
STARTING AT $24.95/PP  

Gluten Free Vegetarian
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CHOOSE ONE MEAT: 
• Applewood Smoked Bacon
• All Natural Pork Sausage

CHOOSE ONE BREAD:
• Muffins 
• Biscuits
• Mini Bagels

Upgrades & Extras
Full-Service with Chafers & Staff (+5/PP)

Minimum of 50 Guests

China Upgrade (+5/PP)
Includes plates, flatware and water service.

Carving Station Fee - $125 

Add Extra Entree (+4/PP) 
Add Extra Side (+3/PP) 

Coffee, Soda, Juice (+2.95/PP)
Water Bottles (+1/PP) 

Add Southern-Style Gravy (+1.50/PP) 
Add Cream Cheese (+.50/PP)

Tuscan Hall Venue Rental $499
Includes full-service hall rental for 4 hours; china dinnerware 

& cutlery; buffet chafers; serving staff; white linens; 
and water goblets & carafes.

Bartender Service at Tuscan Hall $89

Mediterranean Salad
Mixed Greens, Red Onions, Feta, Kalamata Olives, Tomatoes and 
Cucumbers with our House Mediterranean Dressing

Strawberry Walnut Salad
Mixed Greens Candied Walnuts, Fresh Strawberries, Feta Cheese, 
Tomatoes, Cucumber with a Raspberry Vinaigrette Dressing

Tuscan Pasta Salad
Pasta, Feta, Pepperoni, Peppers, Olives & Onion with Italian Dressing 

Salad Choose 1

Brunch Buffet

Brunch catered in collaboration 
with our sister restaurant:

Minimum of 50 guests. Prices subject to a 19% service 
charge & sales tax. Prices subject to change.

AVAILABLE AT YOUR LOCATION OR RENT OUR VENUE

Includes eco-friendly plates, disposable napkins & cutlery; a 
fruit platter; scrambled eggs; and your choice 

of the following options:

Potato
Cheesy Potato Casserole
Roasted Red Potatoes
Garlic Red Mashed Potatoes

Choose 1

Entree
Savory Quiche
Your Choice of Meat Lovers with Bacon, Sausage & Cheese; or Veggie 
Delight with a Variety of Seasonal Vegetables, Spinach & Cheese

Orange Honey Glazed Ham
Tender Slices of Deliciously Sweet Ham with our Orange Honey Glaze

Mediterranean Chicken
Tender Roasted Chicken, Marinated Mediterranean-Style with 
Oregano, Salt, Pepper, Olive Oil & Lemon

Tuscan Chicken
Boneless Rosemary Herbed Chicken Thighs with a Parmesan Cream 
Sauce with Grape Tomatoes and Baby Spinach

Roast Beef
Slow Roasted Beef Roast with Au Jus

Honey-Smoked Salmon (Premium Entree +5/PP)
Atlantic Salmon Smoked Over Honey-Coated Hickory.

Prime Rib (Premium Entree +5/PP)
Slices Of Tender, Slow-Roasted Prime Rib.

Choose 1


