
Breakfast Break Options

OPTION #1   RISE & SHINE
Coffee, Decaf, Assorted Herbal Teas, Honey, Hot Chocolate, Candied Orange Rinds,  

Flavored Syrups, Marshmallows 
$7 per person + 6% sales tax and 22% service fee

OPTION #2:   RISE & SHINE PLUS
Coffee, Decaf, Assorted Herbal Teas, Honey, Hot Chocolate, Candied Orange Rinds,  

Flavored Syrups, Marshmallows, Assorted Juices 
$11 per person + 6% sales tax and 22% service fee

OPTION #3:   CONTINENTAL BREAKFAST
Coffee, Decaf, Assorted Herbal Teas, Honey, Hot Chocolate, Candied Orange Rinds,  

Flavored Syrups, Marshmallows, Assorted Juices, Danishes, Assorted Bagels,  
Cream Cheese, Jam, Butter, Fresh Fruit, Granola Bars 

$16 per person + 6% sales tax and 22% service fee

OPTION #4:   BREAKFAST SANDWICHES
Sausage, Egg & Cheese on English Muffin  

Bacon, Egg & Cheese on English Muffin 
$7 per person + 6% sales tax and 22% service fee 

20 guest minimum



Buffet Options

CLAYS’ BACKYARD BBQ  |   $36 per person + 6% sales tax & 22% service fee
•  Salad Station: Mixed Greens, Carrots, Cucumber, Tomato, Cheese, Ranch, Italian

•  Compound Salad Chef’s Choice
•  Angus Burger, Grilled Chicken Breast:  

Assorted Cheese, Lettuce, Tomato, Onion, Pickle, Ketchup, Mustard,  Mayo
•  Clays’ Signature Baked Beans  &  Vegetable du Jour

•  Assorted Brownies & Dessert Bars
•  Beverage Station: Water, Iced Tea, Lemonade

TRAPPER’S MEAL  |   $35 per person + 6% sales tax & 22% service fee
•  Salad Station: Mixed Greens, Carrots, Cucumber, Tomato, Cheese, Ranch, Italian

•  Italian Sausage ala Provencal: Italian Link Sausage, Sautéed Peppers & Onions, Tomato Sauce, Hoagie Roll
•  Wigle Bourbon BBQ Chicken Breast

• Clays’ Signature Baked Beans  &  Vegetable du Jour
•  Assorted Brownies & Dessert Bars

•  Beverage Station: Water, Iced Tea, Lemonade

THE PIT  |   $40 per person + 6% sales tax & 22% service fee
•  Salad Station: Mixed Greens, Carrots, Cucumber, Tomato, Cheese, Ranch, Italian

•  Compound Salad Chef’s Choice
•  Wigle Bourbon BBQ Pulled Pork  &  Sliced Smoked Brisket

•  Herb & Garlic Red Skin Potato,  Clays’ Signature Baked Beans  &  Vegetable du Jour
•  Assorted Brownies & Dessert Bars

•  Beverage Station: Water, Iced Tea, Lemonade

HIGH OVERALL  |   $60 per person + 6% sales tax & 22% service fee
•  Salad Station: Mixed Greens, Carrots, Cucumber, Tomato, Cheese, Ranch, Italian

•  Smoked Potato Salad
•  Chef-Carved Prime Rib with Creamy Horseradish Sauce

•  Baked Orange Roughy with Mediterranean Sauté
•  Grilled Chicken Breast with Citrus Beurre Blanc

•  Herb & Garlic Roasted Fingerling Potatoes
•  Grilled Mixed Vegetables: Zucchini, Squash, Red Onion, Mushrooms, Garlic

•  Beverage Station: Water, Iced Tea, Lemonade



Reception Hors D’Oeuvres

HOT HORS D’OEUVRES
Tray of 50 each

PORK BELLY CROSTINI   |   $180
Crispy Pork Belly  •  House-made Pickles  •  Spicy Kimchi Aioli

PRETZEL BITES   |   $100
Honey Mustard  •  Smoked Gouda Cheese

CHICKEN POTSTICKERS   |   $125
Sweet Chili Sauce

BACON-WRAPPED SCALLOPS   |   $300
Maple-Sriracha Glaze

STUFFED MEATBALLS   |   $175
Marinara  •  Parmesan Cheese

COLD HORS D’OEUVRES

BRUSCHETTA   |   $125
Crostini  •  Tomato  •  Red Onion  •  Garlic  •  Lemon  •  Fresh Basil  •  Balsamic Vinegar

SHRIMP COCKTAIL   |   $200
House-made Cocktail Sauce  •  Lemon Wedges

CAPRESE BITES   |   $125
Mini Mozzarella  •  Basil  •  Cherry Tomato  •  Balsamic Glaze

ELABORATE CHARCUTERIE BOARD   |   $16 per person  (25 person minimum)
Assorted Cured Meats and Cheeses  •  Crackers  •  Crostini  •  Pickled Vegetables  •  Olives  •   

Whiskey Mustard  •  Fig Jam  •  Fresh Vegetables  •  Zesty Ranch  •  Chef’s Hummus  •  Sweet Gherkins


