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Breakfast Plated
Healthy Start Plated Breakfast  $20

Starter:

Basket of fresh baked carrot, zucchini and banana bread, fruit
preserves, sweet butter, and your choice of orange, apple or
cranberry juice.

First Course:

Granola parfait, low-fat Greek yogurt and berries

Second Course:

Blue cornmeal pancakes (gluten free) with sugar-free syrup, turkey
bacon or turkey sausage

Plated Breakfast Selections $20

* Scrambled eggs, bacon or sausage links, and breakfast potatoes with
roasted peppers

* Poached eggs, atop crabmeat, smoked salmon or Canadian bacon,
hollandaise sauce, jumbo asparagus, oven roasted tomatoes 2

* Vegetable quiche- spinach, tomatoes, caramelized onions, Swiss
cheese, roasted peppers, chipotle sauce

* Quiche Lorraine- Swiss cheese, bacon, white cheddar cheese sauce

* High crown french toast, warm berry compote, maple syrup with your
choice of bacon or sausage links

* Sunrise breakfast sandwich- scrambled eggs, ham, smoked bacon or
breakfast sausage patty with cheddar or Swiss cheese, and breakfast
potatoes on and English muffin

$1.00 upgrade for egg white substitutions

All plated breakfasts are served with freshly brewed
coffee and assorted hot teas

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Breakfast Buffets
Continental Breakfast $18

« Assorted breakfast pastries and breads
« Sweet butter and fruit preserves

High Tide Continental Breakfast $20

« Sliced fresh fruit and berries

« Assorted breakfast pastries and breads
« Selection of fruit yogurts

« Sweet butter and fruit preserves

Healthy Sailor $22

« Sliced fresh fruit and berries
« Hard boiled eggs, sea salt, pepper and tabasco
« Assorted organic dry cereals, chilled whole, skim and soy milk

Captain Breakfast Buffet $24

« Sliced fruit and berries with citrus yogurt
« Vegetable quiche 3

« Smoked bacon or country sausage links

« Breakfast potatoes with roasted peppers

« Assorted breakfast pastries and breads

Admiral Breakfast Buffet $26

« Greek Yogurt with granola

« Selection of fruit, melons and berries

« Smoked Salmon display, traditional accompaniments
« Scrambled eggs, cheddar cheese, and chives

« Smoked bacon and breakfast sausage patties

« Breakfast potatoes with roasted peppers

« Belgian waffles, maple syrup, Chantilly cream

o Oatmeal, brown sugar, pecans and dried fruit

« Assorted breakfast pastries and breads

All breakfast buffets are served with freshly brewed coffee and hot
teas with honey and lemon and an assortment of chilled juices,

including orange, apple, and cranberry
All buffets are for 90 minute service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Breakfast Action Stations

$12 per person
$8 per person with breakfast

Traditional Omelet Station
Made to order omelets
Ham, smoked bacon, bell pepper, mushroom, onions, tomatoes,
cheese

“Build your own” Breakfast Sandwich
Scrambled eggs
Selection of meat: ham, smoked bacon, breakfast sausage patty and
andouille or chorizo sausage
Choice of cheese: Cheddar, Swiss or Brie

Belgian Waffle Station
Made to order waffles 4
Belgian waffle and choice of one flavored waffle:
strawberry, apple cinnamon or banana nut
Sliced strawberries, maple syrup and whipped cream

Chef attendant required: $95.00 per 50 guests

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



A la Carte Break Selections

Fruit and Cheese Filled Danish Selection............cccccooevvvvinnnn... $28 per
JOZBN .. e
Assortment of Bakery MUffins..........ccccoovvviiiiiiiiiiniinnn, $22 per dozen
CiNNamon ROIIS ... $24 per dozen
Chocolate CroiSsSants ........ccocevvvieiiiiieiiiiie e $24 per dozen
Bagels with Plain, Fruit, and Chive Cream Cheese........ $22 per dozen
Assortment of Fresh Baked CookKies .............cccceeevennne.. $30 per dozen
Warm Soft Pretzels with Whole Grain Mustard.............. $38 per dozen
Individual Bags of Pretzels and Popcorn.............ccceeeeevivneeeenn, $3 each
Orange, Cranberry, Apple Juice....... $20 per gallon (1 gal. = 4 quarts)
Fresh Lemonade..........ccooooiiiiiiiii i, $20 per gallon
Fruit PUNCH.....oooc e, $20 per gallon
Iced Tea (Sweetened and Unsweetened)...................... $20 per gallon
Bottled WaLer ........coeeeiee e $3 each
Assorted Soft DINKS.......ccoovveiiiieereec e $3 each
Red BUll ENergy DrinK.......cccouiiiiiiiiiiee e $5 each 5
Freshly Brewed Coffee......cccccovviiiiiiiiiiiiii e, $42 per gallon
Assorted Gourmet Tea . ....ccuuvvvveiii e $42 per gallon
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22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets

St. John’s Buffet Lunch $32
Dinner $38

Soup (Choice of one)

¢ Wild mushroom soup, brandy cream

e Five onion soup, gruyére gratin crouton
e Soup du jour

Salad (Choice of three)

Caesar salad, parmesan cheese, croutons

Mixed greens salad, ranch, balsamic vinaigrette, apple cider

vinaigrette

Fingerling potatoes, bacon, scallions

Corn and grilled vegetable salad

Israeli couscous, artichokes, roasted peppers, shaved red onion, 6
feta Cheese, oregano vinaigrette

Entrée
¢ Blackened tilapia on ratatouille, basquaise sauce
¢ Oven roasted chicken, oven dried tomatoes, natural jus

Dessert
Chef’s selection of daily inspired desserts

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets (continued)

Iltaliano Buffet Lunch $32
Dinner $38

Soup (Choice of one)
¢ Vegetable minestrone, pesto oll
e Smoked tomato bisque

Salads

Caesar, parmesan cheese, croutons

Heirloom tomato, buffalo mozzarella, lemon basil olil

Grilled asparagus, shaved pecorino, extra virgin olive oil
Tuscan panzanella salad, Italian bread, portobello mushrooms,
shallots, tomatoes, basil

Hot Entrée Selection
e Seared Atlantic salmon, white bean tomato ragout 7
e Rosemary beef medallions, potato gnocchi, cippolini onions,
marsala porcini sauce
e Three cheese ravioli, tomato sauce
¢ Roasted seasonal vegetables

Dessert

e Tiramisu

e Citrus cannoli

e Strawberries, pastry cream, balsamic glaze, pistachio
e Creme brilée

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets (continued)

Southern Style Buffet Lunch $32
Dinner $38

Soup (Choice of one)

e Homemade chicken noodle

e Soup du jour

Salads

¢ Rustic style pico de gallo salad of cabbage, pickled carrots, sweet
onions, fresh coriander, oregano vinaigrette

e Classic three bean melange

e Heart of romaine wedges with ripened tomatoes, apple-wood smoked
bacon crackling, fried onion, maytag bleu cheese

¢ Chilled macaroni and cheese salad with smoked cheese

e Cavatappi pasta, shaved red onion, chives, smoked sausage, parmesan
and pecorino cheese, honey lemon vinaigrette

8
Hot Entrée Selection

Buttermilk fried chicken

Braised short ribs

Grilled corn succotash

Red bliss garlic mashed potatoes

Southern style collard greens

Dessert
Carrot cake, chocolate dipped brownies, lemon bars, sliced
watermelon

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service
22% taxable service charge & 7% sales tax will be added to all charges

Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets (continued)

Deli Spread Lunch $32
Dinner $38

Soup

e Chicken corn chowder

e Soup du jour

Salad

Mixed greens salad, ranch, balsamic vinaigrette
Cabbage cole slaw

Feta, cucumber, tomato, onion, fresh herbs
Country style potato salad

Deli Meat Selection

Sliced roast beef, turkey, ham

Albacore tuna salad 9
Traditional egg salad

Cranberry chicken salad

Breads and Cheese
White, wheat, rye, cheddar, Swiss, provolone

Accompaniments

Rosemary Potato Chips e Sliced Tomatoes e Lettuce e Shaved
Onions e Sun-dried Tomato Tapenade e Kosher Dill Pickles o
Marinated Olives e Herb Mayo e Grain Mustard e Chick Pea Hummus
e Horseradish Creme

Dessert
Chef’s selection of daily inspired cakes and pies

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets (continued)

Ultimate Salad Bar Lunch $32
Dinner $38

Selection of breads
Herbed flatbread, toasted French bread, bread sticks, sweet butter

Torte
Sun-dried tomato & pesto

Lettuces
Baby spinach, chopped romaine, assorted mixed greens

Proteins

¢ Grilled marinated chicken

e Citrus shrimp

e Grilled beef 10

Farmer’s Market

Bell Peppers e Cherry Tomatoes e Shredded Carrots e Roasted Corn
e Sliced Mushrooms e English Cucumbers ¢ Hearts of Palm e Shaved
Red Onion e Hardboiled Eggs e Chick Peas e Black Olives e Bacon
Bits

Cheese
Cubed Swiss, crumbled bleu, feta, shredded cheddar, parmesan

Dessert
Chef’s selection of daily inspired cakes and pies

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Lunch/Dinner Buffets (continued)

Classic Buffet Lunch $32
Dinner $38

Soup (Choice of two)

Vegetable minestrone

Smoked tomato bisque

Shrimp and corn bisque

Clam chowder

Loaded baked potato

Salad (Choice of two)

e Caesar salad- parmesan cheese, croutons

e Cobb- romaine lettuce, bacon, avocado, egg, tomato, bleu cheese,
grilled chicken, ranch dressing

e Greek- romaine lettuce, Kalamata olives, tomatoes, cucumber, feta
cheese, oregano vinaigrette

e Caprese- tomatoes, fresh mozzarella, fresh basil, balsamic 11
reduction

e Baby greens- assorted mixed greens, toasted seeds, apricots,
champagne vinaigrette

¢ Oriental salad- assorted mixed greens, sesame seeds, fried won
tons, bok choy, hoisin ginger dressing

Sandwiches (Choice of Three)

Grilled cheese- crisp bacon, vine ripe tomatoes

Pressed grilled chicken focaccia- pesto, arugula, mozzarella
Smoked BBQ beef brisket- chipotle cheddar, caramelized onion
Submarine- salami, pepperoni, ham, provolone, pickled onions,
roasted pepper aioli

e Tuna salad- croissant, sprouts

e Turkey—croissant, fresh mozzarella, avocado

Dessert
Chef’s selection of daily inspired desserts and pies

*All buffets include water, iced tea, and freshly brewed coffee service*

Lunch is served from 11:00am- 3:45pm with 90 minute buffet service
Dinner is served from 4:00pm-10:00pm with 90 minute buffet service

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Plated Entrée Selections

All plated meals come with rolls and butter, mixed green salad, chef’s
choice dessert, and iced tea and coffee service

Poultry
Grilled breast of chicken, roasted vegetable barley Lunch $26
salad, haricot vertes, charred tomato basil coulis Dinner $36
Chicken breast stuffed with wild mushroom risotto, Lunch $26
garlicky green beans, port wine and fig demi-glace Dinner $36
Jerk chicken, Caribbean rice and beans, sweet butter Lunch $26
corn Dinner $36

Moroccan chicken, couscous, roasted root vegetables Lunch $26
Dinner $36 12

Chicken piccata, mashed potatoes, grilled asparagus Lunch $26

Dinner $36
Chicken with sun-dried tomato sauce, orzo pasta, Lunch $26
green beans Dinner $36

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Plated Entrée Selections (continued)

All plated meals come with rolls and butter, mixed green salad, chef's
choice dessert, and iced tea and coffee service

Beef

Stir-fried beef with silky leeks, Oriental vegetables,
jasmine rice

Braised beef tips, egg noodles, spaghetti vegetables
New York strip steak, twice baked potatoes, grilled
asparagus, three onion compound butter

Braised short ribs, mashed potatoes and green beans

Beef tenderloin, potato pie, broccolini, herbed demi
glace

Seafood

Sweet soy glazed salmon, jasmine rice, Oriental
vegetables

Broiled tilapia, orange bourbon lacquer, white
bean vegetable ragout

Grilled sword fish, tomatillo sauce, jalapeno polenta
cake, stuffed peppers

Crispy fish, red curry sauce, basmati rice, broccolini

Shrimp scampi, angel hair pasta, spaghetti vegetables

22% taxable service charge & 7% sales tax will be added to all charges

Prices are subject to change due to product availability

Please inform Lexington staff of any guest allergies or dietary restrictions

Lunch $28
Dinner $38

Lunch $28
Dinner $38

Lunch $34
Dinner $44

Lunch $36
Dinner $46

Lunch $38
Dinner $48

Lunch $28
Dinner $38

Lunch $28
Dinner $38

Lunch $28
Dinner $38

Lunch $28
Dinner $38

Lunch $28
Dinner $38
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Plated Entrée Selections (continued)

All plated meals come with rolls and butter, mixed green salad, chef's
choice dessert, and iced tea and coffee service

Pork
Sweet tea brined bone in pork chop, maple sweet Lunch $26
potato puree, spaghetti squash cake Dinner $36
Stuffed pork loin, white cheese grits, root Lunch $26
vegetable hash, pink peppercorn cognac demi-glace Dinner $36
Vegetarian

Stuffed poblano peppers, basmati rice, red-chile Lunch $22
tomato sauce Dinner $26
Roasted vegetable strudel, sun-dried tomato sauce Lunch $22 14

Dinner $26
Greek pasta, feta, tomatoes, Kalamata olives, scallions, Lunch $22
vegetable broth Dinner $26
Vegetable lasagna, roasted vegetables, ricotta cheese, Lunch $22
béchamel sauce, fresh herbs Dinner $26
Asparagus tomato frittata, tomato sauce, fresh herbs Lunch $22

Dinner $26

Vegetarian shepherd’s pie, roasted vegetables, mashed Lunch $22
potatoes, caramelized corn, mushroom sauce Dinner $26

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Breaks

All breaks are for 30 minute service
Served with Freshly Brewed Coffee and Hot Tea

ng h Noon $23 Brain Freeze $13

Assorted Tea Sandwiches: * Individual Ice Cream Bars
Smoked Salmon with Chive Cream + Frozen Fruit Juice Bars
Cheese; Tuna with Alfalfa Sprouts; + Chocolate Covered Bananas

Ham and Smoked Cheddar; .
Cranberry Chicken Salad *  Assorted Gelatos and ltalian Ice

* Mini Scones with Lemon Curd
* Chocolate Croissants
* Chocolate Dipped Strawberries A.m ped Up S $15
+ Assorted Hot Tea Selection *  Build your own trail mix: Granola,
+ Bottled Water Dried Fruits, Nuts, Seeds gnd
Chocolate Chips
*  Assortment of Energy Bars
*  Mini Blueberry Smoothies
Doughnuts and Cupcakes $14 * Red Bull Energy Drinks
Doughnut Holes with Cinnamon Sugar, *  Bottled Water 15
Chocolate,
*  Butterscotch Benched $21
* Maple-Bacon S'mores « Fresh Popped Popcorn
* Peanut Butter Cup Cakes « Mini all Beef Dogs with
* Chocolate and Whole Milk

Mustard & Ketchup
*  King Pretzels with
Jalapeno Cheese Sauce

.. . * Cracker Jacks
Tijuana Ti me $19 * Assorted Ice Cream
* Warm Tortilla Chips Novelties

*  Smoked Tomato Salsa
* Guacamole
* Mini Chicken and Vegetable

* Lemonade

Quesadillas Chocolate Indulgence $18
* Queso Dip * Double Chocolate Chunk Cookies
* Cinnamon and Vanilla Ice Cream * Blonde Brownies
Shooters * Chocolate Covered Strawberries

* Assorted Chocolate Truffles
*  Spiced Hot Chocolate

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



All Day Food and Beverage Break Package

$34 per person

Served continuously for up to 6 full hours

« Freshly Brewed Coffee and Assorted Gourmet Teas
« Assorted Soft Drinks

Mid — Morning Snack — Choose Two Items

o Sliced Breakfast Breads

o Whole Fresh Fruit

o Granola Bars

o Fruit Yogurt

Mid — Afternoon Snack — Choose Two Items
o Assorted Cookies

o Brownies

o Hot Pretzel and Mustard

o Individual Bags of Dry Snacks

Half day Food and Beverage Break
Package 16

$17 per person
Served continuously for up to 3 full hours
« Freshly Brewed Coffee and Assorted Gourmet Tea
« Assorted Soft Drinks
Mid — Morning Snack — Choose Two ltems
o Sliced Breakfast Breads
o Whole Fresh Fruit
o Granola Bars
o Fruit Yogurt
OR

Mid — Afternoon Snack — Choose Two Items
o Assorted Cookies
o Brownies
o Hot Pretzel and Mustard

o Individual Bags of Dry Snacks

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Receptions (50 piece minimum)

Priced per piece

COLD HORS D’OEUVRES

Turkey, Asparagus, Chive Canape..........cccooeeevviiieeiiiineeennnnnnn. $4
Prosciutto and Melon Canape .........cccooevvviieieiiii v $5
Cucumber and Crab.........ccccooeiiiiiiiiiiic e $5
Tenderloin, Horseradish Cream Crostini .........cccooevvvvieevennnnnn. $6
Tomato, Basil BruSChetta .........oceveviieiiei e $4
Gravlax, Chive Cream Cheese Canape ........ccccceeeveeeeevvnnneennn. $5
Whipped Brie, Pear, AImonds ..........ccccoooiiiiiiiiiiieiiieeeeee e $4
Watermelon, Balsamic RedUCtioN.........c.covvvvveiiiiiiiiiiiieeieees $4
Chicken Waldorf salad in Phyllo Cup...........ccovvviiiiiieiiiiiin, $5
Smoked Salmon PinWheel..............oooviiiiiiiiiiiee $5
Ahi Tuna Poke, Ginger, Daikon .............cccooovvviiiiiiiiieeee e, $5
Deviled Eggs with Bacon and Chive.............cccceeeeeeeiiiiiiiiinnnn, $4
Melon Ball SNOOLEIS ..........oovvviiiiiieieeeeeeeeeecee e $5
Crabmeat Stuffed Shrimp ... $5
HOT HORS D’OEUVRES 17
Cashew Chicken Spring Roll, Hoisin Ginger Sauce................ $4
Chicken Satay Peanut SQuCe............ccoevvveiiieeriiiiii e $4
Mini Chicken Cordon Bleu, Pommery Mustard ....................... $5
Buffalo Chicken Meatballs..............cccoovieviiiiiiiiieee e, $4
Mini Prime Rib SHAErS .......c.oiiiiiiiiiieeieeeeeeeee e $5
Savory Meatballs; Swedish or Italian................cccooeeeiiieeennnnnn. $4
Miniature Beef Wellingtons.........cccooooeeiiiiiiiiiiiiiie e, $4
Jerk, Buffalo, or Teriyaki Wings, Celery..........cccoovevviiiiennnnnn.n. $4
Pulled Pork Biscuit, Smoked Cheddar..............c..oeeeeevrvinnnnnns $4
Bacon Wrapped Shrimp, Sweet Tomato Relish...................... $5
Miniature Crab Cakes Cajun Remoulade .............ccccoccevvnnins $5
Mini Twice Baked Potatoes, Bacon, Chive ...........cc...cccuvunnen, $4
Potato KNISNES .......uiiiiiiiiiiceecce e $5
Zucchini and Potato Latkes, Créme Fraiche..........c........cc...... $5
Vegetable Quesadillas ..o, $4

White glove butler pass service available upon request (minimum 50 people)

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



Bar Service
Cash Bar Host Bar
Name Brands $8.00 $7.00
Premium Brands $9.00 $8.00
Ultimate Premium $ 10.00 $9.00
Cordials $ 10.00 $9.00
House Wine by the Glass $ 8.00 $7.00
Imported Beer $6.50 $6.00
Domestic Beer $5.50 $5.00
Soft Drinks $ 3.00 $ 3.00
Bottled Water $ 3.00 $ 3.00

Smirnoff Vodka, Beefeater, Dewar’s, Jim Beam, Seagram’s 7,
Bacardi Rum, Sauza Silver Tequila
One Hour $13 per person = $9.00 per person each additional hour 18

Absolute Vodka, Bombay Sapphire, Chivas Regal, Jack Daniel’s,
Seagram’s VO, Captain Morgan, Jose Cuervo
One Hour $15 per person = $10.00 per person each additional hour

Grey Goose Vodka, Tanqueray, Johnnie Walker Black, Makers Mark,
Crown Royal, Myers Rum, 1800
One Hour $16 per person = $11.00 per person each additional hour

One Hour $11 per person = $6.00 per person each additional hour

*Drink Tickets Available Upon Request*

Bartender(s) Fee $95 per 100 people for up to 5 hours

22% taxable service charge & 7% sales tax will be added to all charges
Prices are subject to change due to product availability
Please inform Lexington staff of any guest allergies or dietary restrictions



