catering christopher

YOUR CO-HOST AND PARTNER

for any Event
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CRY

Welcome to

THE CHRISTOPHER CONFERENCE CENTER

You are cordially invited to experience the sumptuous culinary fare, exquisite banquet facilities and spacious
accommodations of the Christopher Conference Center. Celebrate you wedding day or business event with up to 2&
guests in any of our six stetof-the-art facilities. Convenient accommodations for your guests are also availattheat
Christopher Inn Suites, Comfort Inn or Hampton Inn, located nearby.

Our Chefs Work With You To Offer The Tantalizing Culinary Creations That Compliment Your AedgtEvent
Theme.

Our elegant Waterford menu is sure to make a nice impression with Crusted Atlantic Salmon in a Lemon Thyme Sa
while our Wexford menu features the horsyle comfort food everyone loves. The Shannon menu offers an appealin
combinatbn of casualet-contemporary choices, such as Slow Roasted Prime Rib of Beef. When the order of the da
off-premise catering event or business lunch, Christopher Conference Center will exceed your event accommodatiol
Whether a quick lunch or eleant dinner, all of our artistic creations will have your guests complimenting not only the
chef, but your good taste as well.

While The Centerpiece Of O@atering Is Our Exceptional Food, Our Services Extend To Every Aspect Of
Event.

Our full menuof services includes preparing a dazzling, fedlgpointed reception, complete with china and white linen tc
setting up audiovisual equipment for an important business meeting. We also recommend selected Event Services
Sponsors who can assist you with masilowers, wedding cakes, formal wear, invitations, and limousine services at
discounted rates. At the Christopher Conference Center, your special day becomes a special occasion.
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Breakfast,

CLASSIC CONTINENTAL 7.00 per person
Assorted Muffins, Danishes and Bagels served with
assorted Jellies, Butter and Cream Cheese

CLASSTIC CONTINENTAL

WITH FRESH FRUIT  7.75 per person

Assorted Muffins, Bagels and Danishes served with
whole Fresh Fruit, Jellies, Cream Cheese and Butter

HEALTHY CONTINENTAL  7.75 per person
Assorted NutrGrain Bars, Granola Bars, whole Fresh
Fruit, Yogurt, assorted Fruit Juices

DANISH AND DOUGHNUTS  5.00 per person
Coffee, Hot Tea, Water, assorted Juices with
Doughnuts and Danish

FRESH BAGEL PLATTER  18.00 per dozen
Assorted Bagels served with Jellies, Butter
and Cream Cheese

EGG STRATA  8.95 per person

Baked Egg Casserole layered with choice of Bacon or
Ham, Swiss and Cheddar Cheeses, Scallions and dice
Peppers served with Home Fries and EstgMuffins

FRENCH TOAST  8.50 per person

Thick French Toast served with Maple Syrup, Powdert
Sugar, Whipped Cream, Butter, Blueberry Topping
served with Bacon or Sausage

CHRISTOPHER BREAKFAST

BUFFET  11.50 per person

Baked Egg Strata, French Toadbme Fries, English
Muffins, Breakfast Pastries, Fresh Fruit and choice of
two meats, Ham, Bacon or Sausage

BREAKFAST ADD ON'S
Biscuits and Gravy 2.75 per person
Fresh Fruit 2.50 per person

INDIVIDUALLY WRAPPED
BREAKFAST SANDWICHES
Bisclit, Bacon, Egg and Cheese2.50
Muffin, Ham, Egg and Cheese2.50
French Toast and Sausage2.50

ALL BREAKFAST BUFFETS
INCLUDE COFFEE, HOT
TEA, ASSORTED JUICES
AND WATER



FLAVORED COFFEE & WATER  2.50 per person
Cdfee served with flavored Syrups, assorted Hot Teas
and Bottled Water with assorted Flavorings.

ALA-MODE BREAK 550 per person
Sodas and Water with an assorted Fruit Pies and Ice
Cream

SNACK ATTACK  4.50 per person

Tortilla Chips with fresh Sals&otato Chips with Dip,
baked Pretzel with Mustard, Mixed Nuts, assorted Soc
and Water

HEALTH BREAK  4.50 per person
Bottled Water with Flavor Packs, Nut&rain Bars, 100
Calories Snack Packs, Vegetables and Dip

SUNDAE BREAK  5.50 perperson
Assored of Ice Cream and Toppings with Coffee and
Water

SWEET SENSATION  4.25 per person
Assorted Chocolates, Cookies and Brownies with Frui
Punch and Coffee

YOUR SPECIAL OCCASION  3.00 per person
Fruit Punch Coffee Mints and NutgYou bringn your
special occasion cake)

CONTINENTAL BREAK  5.00 per person
Coffee, Water, assorted Juices, Muffins, Danish and
Nutri-Grain Bars

CRY

Snhacks and Breaks

BEVERAGES

Coffee per pot 8.00

Coffee urn 2 gallon 50.00

Iced Tea pitcher 700

Iced Tea urn 2 gallon 50.00
Cannel Pepsi Products 1.50 each
Fruit Juices 1.50 each

Bottled Water 1.50 each

with Flavor Packetadd .50 each

SNACKS

Assorted Cookies 12.00 dozen
Chocolate Brownies 12.00 dozen
Mixed Nuts 16.00 pound

Mints  10.00 pound

Potato Chips andrétzels 7.00 pound

100 Calorie Snack Packd.50 each
Sweet- Salty Packs 1.50 each
Nutri-Grain Bars 1.75 each
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Hors D'oeuvres

DIPS AND SPREADS

TOMATO BRUSCHETTA  1.75 per person
Display with Balsamic Olive Oil, served with an
assatment of sliced Breads

SPINACH ARTTICHOKE DIP  1.50 per person
With assorted Breads and Tortilla Chips

ASSORTED BREAD BOATS  2.00 per person
With Pimento Cheese, Spinach Artichoke and Seafooc
Trio (Shrimp, Crab, Salmon)

TORTILLA CHIPS  1.25 per peson
With Cheese Queso and House Made Cilantro Salsa

POTATO CHIPS  1.00 perperson
With Ranch Dip and Pretzels with Chive Cream Chees
(available by the pound)

DIPPING OILS AND BLENDED

SEASONINGS  1.50 per person

Virgin Olive and Garlic Oils with démd of mixed
seasonings (Sicilian, Tuscany, Parmesan and Rosa M
used to create your own dipping sauce. Served with
assorted Toasted Breads

Some Hors D'oeuvres are priced per person to assure
sampling for everyone and to assist in how it is
displayed. Others are priced by the piece to give you
flexibility and variety.

We recommend our Hors D'oeuvres Buffets if there is
extended period between when guests arrive and whe
the meal is served, these might also serve the purpose
of sustaining guestsluring the wait.
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HOT

CHICKEN CORDON BLEU

BITES  1.00 per piece

Mini stuffed Chicken Bites with Canadian Bacon and
Swiss Cheese

MARYLAND CRAB CAKES  1.45 per piece
Homemade petite Maryland Lump Crab Cakes served
with our Signature Dipping S&e

JUMBO CHICKEN WINGS  1.00 per piece
Choice of BBQ, Teriyaki or Buffalo Sauce

PUFES EN CROUTE  1.25 perpiece
Beef and Rich Demi Glaze, Chicken and Wild Mushroo
Pastries

OLD BAY SKEWERED SHRIMP  1.75 per piece
Skewers of 5 Shrimp cooked Dld Bay Seasoning and
Lemons

FRIED CALAMARI  1.00 per person
Fresh Hand Breaded Calamari with hot Homemade
Marinara

COCKTAIL MEATBALLS .60 per piece
Italian Marinara or Sweet and Sour

BONELESS CHICKEN BITES .85 per piece
Breaded White Meat Gtken Bites with assorted Dipping
Sauces

ASSORTED QUICHES  1.10 per piece
Petite Lorraine, Spinach and Vegetable

ASSORTED PUFF PASTRIES  1.35 perpiece
Garlic Potato, Beef, Sausage, Cheese and Spinach
Flavored Fillings wrapped in a buttery Pastry

EGG ROLLS .60 per piece
Mini Egg Rolls with Chili Ti Sauce
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Hors D'oeuvres

COLD

RAW SEASONAL VEGETABLE
DISPLAY  1.50 per person
Fresh cut Vegetables with Vegetable Dip

ASSORTED CHEESE CUBES WITH
ASSORTED CRACKERS  1.75 per person
Chedlar, Hot Pepperand Colby Jack

FRESH SEASONAL FRUIT
DISPLAY  1.50 per person
Seasonal Melons and Berries with a Fruit Dipping Crei

MEDIUM COCKTAIL SHRIMP
Chilled with Cocktail Sauce

1.15 perpiece

JUMBO COCKTAIL SHRIMP
Extra Lage with Cocktail Sauce

1.95 perpiece

ASSORTED CHEESE BALLS AND
BLOCKS  2.00 per person
With assorted Grapes and Crackers

FRESH MELON BASKET
DISPLAY  1.65 per person
Fresh assorted Melon Balls and Berries

ANTIPASTO DISPLAY  1.95 per person

Thinly sliced Prsciutto and Salami, fresh Mozzarella,
marinated Fresh Vegetables, Olives and Sourdough
Bread

SALAMI CORNETT DISPLAY .75 per piece
Soft Smoked Cheddar Cheese rolled in Salami

SLICED SMOKED SALMON

DISPLAY 165 per person

Garnished with Lemon Dille@ream Cheese and mince:
Red Onions

DELI STYLE SPIRALS  1.10 per piece
Assorted Deli Meat and Cheeses wrapped in assorted
Wraps

BUFFETS

WEXFORD BUFFET

Traditional Horrg&yle 11.95 per person
Seasonal Vegetable Tray

Assorted Cheese and Crackers
Melon Basket Display

Chicken Wings or Chicken Bites
Egg Rolls or Calamari

Meatballs or Bff Pastries

SHANNON BUFFET

Casual Contemporarys.95 per person
Bruschetta Display

Fresh Fruit Display

Assorted Cheese Blocks & Grapes
Deli Style Spirals

Chicken Wing®r Bites

Assorted Quiche or Pastries

Egg Rolls or Pop Corn Shrimp
Cordon Béu Bites or Meatballs

WATERFORD BUFFET

Elegant Impressions?.95 per person
Dipping Oils and Breads

Fresh Fruit Display

Vegetable Tray

Antipasta or Bruschetta Display
Medium Shrimp or Anti Pasta Display
Maryland Crab Cakes or Skewered Shrimp
Pufs En Croute

Assortal Quiches or Cordon Bleu Bites
Eggrolls or Meatballs

Calamari or Egg Rolls

DISPLAY STATIONS
Add a display station to any Hors D'oeuvres Buffet.

PASTA STATION  3.50 per person

Penne and Cavatappi Pasta, sautéed Zucchini Squash
Peppers, Onions and Mushrooms with Homemade
Marinara and Alfredo Sauce



ICE SCULPTURES

Our culinary team can arrange some of you Cold Hors
D'oeuvres to be displayed on ice molds for an added
touch to your function. Ask for details.
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POTATO STATION  3.50 per person

Idaho Baked and Sweet Potatoes with Roasted Garlic,
Cheddar Cheese, Chives, Bacon Crumbles, Brown Gra
Butter, Sour Cream, Brown Sugar, Nuts &idnamon

CARVING STATION  4.95 per person
Ham, Turkey and Beef Carving Station with assorted
Crusted Rolls, Tomatoes, Onions and Condiments

Our Hors D'oeuvres Buffets are created to simplify
planning for a predinner social hour or cocktail type of
ewvent. The buffet will accommodate all guests through
the buffet one time and will be left out 1 hour after
beginning serve time.
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Plated Luncheons

MEATY MEATLOAF  10.95

A luncheon portion of Homemade Meatloaf served wit|
rich Brown Gravy, Mashed ®Rdoes and a choice of
Vegetable or Toss Salad

BEEF POT ROAST 1150

Tender Pot Roast and Gravy with caramelized Red Sk
Potatoes, Onions, Carrots and Celery with choice of T
Salad or Cole Slaw

PULLED PORK SANDWICH 950

Pulled Smoked Pork ismothered in BBQ Sauce piled
high on a Kaiser Roll Served with Cole Slaw and Fren:
Fries

ITALIAN SUBMARINE SANDWICH  9.25
Layers of Pepperoni, Salami and Ham topped with
Mozzarella Cheese, Lettuce, Tomatoes and Banana
Peppers with Italian Dressingesred with Potato Chips
and Coleslaw

TURKEY AND BACON CLUB

SANDWICH 925

Thin sliced Roasted Turkey with Lettuce and Tomatoe
melted Mozzarella Cheese and strips of Bacon. Serve
with Potato Chips and Cole Slaw

GRILLED CHICKEN BREAST

SALAD 1025

Tender strip of Chicken Breast on mixed Greens with
Grape Tomatoes, Cucumbers, mixed Cheeses and
Croutons

TERIYAKI OR BBQ CHICKEN

BREAST 975

A tender Chicken Breast grilled to perfection served
with choice of side dish and Toss Salad

BABY BACK RIBS  10.95
Meaty Baby Back Ribs served with choice of French F
or Baked Potato and Cole Slaw

SOUP, SALAD & SANDWICH 950
A cup of Soup dejour, 1/2 Club or Italian Sub and Tos:
Salad

TARRAGON CHICKEN SALAD

PLATE 1025

Tender chunks of @rragon Chicken Salad served with
choice of fresh Vegetables or seasonal Fresh Fruit

CRISPY CAESAR SALAD 10.25

Breaded Chicken Tenders nestled on a bed of Rama
Lettuce, Parmesan Cheese and Croutons drizzled with
our Creamy Caesar dressing

TUNA OR CHICKEN SALAD

ROLL-UP  9.00

Choice of Tuna or Chicken Salad rolled in a seasoned
Tortilla served with Toss Salad or Fresh Fruit

DESSERT  1.50 per person

Add dessert to any luncheorfOther selections available
See side dish selectioi.

Baked Cooie

Vanilla Ice Cream

Brownie

Sherbert

Italian Ice

Chocolate Mousse

SNACK  1.50 per person

Add an afternoon (individual) snack to any luncheon.
Rice Crispy Treat

100 Calorie Snack (asst)

Protein Snack Bar

Asst Candy Bar

Fruit Granola

Fruit-n-Nutty Snacks

ALL ENTREES INCLUDE ROLLS,
COFFEE AND TEA

Planning a meeting through lunch with no budget for lunch
service? As your Gldost, we got you covered. We can arrange
for lunch service to be provided on site for a minimal set up fe
This will keepyour attendees happy and your meeting moving
We can offer a variety of Sandwiches, Salads, and Pihaas
your guests can simply prerder and pay fowith no wasted
time or driving.Ask your coordinator for details.
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Specialty Luncheon

SOUTHERN BBQ BUFFET  10.25
Pulled Smoked Pork and sliced Beef Brisket served wi
Kaiser Rolls, Cole Slaw, Baked Beans and Potato .Chi

DELICATESSEN BUFFET  11.00

Fresh sliced Turkey, Ham, and Roast Beef with assort
Cheeses and Breads. Served withg8slad or Soup
Dejour, Baked Beans, Cole Slaw, Potato Chips and all
condiments

NY STYLE DELICATESSEN BUFFET  12.00
Fresh sliced Salami, Corned Beef, Pastrami, and Ham
with Swiss and Pepper Jack Cheeses. Served with
assorted Deli Rye Breads, Sauerk, Pepperoncini,
Olives, Lettuce, Tomatoes, Onions and assorted
Mustards and Horseradish. Includes Vegetable Soup,
Potato Salad, Baked Beans and Potato Chips

PASTA BUFFET 13.00

Penne Pasta, Cavitappi Pasta, Sautéed Zucchini and
Squash, Roasted Rathd Green Peppers with Red
Onions, Italian Glazed Mushrooms, Homemade Marin
Sauce, Garlic Alfredo Sauce with choice of Meatballs,
Grilled Chicken or Italian Sausage. Served with assort
Dry Cheese and Garlic Bread Sticks

SWEET-N-BUTTERY SPUDS 9.25

Extra large Baking Potatoes served with Cheddar Che
Sauce, Broccoli Florets, Roasted Garlic, Chives, Baco
Crumbles, Brown Gravy, Butter and Sour Cream. And
jumbo Sweet Potatoes served with Brown Sugar,
Cinnamon, Pecans, Maple Syrup and Marshmallows
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SOUP AND SALAD 9.25

An assortment ofhree soups and four salads.uDchef
will prepare an array of three homemade soups served
with a salad bar of four salagd€hef Salad, Greek Salad,
Italian Salad and our neighbor's polar, Red Bacon and
Bleu Sad with accommnied dressings and breadsticks.

WRAP IT UP  10.00

A variety of Tortilla Wraps and Pita Breads with Cold
Tunaand Chicken Salad, Hot BarbeduPork and
Chicken. Served with Rice, Sauteed Vegetables and all
extras

WINGS AND THINGS  11.00

Jumbo Chicken Wings (from our neighbor) with choice
three sauces. Assortment of Pizzas, served with Italian
Salad, Red Bacon and Bleu Sadamil a Toss Salad

ALL ENTREES INCLUDE ROLLS,
COFFEE AND TEA
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Plated Dinners Wexford

TRADITIONAL HOME-STYLE

MEATY MEATLOAF 1195
A generous portion of Homemade Meatloaf with rich
Brown Gravy, topped with Seasoned Onion Straws

BEEF POT ROAST 1250
Tender Pot Roast and Gravy with Caramelized Onions
Carrots and Celery

HERB ROASTED CHICKEN  12.95
1/2 Chicken roasted with Rotisserie Seasoning and
Herbed Chicken Gravy

CHICKEN LAFAYETTE 12.95

A boneless Breast of Chicken, breaded and baked gol
brown, served with a Marcella Wine and Mushroom
Sauce

TERIYAKI CHICKEN 1295
A tender Chicken Breast grilled to perfection with a
glazed Pineapple Teriyaki Sauce

SPAGHETTI MARINARA 1195
Rich Tomato Marinara and Homemade Meatballs with
aged Parmesan Cheese

(11

SALAD (choose one)
House Toss Salad
Applesauce
Coleslaw

DESSERT (choose one)
Vanilla Ice Cream
Rainbow Sherbet
Chocolate Sheet Cake

ALL ENTREES INCLUDE ROLLS,
COFFEE AND TEA. CHOICE OF
SALAD, DESSERT AND TWO SIDE
DISHES. SIDES AND DESSERTS CAN
BE UPGRADED.
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Plated Dinners.Shanno

CASUAL CONTEMPORARY

ROASTED PRIME RIB OF BEEF  18.95 SALAD (choose one)
A generous portion of 10 ozslow roasted Prime Rib Mixed Greens
served with Aujus. Caesar
Fresh Fruit
SIRLOIN STEAK  16.95
USDA Choice 10 oz. Sirloin hand cut the day of your DESSERT (choose one)
eventand char grilled to perfection. FreshFruit Pie
Cheesecake with Strawberries
BABY BACK RIBS 15.95 3 Layr Carrot Cake

Meaty "fallinoff the bone" Baby Back Ribs smethd in
our own Barbecue Sauce.

CHICKEN CORDON BLEU  15.95 ALL ENTREES INCLUDE ROLLS,
A generous portion sered over Fettuccini and topped ‘ .
with our "madefrom-scratch” Swiss Alfredo. COFFEE AND TEA. CHOICE OF

CHICKEN CAVATAPPI 1550 - ]

A tender Cavatappidata, Chicken Bresdand Roasted
Red Pepper Sauce.

CAJUN TILAPIS 13.95

Two Filets dusted with Cajun Seasoning and served o
Wild Rie with a mild Cajun Cream Sauce.
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