Ware Street 1nn Catering

Food Servicelnn & Out

Price based on one fixed menu for entire party -
menu to be specifically designed to the party’s tastes,
prepared with top quality fresh ingredients and served elegantly, yet
comfortably, using fresh linens, family china, sterling and crystal.

Each menu priced according to customization.

Alcoholic beverages handled and provided by guests -
Inn provides set-ups.

Catering is also available for small gatherings away
from the Inn.

It will be clear on your first visit: we believe that the experience is
completed by the atmosphere, presentation and flavor.
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Fee scheduls
Facility Fee* —
Morning (8:00 a.m. — noon) $ 100.00
Afternoon (noon —5:00 p.m.) $ 150.00
Full Day (8:00 a.m. —5:00 p.m.) $ 200.00
Terrace, additional set-up $ 100.00
Food Service—
Breakfast - Plated $12.50/per son
Continental $8.95/per son
Buffet $14.95/per son
L uncheon $9.95 - $17.95/per son
Dinner $23.95 - $30.95/per son
Hors D’ Oeuvres $8.50 - $15.50/per son

* I ncludes coffee set-up



WVWare Street Inn Catering

Menu Options

French Toast: (chooseone) —ala carte $4.50/per son

Stuffed French Toast (small pockets of French toast stuffed with cream cheese and jam)
Hardy Whole Grain French Toast with Gingered Peaches

Creme Caramel French Toast Casserole

French Toasted Croissants with Sautéed Apples

Blueberry French Toast Casserole

Pancakes. (choose one) —ala carte $4.00/per son

Baked Peach Pancake with Honey Raisin Syrup

Apple Pancakes with Apple Cider Syrup

Maine Blueberry Pancakes with Maple Cranberry Syrup
Gingerbread Pancakes with Warm Lemon Curd Sauce
Spicy Pumpkin Pancakes with Maple Cranberry Syrup

Eggs: (choose one) —ala carte $5.00/per son

Egg-Veggie Casserole with Salsa

Maine Crabmeat Breakfast Pie (crustless)
Crabmeat Asparagus Strata

Apple Cheddar Omelets

Continued . . .



Breakfast Menu Continued . . .
Fruit: (choose one) —ala carte $3.25/per son

Individual Fresh Fruit Parfaits (layered with vanilla yogurt and granola)
Fresh Fruit Bowl or Platter
Fruit Kabobs with Ricotta Cream

Pastries. (choose one) —ala carte $2.75/per son

Fresh Baked Cinnamon Rolls
Chocolate Banana Bread

Tropica Blend Banana Bread
Blueberry Pumpkin Muffins

Banana Gingerbread Muffins

My Memere's Cranberry Coffee Cake
Sour Cream Coffee Cake

Complete Breakfast Buffet including one pastry choice, one fruit
choice, and two choices among the French Toast, Pancakes or Egg
categories priced at $14.95/person including beverages*
Gratuity & Tax not included
Price based on one fixed menu for entire party

* Coffee, Decaf, teas, juices, iced water



Ware Street 1nn Catering

Menu Options

Soups: (choose one) — ala carte $3.95/person

Curried Pumpkin

Mike's Corn Chowder

Jan’s Curried Chicken Vegetable
Cream of Carrot

Salads: (choose one) — a la carte $3.50/person

Winter Fruit Salad with Poppy Seed Dressing
Fruited Cabbage Salad
Malone's Salad

Structured Fruit and Veggie Plate with dipping dressing

Entrees: (choose one) — ala carte w/sides, beverage, & bread $12.95/person

Egg-Veggie Casserole

Baked Salmon Filet with dilled Mornay Sauce
My Mother’s Chicken Pie

Roast Pork Loin with gravy

Continued . . .



Luncheon Menu Continued . . .

Sides: (choose two) — a la carte $2.75/side/person

Mashed Sweet Potatoes

Oven Roasted Herbed Potatoes (sweet or white) and Vidalia Onions
Rice or Couscous

Lemon Buttered Broccoli

German Carrots

“Frosted” Cauliflower

Desserts: (choose one) — ala carte $4.95/person

Bread Pudding

Mini Tartlets (key lime, chocolate, cream cheese, and/or fruit)
Pear Dried Cherry Strudel

Caramel Apple Cake

Chocolate Cake

Breads: (choose one) — ala carte $1.00/person

Biscuits

Corn Breads

Crusty Rolls (white or whole grain)
Dinner Rolls

Complete meal including soup, salad, entrée with two sides, bread and
dessert priced at $17.95/person including beverage of choice

Gratuity & tax not included

Price based on one fixed menu for entire party



\Ware Street I nn Catermg

2AMDLE DINNED MENY

(Thismenu was prepared and served in 2009 to a U. S. Congressman and his guests—
all personal friends of the cook.)

1. Hors d’oeuvres platter — hummus, salsa, tapenade, grapes, parsley
garnish, Muenster, Danish Blue, Jarlsberg cheeses and basket of crackers
and tortilla chips.

2. Appetizer — tomato pie (small slice) with Riviera salad and side of
W balsamic vinaigrette dressing.

Biscuits
3. Cleanse palate — blood orange sorbet with mint sprig.

4. Entrée — lobster Florentine stuffed boneless chicken breasts with Mornay
sauce, herb roasted sweet potatoes, and lemon-infused fresh green beans
almondine.

/ 5. Dessert — individual Amaretto adarownle cakes topped with real whipped
\f) cream, sliced almonds and fresh r spberrles

Alcohalic beverages handled and provided by guests — set-ups provided by I nn.
Price based on one fixed menu for entire party —
menu to be specifically designed to the party’ s tastes,
prepared with top quality fresh ingredients and served elegantly, yet comfortably, using fresh
linens, family china and crystal.
Each menu priced according to customization.
This sample menu, all-inclusive (lesstax, gratuity and alcohol) is priced at $44.50/person



WVWare Street Inn Catering

Hors d’oeuvres Menu
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Stuffed Cherry Tomatoes (Salmon or Crab)
Crudités Platter and Dips
Platter of Assorted Cheeses, Crackersand Fruits
Crab Spread with Cocktail Bread Slices and Cocktail Sauce
Variety Tartlets (sweet and savory)
Olive Puffs

Bourbon Cocktail Meatballs

Shrimp with Marmalade-Hor seradish Sauce
Spanikopita (small triangles)

Chicken Skewerswith Pineapple
(delicate curry flavored marinade)

Hot Brie Dip

Choice of Eight Items
$15.50/person (max. 20 people)

Facility Fee $100 (4 hours)



Menu Options

Assorted Sandwich Platter - $7.50/per son
(number of choices based on size of party)

Chicken Salad, Roast Beef, Tuna Salad, Sliced Roast Turkey, Ham Salad, Egg
Salad, Vegetarian
Breads. Hardy White, Whole Wheat, Marble Rye, Kaiser Rolls (White and/or
Wheat), Croissants
Sides of a Variety of Condiments
Pickle Spears

Soups - $3.75/per son
Curried Pumpkin
Cream of Carrot
Mike' s Corn Chowder
Jan’s Curried Chicken Vegetable

Salads - $3.50/person
Fruited Cole Slaw
Winter Fruit Salad with Poppy Seed Dressing
Green Tossed Salad with a Variety of Colored Vegetables and Balsamic Vinaigrette
WSl’s Signatur e Salad with Tangy Creamy Italian Dressing
(lettuce, raisins, nuts, cheese, egg, bacon bits, chives)

Entrées- $9.50/per son
Cobb Salad with Ranch Dressing, Crusty Rolls
My Mother’s Chicken Pie, Biscuits
Lasagna, Garlic Bread, Salad
Chili, Cornbread, Cole Slaw

Desserts - $3.50/per son
Sweet Mini Tartlets
Apple Crostata
Bread Pudding du Jour
Pear and Dried Cherry Strudel

Tax & Gratuity not included.



