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BREAKFAST

Priced per person and subject to a 20% service charge and 6.75% sales tax

Buffet:

Fresh Fruit Display

Assorted Chilled Fruit Juice

Scrambled Eggs

Bacon or Sausage

Breakfast Redskins or Hash Brown Potatoes
Grits or Oatmeal

Breakfast Pastries

Coffee, Decaf, Tea

$19 Per Person

(Minimum 25 People)

Plated:

Price Per Person. Plated includes Orange Juice &
Coffee/Tea Service

Scrambled Eggs

Bacon, Sausage or Ham
Hash Brown Potatoes
$11

Off the Griddle

Choice of French Toast or
Silver Dollar Pancakes
Bacon, Sausage or Ham
$11

The Continental

Seasonal Fresh Fruit Plate
Yogurt, Assorted Muffins
$10

Add- On Options to Breakfast Buffet:

*Homemade Sausage Gravy with Biscuits
$4 Per Person additional

Omelet Station:
Chef prepared omelets with assorted toppings
$5 Per Person
$50.00 chef fee will apply

*Battered Double Thick French Toast with Powdered
Sugar
With Hot Maple Syrup & Butter
$3 Per Person

*Silver Dollar Pancakes with Maple Syrup
$2 Per Person

AM Breaks:

Coffee, Tea & Decaf $25 Per Gallon
Bottled Water, Soft Drinks $2 Each
Assorted Juices $25 Per Gallon
Coffee & Pastries and
Bagels w/Cream Cheese S5 Per Person

Add Juice $1.00 per Person

By the Dozen Options:

(Chose 1 selection below)

Bagels w/Cream Cheese & Fruit Preserves
Croissants w/Butter & Preserves

Danish Pastries

Croissants, Apple, Pecan, Raspberry Danish
$24 Per Dozen



LUNCH

Priced per person and subject to a 20% service charge and 6.75% sales tax

Light Lunches

Light lunch is served with Dessert, Coffee, Decaf and Iced Tea

Hope Croissant Club:

Sliced Turkey, Baked Ham, American Cheese w/lettuce and
tomato on a flaky croissant served w/ Potato Chips & Pickle
Spear

$14

Hope Deli Plate:

Sliced Roast Beef, Ham, Turkey w/American & Swiss
Cheeses, sliced tomato and lettuce garnish served on a
croissant or kaiser roll with Potato Salad, & Pickle Spear
s14

Open Faced Vegetarian Delight:

Grilled vegetables with sun-dried tomato mayonnaise, mozzarella
cheese served on a toasted ciabatta roll with Potato Chips & Pickle
Spear

s14

Hope Cobb Salad:

Diced grilled chicken, bacon, tomato, hard-boiled egg, peppers,
avocados, blue cheese crumbles on a bed of lettuce with choice of
house-made dressing. Served with rolls & butter

s14

Club Hoagie:

Smoked Roast Turkey, Swiss cheese, bacon strips stacked high on
our hoagie bun served with lettuce, tomato, pickle, mayonnaise
and potato chips

$15

Boxed Lunch: Croissant sandwich with a choice of Ham, Turkey,
Tuna or Chicken Salad with American cheese, pasta salad or potato
salad, bag of chips, chef’s choice of dessert, soft drink &
condiments

$15

PLATED LUNCH

Priced per person and subject to a 20% service charge and 6.25% sales tax
All selections include a house salad with choice of dressings,
rolls, butter, chef’s selection of seasonal vegetables, potato,
pasta or rice, dessert and coffee, decaf, iced tea, water

Hope Hotel Signature Chicken Supreme:
Our chef’s specialty and guests favorite. Breaded chicken breast is
topped with a delicious Parmesan Cream Sauce

s16

Tuscan Chicken: Boneless chicken breast stuffed with a blend
of sun-dried tomato, spinach, parmesan cheese, served over
marinara sauce

s16

Almond Crusted Tilapia:
Tilapia filet coated in crushed almonds and topped with a
pineapple honey glaze

$16

Vegetarian or Meat Lasagna:
Layers of either roasted vegetables or ground beef. topped with
parmesan cheese and marinara sauce

$15

Roasted Pork Loin Roulade:
Tender pork loin filled with dried cherries and cranberries topped
with a fine demi-glace

s16

Meatloaf:
Even better than Mom’s best; paired with creamy whipped
potatoes, southern style green beans and brown gravy

815




Lunch Buffet:

Priced per person and subject to a 20% service charge and 6.25% sales tax
Minimum of 30 people required. All selections include a house salad with choice of dressings, rolls, butter, chef’s choice
of seasonal vegetable and starch, dessert display, coffee, decaf, iced tea.

Entrees:
Sliced Prime Rib, Slow Roasted Pork Loin (Mustard Sauce), Chicken Supreme, Chicken Marsala, Potato Crusted
Cod Loin, Grilled Salmon

Your choice of Mashed Potatoes and Gravy or a blend of White and Wild Rice.

Single Entrée $21 Per Person
Double Entrée $24 Per Person
Triple Entrée $26 Per Person

Deli Buffet: $17

Add Soup du jour, $2.00/pp additional

Includes: Ham, Turkey, Tuna or Chicken Salad,
Swiss & American Cheese, lettuce, tomato condiments, assorted breads and croissants

Choose (2) Choose (1)

Garden Mixed Salad Brownies

Pasta Salad Assorted Homemade Cookies
Red Skin Potato Salad

Coleslaw

Potato Chips

Iced Tea, Water. Soft drinks available at $2.00/each




