
TMGC Banquet Menus 

 

APPETIZERS 

Buffet Style - Price per Guest 

 

Cheeses, Fruits, Charcuterie – An assortment of sliced cheeses, cured meats, 

seasonal fruits, vegie sticks, spreadable dips, sliced baguette and crackers.   $6                      

Chips, Salsas, Spinach Dip – House made Spinach Dip and Salsas with fresh 

tortilla chips.                                                                                                                 $4.50 

Fried Chicken Wings – Tossed in your choice of Buffalo, BBQ, or Sweet Thai Chili 

Sauces.  Served with fresh Celery Sticks and Ranch Dip                                        $5 

Beef Taquitos – Served with Salsa and Chipotle Ranch                                         $5 

Vegetable Spring Rolls – Served with Sweet Thai Chili Sauce                               $5 

Meatballs – Italian Meatballs in Zesty Marinara with sliced baguette               $6                   

Chicken Satay – Skewered Thai Marinated Chicken with Peanut Sauce            $6 

 

 

BREAKFAST BUFFETS 

 

Continental – An assortment of Muffins and Danishes served with fresh Coffee, 

Hot Teas, Orange and Cranberry Juices, iced lemon water                                $5.50 

Full Breakfast – Scrambled Eggs, Denver Style Scramble, Home Fried Potatoes 

(w/sauteed peppers and onions), French Toast, Sausage patties, Ham, Fresh 

Fruit, Coffee, and Iced Water                                                                                    $12 

 

 

Customized Menus can be created, just ask!  Our Chef has 

many years of experience in preparing mouthwatering dishes 

 



LUNCH AND DINNER BUFFETS 

(Includes Fresh Baked Chocolate Chip Cookies) 

 

Soup and Salad Bar – Creamy Chicken-Vegetable Soup, Vegetarian Chili, Salad 

Greens, an assortment of fresh vegetables, Chopped Chicken, Ham and 

shredded Cheeses with Ranch and Italian Dressings.  Served with fresh Baguette 

and Butter                                                                                                                    $12.50 

Pasta Bar – Choice of Housemade Meat Marinara and Rotini or Chicken Alfredo 

Primavera and Farfalle. Served with Green Salad, Baguette and Butter      $12.50 

Taco Bar – Shredded Chicken or Pork, corn tortillas, shredded cheese, shredded 
cabbage, diced onions, tomatoes, jalapenos, limes, salsa, Chipotle Ranch.  
Served with Ranchero Beans and Spanish Rice. Chicken or Pork  $12.50 

Chicken and Pork  $14.00 

Hamburger Buffet – Grilled 1/3 pound burger, Brioche Buns, sliced cheeses, fresh 

condiments and sauces.  Choice of Housemade Potato or Pasta Salad               $14 

Hot Dog Buffet – ¼ pound all beef Hot Dogs, fresh Buns, diced onion, relish, 

ketchup, mayo and mustard.  Choice of Potato or Pasta Salad                        $10.50 

Cold Sandwich Buffet – Sliced Turkey and Ham, cheeses, fresh vegetables, soft 

rolls, Mayo and Mustard.  Choice of Potato or Pasta Salad.                             $12.50 

BBQ Chicken – Boneless, grilled thighs smothered in tangy BBQ sauce.  Served 

with a Green Salad, Potato Salad, and soft rolls.                                                     $15 

Roasted Tri Tip – Marinated Tri Tip roasted to medium rare, drizzled with a 

Burgundy au Jus.  Served with a Green Salad, Potato Salad, and soft rolls.      $20 

Holiday Special Buffet – Roasted Herbed Turkey Breast, Sweet Citrus glazed 

boneless Ham, Green Salad, Scalloped Potatoes, Sliced Baguette and butter.  $22 

 

 

   

All menus include heavy duty paper plates, compostable cutlery, paper napkins, 

plastic tumblers, iced tea and lemon water.  (China plates and silverware can be 

rented at an additional ($2 per guest).  18% Gratuity added for all menus.                                                                                                                                          


