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         Brunch Buffet 
 (Minimum 25 guests)  
$30.00 Per Guest 

 
Variety of Seasonal Fresh Fruit  

 
Assorted Danish, Muffins, and Scones 

 
Lakeside Inn Eggs Benedict 

 
Cinnamon French Toast Served with Maple Syrup 

 
Quiche Lorraine 

 
Crisp Country Bacon and Sausage Links 

 
Home-Fried Potatoes with Peppers and Onions  

 
Coffee, Decaffeinated Coffee, and a Selection of Hot Teas 

 
Enhancements 

 
   Mimosa Bar…………..……………………..$14.00 Additional Per Person 

 
Sangaria Bar (White or Red)…….……...…..$15.00 Additional Per Person 

 
Bloody Mary Bar…………………...….…..$20.00 Additional Per Person 

                                           
Juice Station (Up to 3 Juices).............................................$4.00 Per Drink 

                                          
Omelet/Eggs to Order Station………..…….$6.00 Additional Per Person 

 
Individual Yogurt Parfait with Granola……..$6.00 Additional Per Person 

 
                                         Carving Station……………………………Additional Per Person (See Below) 
 

Carving Station/Choice of One Item: 
Roast Prime Rib of Beef  $14.00 Per Person 
Roasted Vermont Turkey $7.00 Per Person 

Glazed Virginia Ham $7.00 Per Person 
 

A Chef is required with Omelet (per 50 guests) & Carving Stations (per 75 guests) at an additional charge of $75.00 Per Chef  
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax 
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Brunch Plated 
 (Maximum of 30 guests)  

$25.00 Per Guest 
 
 

Choice of: 
 

Eggs  
(Scrambled or Quiche) 

 
Meat 

(Sausage Links, Crisp Bacon or Ham) 
 

Pastry 
(Danish, Muffin or Scone) 

 
Sides: 

 
Fruit, Yogurt or Granola 

 
Grits or Home Fried Potatoes with Peppers and Onions 

 
 

Served with Warm Biscuits, Coffee, Decaffeinated Coffee 
and a Selection of Hot Teas 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax 
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Cold Hors D’oeuvres, Platters and Displays 

Display Serves 50 Guests 
 
 
 
 Whole Salmon Display*  .…………………………………………….…….$295.00 
 Hickory Smoked or Poached with Cucumber Slices, Lemon, Capers and Hard Boiled Egg 
  
 Chilled Jumbo Shrimp on Ice*...…………...………………………………$350.00     
 With Spicy Cocktail Sauce 
  
 Vegetable Crudités Display*..………….…………........………….………..$175.00      
 Served with Spinach Herb Dip. 
 
 Imported and Domestic Cheese Display..…….…..……….……….……..$225.00 
 An Array of Fine Cheeses Artfully Presented and Served with English Crackers 
 
 Tuscany Antipasti Display* ………………...………….……..….……...…$250.00 
 Thinly Sliced Cured Meats, Imported Cheeses, Olives and Marinated Peppers 
 
 Seasonal Fruit Display* …………………………………….……….…….$175.00      
 Sliced Fresh Fruit and Berries of the Season served with Raspberry Yogurt Dip 
 
 Homemade Tortilla Chips and Dips*  .…………………………..…...….$225.00      
 Homemade Tortilla Chips served with Homemade Salsa and Guacamole 
  
 Assorted Finger Sandwiches …………….……>>……………..………...$300.00      
 Petite Tea Sandwiches Trimmed and Filled with Chef’s Selection of Mousses and Salads 
 (50 pieces)  
 
 Lakeside Inn Southern Deviled Eggs ….……………….……..…..……...$325.00      
 Standing Boiled Eggs with a Southern Style Filling 
  
 
 
 
 
 

 
Prices and Selections Subject to Change 

All Prices Subject to 20% Service Charge and 7% Sales Tax  
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Hot Hors D’oeuvres 

Serves 50 Guests 
 
 
 Shrimp & Salmon Dip………………………………………………………...$250.00 
 Broiled Salmon and Shrimp Folded into a Tangy and Flavorful Cream Base 
 
 Artichoke & Spinach Dip………………………………..…………………...$200.00 
 Artichoke and Spinach Folded into a Tangy and Flavorful Cream Base 
  
 Baked Brie Bites……………………………………………..…….…………$275.00 
 Creamy French Brie, Candied Pecans, and a Raspberry Coulis 
 Wrapped in a Warm Puff Pastry  
 
 Jumbo Bacon-Wrapped Sea Scallops* ..…………………………………….$400.00 
 Jumbo Sea Scallops Wrapped in Thick Cut Applewood Smoked Bacon 
 
 Petite Maryland Crab Cakes ……………………………………….……..…$400.00 
 Tender Bite-Sized Crab Cakes Served with a Roasted Pepper Remoulade 
 
 Seafood Stuffed Mushrooms………………………………………………...$375.00 
 Crimini Mushrooms Filled with a Crab and Shrimp 
 Stuffing and Topped with Shaved Parmesan Cheese 
 
 Asian Vegetable Egg Rolls …………………………………………………$250.00 
 Eggrolls Stuffed with a Variety of Asian Inspired Vegetables 
 Served with Flavorful Soy Sauce and Sweet & Sour Sauce 
 
 Chicken Pineapple Kabob*…………………………………………………$250.00 
 Tender Chicken and Pineapple Chunks Marinated in a Tangy Teriyaki Glaze 
 
 Lakeside Inn Meatballs………….…………………………………….……$250.00 
 Bite-Sized Meatballs, Served Tossed in 3 Flavors: Barbeque, Swedish  
 Stroganoff & Sweet Thai Chili 

 
 Chicken Pesto Bites…………………..…………………………….……….$350.00 
 Chunks of Chicken Smothered in a Savory Pesto Basil Sauce and Creamy 
 Mozzarella, Wrapped in a Warm Puff Pastry 
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Hot Hors D’oeuvres continued 
Serves 50 Guests 

 
` 
 Miniature Beef Wellingtons………………………………………………..$400.00 
 Seared Filet Mignon Smothered in Duxelle and Wrapped in a Warn Puff Pastry 
 
 Zellwood Sweet Corn Fritters ……………………………………………..$250.00 
 Sweet Corn Kernels, Mixed into a Savory Fritter and Fried Golden Brown 
 Served with a Lemon & Chive Dipping Sauce 
 
 Beef Franks in a Blanket……………………………………………….…..$250.00 
 Beef Franks Wrapped in Puff Pastry, Served with Barbeque Dipping Sauce 
 
 Fried Green Tomatoes …….……………………………….…………..…..$275.00 
 Served with a Remoulade Sauce 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax 
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Plated Luncheon Entrée Selections 

 
Luncheon Selections Include Choice of One Salad 

 
Tossed Spring Greens and Garden Vegetables with House Balsamic 

Or 
Caesar Salad with Garlic Croutons 

 
Petite Filet Mignon* 

6 oz. Grilled Petit Filet Mignon Topped with a Mushroom Wine Sauce 
Served with Baked Potato and Steamed Broccolini 

$36.00 
 

Boneless Breast of Chicken 
Stuffed with Apples, Walnuts and Cornbread 

Served with Garlic Mashed Potatoes and Honey Glazed Carrots 
$26.00 

 
Prime Rib of Beef (Minimum of 10 Orders)* 

Seasoned and Slow Roasted Choice Prime Rib with Au Jus 
Served with Garlic Mashed Potatoes and Steamed Broccolini 

$32.00 
 

Chicken Piccata   
Tender Boneless Chicken with Lemon Caper Sauce 
Served with Basmati Rice and Fresh Bean Medley 

$26.00 
 

Filet of Salmon* 
Seared and Drizzled with Melon Beurre Blanc 
Served with Basmati Rice and Squash Medley 

$28.00 
 

Pasta Primavera 
Fettuccine with Fresh Vegetables in a Red Wine Marinara 

$20.00 
 

Served with Warm Rolls and Butter, Coffee, Decaffeinated Coffee,   
Choice of Hot or Iced Tea 

 
 
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax 
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Plated Dinner Entrée Selections 

 
Dinner Selections Include Choice of One Salad  

 
Tossed Spring Greens, Artichokes, Hearts of Palm, Tomato, with House Balsamic 

Or 
Caesar Salad with Garlic Croutons and Asiago Cheese and Classic Caesar Dressing 

 
 

6 oz. Grilled Petite Filet Mignon and 5 oz. North Atlantic Lobster Tail* 
Served with Baked Potato and Steamed Broccolini    

$58.00 
 

8 oz. Aged Center Cut Filet Mignon Wrapped in Smoked Bacon, Wild Mushroom Sauce 
Served with Baked Potato and Steamed Broccolini  

$48.00 
 

Slow Roasted 10 oz. Prime Rib of Beef Au Jus with Mild Horseradish Sauce* 
Served with Garlic Mashed Potatoes and Honey Glazed Carrots  

                                 $38.00 (Minimum of 10 Orders) 
 

Boneless Breast of Chicken Topped with Crabmeat, Fresh Herb Beurre Blanc Sauce* 
Served with Basmati Rice and Seasonal Squash Medley    

$34.00 
 

Sautéed Chicken Breast with Brandy Cream Sauce 
Served with Garlic Mashed Potatoes and Honey Glazed Carrots 

$32.00 
 

Pan Seared Florida Red Snapper with Fresh Fruit Salsa* 
Served with Basmati Rice and Honey Glazed Carrots   

$36.00 
 

Grilled Pacific Salmon, Lobster and Crab Sauce* 
Served with Tomato & Onion Risotto and Steamed Broccolini  

$40.00 
 

Steamed Mahi-Mahi with Sweet Tomato Relish* 
Served with Basmati Rice and Seasonal Squash Medley 

$34.00 
 
 

 Pasta Primavera: Penne Pasta with Fresh Vegetables and Tomato Parmesan Sauce 
$30.00 

 
Served with Warm Rolls and Butter Coffee, Decaffeinated Coffee, Choice of Hot or Iced Tea 

 
Prices and Selections Subject to Change 

All Prices Subject to 20% Service Charge and 7% Sales Tax  
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Dinner Buffet Selections 

(30 Guest Minimum) 
 

Two Entrée Selections $54.00 Per Person 
Three Entrée Selections $58.00 Per Person 

 
Salad Selections 

Tossed Spring Greens, Artichokes, Hearts of Palm, Tomato, Red Onion & Parmesan Cheese  
Served with Balsamic and Ranch Dressing 

Or 
Caesar Salad with Garlic Croutons and Asiago Cheese with Classic Caesar Dressing 

 
Entrée Selections 

Sliced Prime Rib* (Requires Chef for Carving)* 
6 oz. Bacon-Wrapped Filet* 

10 oz. Grilled New York Strip Steak* 
Boneless Breast of Chicken Breast with Black Pepper Cream Sauce 

Mahi Mahi with Sweet Tomato Relish & Fresh Herbs* 
North Atlantic Lobster Tail Basted in Garlic Butter*  

Potato-Crusted Cod with Creamy Lemon Chive Sauce 
Bourbon Glazed Bone-In Pork Chop* 

Pasta Primavera with Red Wine Marinara Sauce 
 

Vegetables* 
(Select Two) 

Fresh Bean Medley 
Variety of Seasonal Squash 
Fresh Steamed Broccolini 

Honey Glazed Carrots 
 

Starches* 
(Select Two) 

Garlic Mashed Potatoes       
Basmati Rice 

Tomato and Red Onion Risotto 
Roasted Parsley Red Potatoes 

Au Gratin Potatoes                
 

Served with Fresh Baked Rolls, Butter, 
Coffee, Decaffeinated Coffee, Choice of Hot or Iced Tea 

 
Prices and Selections Subject to Change 

All Prices Subject to 20% Service Charge and 7% Sales Tax 
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Themed Dinner Buffet 

(30 Guest Minimum) 
$48.00 Per Person 

 
Roma Ristaurante 

Tuscany Antipasti Display with Thinly Cured Sliced Meats,  
Imported Cheeses, Olives and Marinated Peppers* 

  
Caesar Salad with Garlic Croutons and Parmesan Cheese 

 
Chef Created Gourmet Pizzas 

 
A Selection of Penne, Ravioli and Fettuccine Pastas 
Marinara, Creamy Alfredo and Garlic Pesto Sauces 

 
Scaloppini of Chicken with Mushroom Tomato Cream Sauce 

 
Mahi Mahi with Roma Tomatoes and Capers* 

  
Ratatouille: Mixed Italian Vegetables* 

 
Backyard Barbecue  

Salad Bar with Mixed Greens and All the Fixin's 
 

Steakhouse Potato Salad with Bacon* 
 

Oven Roast Chicken with House-Made Barbecue Sauce* 
 

Slow Roasted Baby Back Pork Ribs with Bourbon Bar- Barbecue Sauce* 
 

Baked Beans with Molasses* 
 

Southern Corn Pudding and Texas Toast 
 

Fiesta Grande 
Tortilla Chips with House-Made Salsa and Guacamole 

 
Seasoned Fajita Steak and Sliced Fajita Chicken* 

 
Served with Black Beans, Rice, Peppers, Onions, Corn Confetti, 

Shredded Lettuce, Diced Tomatoes, Shredded Cheese, 
Sour Cream* 

 
Flour Tortillas 

 
Chef’s Selection of Seasonal Vegetables 
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Carribean 

Jerked Bone-In Chicken* 
 

Shrimp and Pineapple on Skewer 
 

Caribbean Rice with Coconut* 
 

Caribbean Roasted Sweet Potatoes* 
 

Tropical Squash Blend Vegetables* 
 
 

All Buffets Served with Fresh Baked Rolls and Butter, 
Coffee, Decaffeinated Coffee or Choice of Hot or Iced Tea 

 
Enhancements 

 
Meatballs $5.00 Per Person 
Shrimp $8.00 Per Person 
Brisket $10.00 Per Person 

 
Carving Station** 

Turkey Breast $7.00 Per Person 
Pork Loin $7.00 Per Person 
 Prime Rib $14.00 Per Person 

 
Pasta Station** 

 
                                                Choice of: 

  (2) Pastas, (3) Sauces, (3) Cheeses  $10.00 Per Person 
 

**A Chef is required for both Carving and Pasta Station (One Chef per 75 guests) at an Additional Charge of $75.00 Per Chef 
 

Additions 
 

Lakeside Inn House Salad Bar $6.00 Per Person 
Dessert Selection $6.00 Per Person 

 
 

  
 

Prices, Selections and Fees are Subject to Change 
All Price and Feess are Subject to 20% Service Charge and 7% Sales Tax 
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Late Night Snack 
(Serves approximately 50 guests) 

 
 
 

Beef Franks in a Blanket 
Beef Franks Wrapped in Puff Pastry 
Served with Barbeque Dipping Sauce 

$250.00 
 
 

Beef or Pulled Pork or Pulled Chicken Sliders 
$250.00 

 
 

Lakeside Inn Meatballs 
Bite-Sized Meatballs Served Tossed in 3 Flavors: 

Barbeque, Swedish Stroganoff & Sweet Thai Chili 
$300.00 

 
 

Chicken Strips and Waffles 
Served with Warm Maple Syrup 

$225.00 
 

 
French Fry Bar with Fixings 

$225.00 
 
 

Cookies and Milk 
$200.00 

 
 
 
 
 
 
 
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax  
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Beverage Service 

 
No Beverages May Be Brought Onto Lakeside Inn Property 

 
 

Non-Alcoholic Beverages 
(Approximately 12 Servings) 

 
 Regular or Decaffeinated Coffee……………………$35.00 Per Gallon  
 
 Hot Tea…………………………………………….$25.00 Per Gallon 
 
 Iced Tea…………………………………………… $18.00 Per Gallon 
 
 Fruit Punch/Lemonade…………………………… $15.00 Per Gallon 
 
 Sodas……………………………………………… $3.00 Per Can 
 
 Mineral Water (Sparkling or Non-Sparkling)………..$2.50 Per Bottle 
 
 Sparkling Cider, 750ml………………………...…….$14.00 Per Bottle 
 
 

Alcoholic Beverages 
 
 Beer on Tap (Budweiser or Bud Light)……………..$325.00 Per Keg (160 12 oz. Servings) 
 
 Champagne Punch…………………………………$45.00 Per Gallon 
 
 House Champagne, 750ml…………………………$25.00 Per Bottle 
 
 House Wine, 1.5 Liter……………………………....$35.00 Per Bottle (10 5oz Servings) 
 
 (Chardonnay, White Zinfandel, Merlot, Cabernet Sauvignon, Pinot Grigio) 
 

 
Specialty Wines May Be Ordered and Priced Upon Request 

 
 
 

Prices and Selections Subject to Change 
All Prices Subject to 20% Service Charge and 7% Sales Tax  
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Bar Service 
 

No Beverages May Be Brought onto Lakeside Inn Property 
 

Hosted and Cash Bars 
Hosted Bars are paid for by the Host of the Function on a Per Drink Basis 

Cash Bars are paid for by the Guests Attending the Function 
 

 
 

Host Bar – Billed on Consumption  
(Prices Do Not Include Sales Tax and Service Charge) 

 
  Well Drink  $7.00 Each 
  Call Drink  $10.00 Each 
  Premium Drink  $12.00 Each 
  Domestic Beer  $4.50 Per Bottle 
  Specialty Beer  $5.50 Per Bottle 
  Non-Alcoholic Beer  $4.50 Per Bottle 
  House Wine  $7.00 Per Glass 
  Cordials and International Coffees $10.00 Each 
  Cognacs V.S.  $10.00 Each 
  Soda and Juice  $2.50 Each 
 

Cash Bar – Per Drink  
(Prices Include 7% Sales Tax & 20% Service Charge) 

 
  Well Drink  $9.00 Each 
  Call Drink  $12.00 Each 
  Premium Drink  $14.00 Each 
  Domestic Beer  $6.00 Per Bottle 
  Specialty Beer  $7.00 Per Bottle 
  Non-Alcoholic Beer  $5.00 Per Bottle 
  House Wine  $9.00 Per Glass 
  Cordials and International Coffees $12.00 Each 
  Cognacs V.S.  $12.00 Each 
  Soda and Juice  $3.00 Each 

 
 

If Bar Sales Do Not Exceed $300.00 in consumption, a $100.00 Bartender Fee will be Applied 
 

 
Drink Prices Include all Condiments and Mixers 

Prices and Selections Subject to Change  
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Beer and Liquor List 

 
Well Brands 

Vodka 
Gin 

Rum 
Tequila 
Whiskey 
Scotch 

 
Call Brands 

Vodka: Tito’s, Stoli 
Gin: Tanqueray, The Botanist  

Rum: Bacardi, Captain Morgan, RumHavan (Organic Coconut), Rum Chata 
Tequila: Cuervo Gold, Tres Agave 

Whiskey: Seagrams 7, Crown Royal, Bushmills  
Scotch:  Dewars 

 
Premium Brands 

Vodka: Grey Goose, Kettle One 
Gin: Hendricks 

Rum: Myers (Dark), Mount Gay 
Tequila: Patron 

Whiskey: Jack Daniels, Makers Mark, Jameson, Basil Hayden, Woodford 
Scotch: Johnnie Walker Black, Macallan 

Additional: B & B, Grand Marnier, Frangelico, Courvosier 
 
 

 Domestic Beer Specialty Beer 
Amber Bock                                                    Heineken 
Michelob Ultra                                                 Stella Artois 
Budweiser                                                 Amstel Light 
Bud Light                                                 Landshark 
Beck’s (N/A)                                                 Murphy’s Stout 
                                                 Goose Island IPA 
                                                 Shock Top 
                                                 Kona Longboard 
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Additional Services 
• Menu Tasting 

Plated Meal: Four Items Selection for 2-4 People $50.00++ 
Buffet Meal:  Up to 4 People $75.00++ 
 

• Hotel Guest Gift Bags 
Passed Out at the Front Desk $3.00++ Per Bag 
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