple Glaze 
• Baked Swiss Steak, Jardiniere 

• Roast Pork Normandy, Apple Demi Glaze 
• Baked Haddock, Tartar Sauce & Lemon 
• Sliced Top Sirloin of Beef, Madeira Sauce 

• Beef Bourguignon Over Home Style Noodles 
• Portabella Mushroom Ravioli 
• Grilled Vegetable Ravioli 
• Seasonal Seafood Special 

Choose:
2 Entrée Selections    $22.50 Per Person 
3 Entrée Selections    $25.50 Per Person 
4 Entrée Selections    $26.95 Per Person 

Optional:
Chef Carving:  Herb Encrusted Tenderloin of Beef, 

Maple Glazed Roast Turkey Breast, Virginia Smoked Ham with Bourbon Glaze 
Choose one:  $4.00 per person additional 
Choose two:  $5.75 per person additional 

For an elegant ending to your dining experience, see our dessert selections. 
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DESSERT SELECTIONS 

• Chocolate Lovin’ Spoonful Cake  $4.50 
• Lemon Mist Cake     $4.50 
• Cheese Cake w/Topping    $3.75 
• Three layer Carrot Cake    $4.00 
• Tiramisu      $4.50 
• Texas Sheet Cake     $3.75 
• Pineapple Upside Down Cake   $3.75 
• Chocolate Layered Cake    $3.25 
• Raspberry Rumble Cheese Cake  $4.50 

• Key Lime Pie     $4.00 
• Traditional Fruit Pies    $3.50 
• Coconut Cream Pie    $3.75 
• Lemon or Chocolate Meringue Pie  $3.75 
• Granny Smith Caramel Apple Pie  $4.50
• Chocolate Mousse     $3.25 
• Vanilla Ice Cream     $3.00 
• Rainbow Sherbet     $3.00 
• Miniature Pastries (3 p/p)   $4.50 

CHEF’S CHOICE DELUXE SWEET TABLE 
$7.50 Per Person 

Chef will select from a variety of desserts such as 
Assorted Miniature Pastries, Cakes, Pies, Mousse, Cheesecakes 

With Toppings, Chocolate Dipped Strawberries,
Mini Eclairs and Cream Puffs, Snickers Cheesecake, 

Petit Fours, Lemon Bars 

DELUXE COFFEE DISPLAY 
$3.25 Per Person 

Brewed Decaf and Regular Coffee,
Assorted Flavored Syrups 

Whipped Cream in Puff Pastry Swan, 
Mini Chocolate Chips, Lemon & Orange zest, Cinnamon Sticks 

-19-



BEVERAGES
  Coffee and Decaf    $25.00 per gallon   

Hot Water for Tea    $15.00 per gallon 
  Fruit Punch     $17.00 per gallon 
  Lemonade     $17.00 per gallon 
  Hot Apple Cider    $19.00 per gallon 
  Assorted Sodas    $ 1.50 each 
  Bottled Water (12 oz.)   $ 1.50 each   
  Assorted Fruit Juice   $1.50 each 
  Iced Tea     $15.00 per gallon 

ALA CARTE SELECTIONS 

Assorted Bagels    $18.00 p/dozen 
  Assorted Fresh Danish   $18.00 p/dozen 
  Assorted Fresh Donuts   $12.00 p/dozen 
  Whole Fresh Fruit   $  1.00 p/piece 
  Chips & Pretzels    $    .75 each 
  Baked Cookies or Brownies  $14.00 p/dozen 
  Individual Yogurt    $  1.50 each 

AFTERNOON BREAKS 
   DESIGNER BREAK             THE RFRESHER  
  $7.95 P/P            $4.50 P/P  

Fresh Baked Cookies        Individual Bags of Chips & 
          Assorted Candy Bars        Whole Fresh Fruit 
          Assorted Sodas        Fresh Baked Cookies 
         Coffee, Decaf, Hot Water for tea     Assorted Soda (on ala carte  
          “use” basis @1.50) 

CHOCOHOLIC BAR
6.75 P/P 

Fresh Baked Chocolate Chip Cookies 
Chocolate Mousse or Ice Cream Bars 

Hershey’s Kisses 
Hot Chocolate, Coffee
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