


BAR PACKAGE
20 PERSON MINIMUM

NON-ALCOHOLIC
2 HOURS $10.00 PP
3 HOURS $12.00 PP

Includes Unlimited Soft Drinks

BEER & WINE 
2 HOURS $32.00 PP
3 HOURS $40.00 PP

Includes House White | House Red | Draft Beer | 
and Unlimited Soft Drinks 

STANDARD BAR
2 HOURS $40.00 PP 
3 HOURS $50.00 PP

Includes Premium and Call Liquor | House White | 
House Red | Draft Beer | and Unlimited Soft Drinks 

PREMIUM BAR 
2 HOURS $55.00 PP 
3 HOURS $65.00 PP

Includes Premium and Call Liquor | House White |  
House Red | Draft Beer | and Unlimited Soft Drinks 

Add our specialty cocktail package for an additional $10.00 PP 

** Each Additional Hour, $20.00 PP 
** Non-alcoholic $6.00 PP
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HAPPY HOUR
IT’S 5’OCLOCK SOMEWHERE
Up to 25 people – Between 4pm & 7pm

2 HOURS Standard Bar  |  $55.00 PP 
2 HOURS Premium Bar  |  +$10.00 PP
INCLUDES 2 PLATTERS

Cheeseburger Sliders (Vegan Option Available)  

Shrimp Spring Rolls | Picked Radish | Herb Mayo

Chicken Satay | Spicy Peanut Sauce    

Salmon Skewer | Salsa Macha | Scallion

Grilled Filet Skewers | Chimichurri Glaze   

Fried Chicken Buffalo Sliders | Blue Cheese Slaw 

Wings (Barbecue, Buffalo or Lemon Pepper)

Crudité Platter | Seasonal Vegetables | Assorted Crackers | Chips

Charcuterie | Assorted Cheeses | Meats | Nuts | Jams

FRUIT PLATTER

Seasonal Fresh Fruit | Berries

WRAP PLATTERS

Chicken Caesar Wrap      

Roasted Turkey Wrap

Roasted Red Pepper | Hummus 

DESSERT PLATTER

Cheesecakes       

Brownies

Macaroon Cookies

Assorted Mini Parfaits

Chef’s Choice
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TRAY PASSED 
APPETIZERS
1 HOUR OF SERVICE       
CHOOSE 4   $35.00 PP  
CHOOSE 6   $45.00 PP

2 HOURS OF SERVICE       
CHOOSE 4   $50.00 PP
CHOOSE 6   $60.00 PP

Kobe Beef Sliders | Spicy Chipotle Aioli (Cheese or Vegan Optional)

Unagi Glazed Chicken Satay

Panko-Crusted Shrimp | Coconut Sweet Chili Sauce 

Chicken Satay | Cilantro Mayo 

Fried Crab Cake | Saffron Aioli 

Salmon Skewer | Salsa Macha | Scallion 

Grilled Filet Skewers | Chimichurri Glaze 

Fried Chicken Buffalo Sliders | Blue Cheese Slaw 

Bacon Wrapped Dates

Steak Crostini | Horseradish Crème Fraiche

Parmesan Risotto Lollipop Croquette | Herb Aioli

Bruschetta | Tomato and Mozzarella

Prosciutto-Wrapped Melon Balls

Caprese Skewers

Chinese Chicken Salad Togo Box | w/Chopsticks

Spicy Raw Tuna Sesame Cone

Tomato Soup Shooters | Grilled Cheese Sandwiches

** Each Additional Item; $6.00 PP
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BREAKFAST BUFFET                                                                                                             

20 PERSON MINIMUM

CLASSIC CONTINENTAL      
$30.00 PP

Seasonal Fresh Fruit & Berries
Assorted Pastries
Orange & Cranberry Juices
Freshly Brewed Coffee & Hot Tea Assortment

GODFREY BREAKFAST BUFFET    
$40.00 PP

Seasonal Fresh Fruit & Berries
Assorted Pastries
Yogurt w/ Homemade Granola & Dried Fruit
Scrambled Eggs
Applewood Smoked Bacon OR Sausage Links
Breakfast Potatoes
Orange & Cranberry Juices
Freshly Brewed Coffee & Hot Tea Assortment

*Substitute Egg Whites      
$2.00 PP

SUBSTITUTE OPTIONS:
$10.00 PP

Pancakes
Waffles
Bagels w/Lox & Cream Cheese
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FAJITA STATION

20 PERSON MINIMUM
2 HOURS  |  $40.00 PP  
CHOOSE 2 

          

Adobe Chicken      

Chimichurri Steak

Lime Cilantro Shrimp (+3)     

Chipotle Tofu

Vegan Ground Beef      

Includes:  House Chips and Salsa    

   Crema and Pico De Gallo 

   Cabbage Relish     

   Blistered Peppers

   Cheese | Lettuce | Tomato | Onions  

   Guacamole 

   Rice       

   Beans

   Flour Tortillas     

   Corn Tortillas
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SLIDERS AND WINGS 
STATIONS

20 PERSON MINIMUM
2 HOURS  |  $45.00 PP  
CHOOSE 2 

          

SLIDERS         

Beef Sliders (Cheese Optional)

BBQ Pulled Pork

Buffalo Chicken

Salmon

Vegan Slider Portobello Mushroom (vegan)

WINGS

Buffalo

Barbeque

Teriyaki

Lemon Pepper

Includes:  French Fries    
   Ranch
   Buffalo Sauce    
   Ketchup
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PASTA STATION

20 PERSON MINIMUM
2 HOURS  |  $40.00 PP  
CHOOSE 2 

          

Fettucine Alfredo      

Ragu Penne     

Spaghetti with Marinara

Spaghetti Agio E Alio | Roasted Mushrooms  

Creamy Butternut Rigatoni | Roasted Squash

Vegetable Lasagna      

Vegan Bolognese | vegan ricotta

Penne Ala Vodka | Fresh Parmesan   

Fettuccini Alfredo | Charred broccoli

Baked Eggplant Parmesan 

Includes:   Bread and Butter

    House Salad with Roasted Shallot Vinaigrette

    Caesar Salad

 

Protein Options:  Grilled Chicken    

    Meatballs

    Grilled Shrimp (+3)

** Each Additional Item; $6.00 PP
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KIDS STATION

20 PERSON MINIMUM
2 HOURS  |  $30.00 PP  
KIDS UNDER 12
CHOOSE 2 

         
 

       
Chicken Strips 
Sliders 
Pasta | Red or White Sauce
Taco Bar

Includes:  French Fries    

   Salad

   Sodas

** Each Additional Item; $6.00 PP
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GODFREY BUFFET                                                                                                               

20 PERSON MINIMUM
2 HOURS  |  $80.00 PP

SALAD (CHOOSE 1)
California Caprese Salad    
Quinoa Tabouli | Roasted Mediterranean Vegetables
Chopped Caesar Salad    
Orzo Pasta | Green Beans
Arugula Salad | Roasted Beets   
Masculine Salad | Heirloom Carrots

MAIN ENTREES (CHOOSE 2)
Baked Halibut | Lemon Beurre Blanc Sauce  
Baked Sea Bass | Caper Beurre Blanc
Baked Salmon | Romesco Sauce
Jidori Chicken Breast | Grain Mustard Sauce
Grilled Harissa Chicken | Mint Yogurt Sauce  
Macadamia Crusted Breast of Chicken | Pineapple Mango Relish
Roast Prime Rib (+$8)

VEGETARIAN OPTIONS
Wild Mushroom Risotto | Asparagus Tips  
Seasonal Farmer’s Market Stir-Fry
Mushroom Ravioli | Crème Fraiche   
Butternut Squash Ravioli | Sage | Pine Nuts | Scallions
Grilled Tofu Steak | Seasonal Vegetables

SIDES (CHOOSE 1)
Grilled Market Baby Vegetables   
Creamy Red Potato Mash | Mascarpone
Roasted Rosemary Red Potatoes   
Mushroom Risotto | Ricotta
Miso Mash      
Rice Pilaf | Vermicelli

DESSERTS (CHOOSE 1)
Seasonal Fresh Fruit | Berries    
Chef’s Selection Mini Cakes and Confectionaries 
Gelato Station – Seasonal Selections    

BEVERAGES + SIDES
Water | Tea | Coffee  
Assorted Rolls and Butter
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EXECUTIVE MEETING 
PACKAGE                                                                                                                      
                                                                                                                             
20 PERSON MINIMUM
$75.00 PP

CONTINENTAL BREAKFAST     

Seasonal Fresh Fruit and Berries
Assorted Pastries
Orange and Cranberry Juices
Freshly Brewed Coffee and Hot Tea Assortment

LUNCH          

WRAP PLATTER: (CHOOSE 2)

Chicken Caesar Wrap
Roasted Turkey Wrap
Roasted Red Pepper w/Hummus (Veg)

INCLUDES:

Garden or Caesar Salad
Assortment of Chips

AFTERNOON BREAK      

Cookies
Brownies
Assortment of Sodas and Water

UPGRADE TO BREAKFAST BUFFET $5.00 PP
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MEETING BREAKS                                                                                                               
                                                                                                                             
20 PERSON MINIMUM
CHOOSE AN OPTION

HOLLYWOOD BREAK     
$17.00 PP

Cookies & Brownies
Assorted Sodas & Waters
Freshly Brewed Coffee and Hot Tea Assortment
Selection of Hot Teas

HEALTHY BREAK       
$19.00 PP     

Assorted Natural & Fruit Yogurts
Trail Mix & Granola Bars
Seasonal Fruit & Organic Berries
Assorted Sodas and Bottled Water
Freshly Brewed Coffee and Hot Tea Assortment

SUNSET BREAK      
$19.00 PP

Gourmet Cheese & Dried Fruit Preserves
Garlic Hummus, Black Olive Tapenade & Babaganoush
Fresh Pita Chips & Assorted Breads
Freshly Brewed Coffee and Hot Tea Assortment 

A LA CARTE

Bagels & Cream Cheese     $54.00/Dozen
Muffins, Danishes, & Croissant    $46.00/Dozen
Assorted Finger Sandwiches    $48.00/Dozen 
Cookies and Brownies     $46.00/Dozen
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