
BREAKFASTPIZZA BUFFET

LUNCH

THE WORKS 
BREAKFAST/LUNCH PACKAGES

INCLUDES FRESHLY BREWED 
COLOMBIAN COFFEE, ASSORTED 

JUICES, BAGELS, AND 
ACCOMPANYING SPREADS



$10.99/PERSON

BASE BREAKFAST PACKAGE: 

PRIME BREAKFAST PACKAGE:
INCLUDES EVERYTHING FROM BASE 

BREAKFAST PACKAGE PLUS: 



HICKORY SMOKED BACON
SCRAMBLED EGG BAR

CEREAL BAR
CHIPPED BEEF WITH FRESH BISCUITS
CHOICE OF PANCAKES OR FRENCH 

TOAST



$21.99/PERSON

INCLUDES CHOICE OF: 
3 FT SUBMARINE, COUNTRY CLUB 

QUARTERS, PANINI TRAY



SANDWICHES WILL BE AN 
ASSORTMENT OF ROAST BEEF, 

HONEY GLAZED HAM, AND SMOKED 
TURKEY BREAST



SERVED WITH:

CHIPS, PRETZELS, FRUIT SALAD, 
PICKLES, ASSORTED SANDWICH 

SPREADS



$15.99/PERSON

BASE LUNCH PACKAGE: 

PRIME LUNCH PACKAGE: 
INCLUDES EVERYTHING FROM BASE 

LUNCH PACKAGE PLUS:
CHOICE OF BAKED RIGATONI, 
CHEESESTEAK LASAGNA, OR 

CHICKEN ALFREDO



SERVED WITH: 
SOUP DU JOUR

AND 
CHICKEN SALAD



$23.99/PERSON

ALL PIZZA BUFFET PACKAGES 
INCLUDE: 

RESERVED EVENT AREA FOR 2 HOURS, 
UNLIMITED SODA, COFFEE, AND TEA






CHOICE OF SALAD BOWL:
HOUSE SALAD 

OR CAESAR SALAD





CHOICE OF PIZZA: 



CLASSICO
TOMATOE SAUCE & MOZZARELLA 

CHEESE





MARGHERITA 
SAN MARZANO TOMATOES, FRESH 

MOZZARELLA, BASIL, EVOO, 
CRACKED BLACK PEPPERCORN






CHICKEN BACON RANCH
CHICKEN, APPLEWOOD SMOKED 

BACON, RANCH, RED ONION, 
POBLANO PEPPERS






BUFFALO CHICKEN
CHICKEN, MONTEREY JACK, BUFFALO 

SAUCE, SCALLIONS, AND RANCH





CYO CLASSICO
CHOOSE FROM TOPPINGS 

INCLUDING PEPPERONI, SAUSAGE, 
CHICKEN, BACON, CHERRY 

TOMATO, BLACK OLIVES, SPINACH, 
ARTICHOKE, MUSHROOM, POBLANO 

PEPPER, JALAPENO, RED ONION, 
PROSCIUTTO, FRESH BASIL








PIZZA BUFFET PRICING:



$22.99/PERSON
INCLUDES A $10 GAME CARD



$26.99/PERSON

INCLUDES A $15 GAME CARD



$30.99/PERSON
INCLUDES A $20 GAME CARD






DELUXE DINNER PACKAGE- $40/PP

BASE DINNER PACKAGE- $28/PP

PRIME DINNER PACKAGE- $35/PP

THE WORKS 
DINNER/EVENT PACKAGES

PLUS CHOICE OF (2) "BASE TIER" ENTREES: 



GRILLED CHICKEN ALFREDO
MARINATED CHICKEN BREAST GRILLED THEN TOSSED IN HOUSE 

MADE ALFREDO SERVED OVER FETTUCCINI



STEAK DIANE
STEAK SERVED WITH MUSTARD, CREAM SAUCE, AND LOCAL 

ORGANIC MUSHROOMS



VEGETABLE STIRFRY
SEASONAL BLEND OF VEGETABLES SAUTEED WITH A SWEET GARLIC 

SOY GLAZE



CHICKEN PARMESAN
BREADED CHICKEN BREAST BAKED WITH MARINARA, PROVOLONE, 

MOZZARELLA, AND SERVED WITH GEMELLI PASTA



TERIYAKI GLAZED SALMON
GRILLED SALMON WITH A SWEET TERIYAKI AND FRESNO CHILI 

GLAZE



ALL PACKAGES INCLUDES: 





RESERVED EVENT SPACE FOR 
2 HOURS

FOOD SERVICE FOR 1 HOUR
UNLIMITED COFFEE, TEA, 

AND SODA
DINNER ROLLS






CHOICE OF (1) SALAD:
HOUSE OR CAESAR






CHOICE OF (2) SIDES: 
GARLIC WHIPPED POTATOES

MIXED VEGETABLES
WILD RICE PILAF

ROASTED RED POTATOES
GREEN BEAN ALMONDINE
HONEY ROASTED CARROTS




INCLUDES CHOICE OF  (1) SALAD AND 
(2) SIDES FROM BASE  DINNER 

PACKAGE  WITH PRIME UPGRADED 
ENTREE SELECTIONS.






CHOICE OF (2) PRIME TIER ENTREES:





SHRIMP SCAMPI
SHRIMP SAUTEED WITH GARLIC, 

SHALLOTS, SUNDRIED TOMATO, AND 
MUSHROOMS FINISHED WITH WHITE 

WINE SAUCE OVER LINGUINE







NY STRIP AU POIVRE
DRY RUBBED, SLOW ROASTED NY STRIP 

STEAK SLICED AND FINISHED WITH 
ROASTED ONIONS, WILD MUSHROOMS, 

AND PEPPERCORN DEMI GLACE







PAD THAI
TRADITIONAL PAD THAI RICE NOODLES 
WITH YOUR CHOICE OF EITHER SHRIMP 

OR CHICKEN WITH GARLIC, BROCCOLINI, 
EGGPLANT, AND ONION, SERVED WITH 

THAI PEANUT SAUCE 







CHICKEN SALTIMBOCCA
FREE RANGE CHICKEN BREAST STUFFED 

WITH SAGE PROSCIUTTO AND 
MOZZARELLA

INCLUDES CHOICE OF  (1) SALAD AND 
(2) SIDES FROM BASE  DINNER 

PACKAGE  WITH DELUXE UPGRADED 
ENTREE SELECTIONS.






CHOICE OF (2) DELUXE TIER ENTREES:





SURF & TURF
CHARGRILLED PETIT FILET SERVED ALONG 
SIDE A HOUSE MADE CRAB CAKE TOPPED 

WITH FRESH HOLLANDAISE







PRIME RIB WITH ROSEMARY AU JUS
BLACK ANGUS PRIME RIB SLICED AND 

SERVED WITH ROSEMARY INFUSED AU JUS







CRAB CAKES
BROILED HAND-FORMED JUMBO LUMP 

CRAB CAKES







PORK TENDERLOIN
SERVED WITH SAUCE ROBERT, FINE HERB & 

DIJON DEMI CLACE







SEAFOOD  PENNE
SCALLOPS, SHRIMP, CRAB, SPINACH, AND 
TOMATO TOSSED IN AN OLD BAY CREAM 

SAUCE 







TRAYS/PLATTERS HORS D'ORUVRES

DESSERTS

THE WORKS 
EVENT PACKAGE ENHANCERS

HORS D'ORUVRES PRICING IS PER 25 PCS

CHICKEN SATAY- $80



BACON WRAPPED SCALLOPS- $85



SPANISH SHRIMP COCKTAIL- $55



SMOKED WINGS- $40



FRANKS IN A BLANKET- $35



CHICKEN TENDERS- $35



MOZZARELLA STICKS- $30



SWEDISH MEATBALLS- $25



FRIED MUSHROOM BITES- $25

3 FT SUBMARINE TRAY
(SERVES 25-30)

HAM OR TURKEY SUB- $110
ITALIAN SUB- $135








CLUB SANDWICH QUARTERS TRAY
SERVED WITH CONDIMENTS

SMALL TRAY: $85 (SERVES 12-15)
LARGE TRAY: $160 (SERVES 25-30)








ASSORTED CHEESE TRAY
SERVED WITH CRACKERS & MUSTARD

SMALL TRAY: $95 (SERVES 15-20)
LARGE TRAY: $145 (SERVES 40-50)

ADD RING BOLOGNA +$15







HUMMUS TRAY
SERVED WITH PITA 

(SERVES 10-15)
$70








VEGETABLE TRAY
SERVED WITH CHOICE OF BLUE 

CHEESE OR RANCH DIP
SMALL TRAY: $55 (SERVES 15-20)
LARGE TRAY: $95 (SERVES 40-50)








FRUIT TRAY
SMALL TRAY: $55 (SERVES 15-20)
LARGE TRAY: $95 (SERVES 40-50)








DEVILED EGG TRAY
$20 (SERVES 6-10)








TRAY OF FRENCH FRIES
$35 (SERVES 15-20)




MINI ASSORTED DESSERT DISPLAY
(SERVES 40-50)

$75



CARROT CAKE
(SERVES 12) 

$40



PEANUT BUTTER PIE 
(SERVES 10) 

$40



ORIGINAL STYLE CHEESECAKE
(SERVES 10) 

$52

BAR PACKAGES

PLEASE INQUIRE WITH OUR PARTY 



COORDINATOR FOR INFORMATION 



ON BAR STYLES AND PRICING FOR 



YOUR EVENT AT THE WORKS! 






