
Welcome to The Abbey Group's special event catering 
service. Whether you are planning a small staff luncheon 
or a large community BBQ, The Abbey team is ready to 
create an exceptional dining experience tailored to your 
specifications. Let our friendly and knowledgeable staff 
assist you in making your event a huge success! 



I 

The prices reflected on this menu are for normal business hours. Catering required on non-school days or held after 2pm 
will require an additional charge. Our prices include all the necessary items for your service.

Events taking place off of the property will be charged a travel fee. 

All catering arrangements must be agreed upon in writing before the final catering date. 



Good Morning 
Breakfast Packages

Coff ee Service:
Fresh brewed regular and decaf 
coffee or tea  

Full Continental Breakfast:
Basic Continental Breakfast of-
ferings plus yogurt with granola 
and fresh berries 

Add On:
Fruit platter 

Assorted bever-
ages and bot-
tled water   

Basic Continental Breakfast:
Coff ee, tea, assorted baked 
goods, juice, bagels with cream 
cheese 

Add On:
Whole fruit

Hearty Breakfast:
Pancakes and maple syrup, 
home fries, and a build-your-
own egg scramble with sau-
sage, cheddar cheese, peppers, 
onions, served with coff ee, tea 
and juice.



Light
Snack Packages

Snack One:
A beverage station to 
include iced tea, lemonade, 
apple cider, as well as an 
assortment of sliced fruit 
and cookies.

Snack Two:
A beverage station to      
include iced tea, lemonade, 
apple cider, cookies, a    
selection of veggie sticks 
and dip and assorted 
cheese and crackers 

Add On:
Coffee Service
Bottled Beverage

Looking for something else?
Let us assist you with 
customizing a menu for 
your special event. 

For just an afternoon snack or some light 
refreshments, try these off erings:



Popular 
Favorites
Taco Bar:
Make your own tacos and 
fajitas with fl our and gluten 
free corn tortillas! Featuring 
hard taco shells, soft fl our 
tortillas, ground beef, chicken, 
mozzarella cheese, chopped 
tomatoes, shredded lettuce, 
sautéed peppers and onions, 
black olives, refried beans, 
sour cream, salsa, corn, Span-
ish rice, assorted beverages, 
and fresh baked cookies for 
dessert

Substitute Dessert Option:
Dessert Brownie Sundae 
Bar
Luxe Dessert Bars  

Substitute Meat Option:
Marinated Chicken Breast 

Pizza Party:
We provide both fresh baked 
pepperoni and vegetarian 
pizzas, tossed salad, an as-
sorted beverage station and 
cookies 

Pasta Buff et:
Assorted pasta with choice 
of Alfredo, marinara and 
meat sauce, tossed sal-
ad, garlic bread, assorted 
beverages, and fresh baked 
cookies for dessert 

Special Cook-Out BBQ:
Our BBQ features ground 
beef patties, grilled franks, 
lettuce, tomato, onion, 
pickles, and cheese. Tossed 
green salad, Greek pasta 
salad, assorted beverages, 
and sliced watermelon and 
cookies 



Salad and
Wrap Luncheons

Curried Sweet Potato Salad:
With brown rice, and vegetables

Traditional Pasta Salad:
Mixed with vegetables, oil and herbs

Caesar Salad:
Romaine tossed with Caesar dressing, crou-
tons, and Parmesan cheese 

Thai Noodles Salad:
With sesame seeds, carrots, and scallions

Black Bean Salad:
Black beans, bell peppers, corn, tomatoes, 
red onion and cilantro, tossed with a lime 
vinaigrette

Fruit Salad:
Seasonal fruit selection

Tossed Green Salad:
With selection of two dressings

Cucumber Feta Tomato:
Cucumbers, tomato and feta with a light dill 
dressing
Add On:
Soup Du Jour 

Additional Salad

Bottled Beverage 

Assorted wraps and choice of one salad  
per person.
Assorted Wraps:
A mix of vegetable, deli, and prepared salad 
wraps along with choice of salad. 

Salads and wraps are a great lunch option! 
The prices refl ected on this menu are intended 
for groups of 20 or more people and includes    

cookies and bulk beverage



Savory 
Entrées 

Marinated Chicken Breast:
Boneless marinated chicken 
breast sided with a green sal-
ad, wild rice, seasonal roasted 
vegetables and dinner rolls. 
Iced tea, lemonade, and sea-
sonal dessert

Roast Pork Dinner:
Roasted boneless loin of pork 
with apple sauce, a green sal-
ad, roasted potatoes, maple 
carrots, gravy and dinner roll. 
With iced tea, lemonade and 
seasonal dessert 

Chicken Tikka Masala:
Chicken tikka masala, coco-
nut rice, pan-roasted spiced 
caulifl ower and peas served 
with grilled naan and cook-
ie 

Looking for something else? Speak with your 
on-site manager to help design and develop 

a custom menu for your event! 

Add On:
Coffee Service 

The prices refl ected on this menu are intended for groups of 50 or 
more people. 




