
 

WEBER’S 



 

BREAKFAST BUFFETS  

THE SUNRISE / 21.00   

THE SOPHISTICATE / 23.00 
 

THE UPTOWN BRUNCH / 27.00  

ENHANCEMENTS 



 

MEETING BREAKS 
ALL DAY COFFEE AND TEA SERVICE / 10.00 

WEBER’S GOURMET COFFEE STATION / 5.00 

DELUXE CONTINENTAL / 17.00 

MEETING PACKAGE / 32.00 

HEALTH / 12.00  

AFTERNOON / 12.00 

SWEET AND SALTY / 12.00 

TAKE A DIP / 12.00  



 

A LA CARTE    
BEVERAGES 

SPIRITED PUNCHES 

MIMOSA STATION        

SNACKS 



 

PLATED LUNCH    

PRIME RIB OF BEEF*/ 30.00 

LONDON BROIL*/ 25.00  

NEW YORK STRIP STEAK*/ 23.00 

NORTHERN LAKES WHITEFISH / 24.00 

ATLANTIC SALMON / 24.00  

ATLANTIC SALMON / 24.00  

JUMBO CRAB CAKES / 32.00 

CHICKEN CHASSEUR / 22.00 

CHICKEN FORESTIERE / 22.00 

TRUFFLE CHEDDAR MACARONI / 21.00 

ROASTED PORTABELLA / 20.00 

ACCOMPANIMENTS  



 

PLATED SALAD ENTRÉES  

WEBER'S COBB SALAD / 18.00 

CAESAR SALAD / 15.00  

WALNUT CHICKEN GORGONZOLA SALAD / 21.00  

BABY KALE / 15.00 

ENHANCEMENTS 

THEMED LUNCH BUFFETS  

ITALIAN BUFFET / 25.00 

BUILD YOUR OWN FAJITAS / 25.00 

HOT SANDWICH BUFFET / 24.00 

SOUP, SALAD AND POTATO BAR / 21.00 

ORIGINAL WORKAHOLICS BUFFET / 21.00 

 

 

 



 

LUNCH BUFFET 

TWO ENTRÉES / 27.00     

CHICKEN CHASSEUR  

CHICKEN FORESTIERE  

LONDON BROIL*  

JUMBO LUMP CRAB CAKES 

BEEF TIPS AND RICE  

NORTHERN LAKES WHITEFISH  

ATLANTIC SALMON 

ATLANTIC SALMON 

VEGETABLE LASAGNA 

TRUFFLE CHEDDAR MACARONI 

PORTABELLA MUSHROOM SAUTÉ   

ACCOMPANIMENTS  

 

ENHANCEMENTS 



 

PLATED DINNER 

PRIME RIB OF BEEF* / 42.00 

FILET MIGNON* / 49.00 

LONDON BROIL* / 31.00  

NEW YORK STRIP STEAK* / 40.00 

JUMBO CRAB CAKES / 37.00  

CHILEAN SEABASS / 42.00 

ATLANTIC SALMON / 29.00  

ATLANTIC SALMON / 29.00  

NORTHERN LAKES WHITEFISH / 29.00 

NEW ZEALAND LAMB / 38.00  

MAPLE LEAF FARMS DUCK / 30.00 

CHICKEN CHASSEUR / 28.00 

CHICKEN FORESTIERE / 28.00 

TRUFFLE CHEDDAR MACARONI / 23.00 

ROASTED PORTABELLA / 22.00 

 

COMBO PLATES  

ACCOMPANIMENTS 



 

DINNER BUFFET 

TWO ENTRÉES / 34.00     

CHICKEN CHASSEUR  

CHICKEN FORESTIERE  

LONDON BROIL*  

BEEF TIPS AND RICE 

NORTHERN LAKES WHITEFISH 

JUMBO CRAB CAKES  

ATLANTIC SALMON  

ATLANTIC SALMON  

VEGETABLE LASAGNA 

TRUFFLE CHEDDAR MACARONI 

PORTABELLA MUSHROOM SAUTÉ   

ACCOMPANIMENTS 

ENHANCEMENT 



 

DESSERT  

DESSERT TABLE / PRICED WITH MENU 

MINI CAKE TABLE / 9.00 

ICE CREAM BAR / 9.00 

PETITE PASTRY ASSORTMENT / 110.00 PER PLATTER 

PETITE PASTRY ASSORTMENT / 25.00 DOZEN  



 

COLD HORS D’OEUVRES 
ICED JUMBO GULF SHRIMP / 31.00  

SNOW CRAB CLAWS / 55.00 

CALIFORNIA NORI ROLLS / 19.00 

STEAK CANAPES / 30.00 

PROSCIUTTO WRAPPED DATES/ 25.00 

ASSORTED CANAPES / 17.00 

ANTIPASTO SKEWERS / 17.00 

CAPRESE SKEWERS / 18.00 

PLATTERS 
RAW VEGETABLE TRAY WITH DIP  

FRESH FRUIT TRAY WITH DIP 

CHEESE TRAY 

CHARCUTERIE PLATTER  

 

DIPS  



 

HOT HORS D’OEUVRES 
SPANAKOPITA / 19.00 

PEAR AND BRIE PHYLLO / 28.00 

SHORT RIB PUFFS / 29.00  

CRAB CAKES / 57.00  

BACON WRAPPED SCALLOPS / 34.00  

MEATBALLS / 16.00  

STUFFED MUSHROOMS 

SHRIMP  

COCONUT CHICKEN / 18.00 

BLACK BEAN FRITTERS / 18.00 

JERK CHICKEN SATAY / 20.00 

STATIONS & PACKAGE 
PRIME RIB* / 440.00  

TENDERLOIN* / 250.00 

STRIP LOIN OF BEEF* / 250.00 

HONEYSUCKLE HAM / 185.00 

HORS D’OEUVRE PACKAGE / 43.00 



 

BAR SERVICE 

HOST BAR PER PERSON  

OPEN BAR PER DRINK 

CASH BAR PER DRINK, PRICE INCLUDES TAX 

BEVERAGE LIST 
NONALCHOLIC OPTIONS 

 

WINES 

BEERS  

PREMIUM LIQUOR 

LUXURY LIQUOR 



 

WINE SELECTIONS 
 

CHAMPAGNE, SPARKLING WINE & NONALCOHOLIC 
  

 

SEMI-SWEET WHITE 
 

 

DRY WHITE 
 

 

RED 

 

CALIFORNIA CABERNET SAUVIGNON 
 



 

BANQUET POLICIES 

DEPOSITS/PAYMENT 

CANCELLATION POLICY 
• 

• 


