
Breakfast Buffet Package

Add-Ons, Price Per Person
Coffee/Tea/Juice $1.50
Mimosa/Bloody Mary Bar non alcoholic available $6

French Toast/Pancake Toppings $3

Pinwheels assorted, choose 2-3 $4
Pasta Salad $3

Garden Salad/Caesar Salad $4
Crispy Potatoes $2

Fruit Salad seasonal $4

Hors D'oeuvres
Pans/Trays Serve 10-15 People

COCONUT SHRIMP

MEATBALLS

CURRY CHICKEN SKEWERS With peanut dipping

sauce 

PRETZEL NUGGETS served with mustard and cheese

CHIPS & DIP Salsa, House Ranch, Carmelized Onion &

Bacon, White Queso

ROASTED CORN OR ASIAGO ARTICHOKE
DIP

VEGETABLES AND RANCH OR HUMMUS

ASSORTED CHEESE TRAY

MEAT & CHEESE TRAY

FRIED RAVIOLIS served with marinara

PUB FRIES

CHICKEN WINGS 40 Wings

ASSORTED WRAPS OR PINWHEELS

$65

$50

60

$45

$30

$45

$50

$60

$80

$50

$40

$60

$80

UNION TAVERN 
CATERING

uniontavernseabreeze.com

Breakfast Buffet
Vegan Eggs Available

The Continental 
Breakfast Pastries, Fruit Salad, Coffee, Tea, Juice

Egg-Celent 
Breakfast Pastries, Scrambled Eggs, Bacon/Sausage, Potatoes

Quiche It 
Choice of 2 types of Quiche, Breakfast Pastries, Bacon/Sausage,
Potatoes
Quiche options: Loaded Veggie, Ham & Swiss, Crab & Swiss, 3
Cheese

The Sweet Stuff 
French Toast or Pancakes, Scrambled Eggs, Bacon/Sausage,
Potatoes

$10/Person

$16/Person

$20/Person

$22/Person

Specialty Items
Breakfast Flatbread $14/Flatbread

Belgian Waffles $6/Waffle

Tofu Scramble    $6/Person

Roasted Red Pepper & Broccoli Tofu Fritatta  
$10/Person

Berry & Cashew Cream Parfait    $6/Person

Picnic Packages

BBQ 1 
1 Protein, 2 Sides, Cornbread

$14/person

BBQ 2 
2 Proteins, 2, Sides, Cornbread

$20/person

BBQ 3 
3 Proteins, 2 Sides, Cornbread

$24/Person

Proteins

Sides

pulled pork, pulled chicken, smoked brisket,
slow-cooked ribs, jackfruit, smoked tofu

mac salad, coleslaw, baked beans, cajun corn,
tomato cucumber salad, rice and beans, street
corn dip, fries, onion rings, mac and cheese

Backyard Party 

Hot Dogs and Hamburgers
Mac Salad or Potato Salad,Garden Salad
House Chips,Choice of 1 additional sides

$22/Person

Afternoon at the Lake 
Fried Chicken, Mac & Cheese

Cornbread, Pasta Salad,Green Salad
Choice of 1 Additional Side

$26/Person

Take & Bake

BBQ Pork or Chicken $70/half pan

Fried Chicken amount per piece

Pot Roast $70/half pan
Mac & Cheese $70/half pan

Pasta Bake $60/half pan
Mashed Potatoes $40/half pan



Dinner Buffets

Package 1 
1 protein, 2 sides, salad and rolls

$30/Person

Package 2 
2 proteins, 2 sides, appetizer, salad and rolls

$40/Person

Package 3 
2 proteins, 3 sides, 2 appetizers, salad and rolls

$50/Person

Lunch Buffets

Soup & Salad Bar 
Choose from a seasonal selection of soup. Salad bar
includes local organic field greens, roasted turkey, hard-
boiled eggs, red onions, garbanzo beans, tomatoes,
cucumbers & housemade croutons with rollsand butter.

$14/Person

Sandwich Bar 
Deli meats and cheese, brioche buns, sourdough bread,
mayonaise and mustard. Served with House Chips. Add a
House Salad for $3/Person

$16

Dessert Tray $4/person

Taco Party 
seasoned chicken, pork or beef, black beans, pickled red
onions, shredded cheddar, lime “crema or sour cream, pico
de Gallo, corn and flour tortillas

$15/Person

Proteins
BBQ Chicken 
Grilled Marinated Chicken
Chicken French
Pulled Pork BBQ Sliders with coleslaw and pickles
Asian Glazed Salmon
Marinated Pork Loin
Portobello Mushrooms with Roasted Red Peppers
Penne Pasta with Marinara  
Steak and Prime Rib available for additional price

Glazed Carrots 
Caprese Pesto Cavattapi
Sauteed Broccoli
Assorted Grilled Vegetables  
Roasted Potatoes
Mashed Potatoes
Macaroni Salad
Ancient Grain with Chopped Kale
Vegetable Fried Rice

Sides

Drink Packages

À la carte
serves approximately 15 people

Cavattapi & Cheese $60

Pasta Bake 
Cavatappi, marinara and mozzarella

$60

Eggplant or Chicken Parm 
served with pasta, vegan available

85

Thai Peanut Coconut Curry 
add meat $80

$60

Chicken French 
served with pasta

$100

Fried Cauliflower 
General Wow's, Sweet Thai Chili or Buffalo, served with
rice

$80

Shrimp or Chicken Skewers 
served with rice

$100

Pulled Pork $60

Braised Beef Pot Roast $120

Make it a Meal 
salad and vegetable

$6/Person

Dessert Tray $4/Person

HOST TAB
Select Beer, Wine, Seltzer  $7

Unlimited Soda, Lemonade or Iced Tea

OPEN BAR

Pricing Per Adult Guest
Select Wine & Beer                            $18               $24
Select Alcohol, Beer & Wine           $24              $30

1-2 Hrs 3-4 Hrs

Specialty Cocktails
Mimosa Station 

Prosecco or Gruvi Dry Secco (Zero Alcohol) and Fresh Juices

$6/Person

Bloody Mary Station 
House Made Bloody Mary Mix, Vodka or Ritual Vodka (Zero

Alcohol) and ALL the fixings!

$6/Person

Sangria Station 
House-made Red or White Sangria, Infused with Seasonal Fruit

$6/Person

Specialty Drink Station
Mixed Berry Lemonade or Iced Tea $3/Person
Strawberry Lemonade or Iced Tea $3/Person
Lavender Lemonade $3/Person
Cucumber & Lime Water $2/Person

WE HAVE MANY ZERO PROOF OPTIONS

Desserts
Ask about our selection of cakes, pies and dessert trays


