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For more details and/or ordering 
information, please contact: 

 
Phone: 407-852-3611 

Email: Banquets&Conferencing@wycliffe.org 
 

Presented by 
Wycliffe Bible Translators 
11221 John Wycliffe Blvd. 

Orlando, FL 32832 
 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 

Catering Menu 

         For Your 
        Successful Event 

 
Our experienced culinary staff has 
been delighting guest for years.  We 
offer a broad range of dining options 
including breakfasts, luncheons, 
buffets, formal banquets and plated 
dinners.  Let us fulfill your wishes 
with a personalized menu 
consultation.  You’ll be amazed at 
how affordable “delicious” can be. 

 

Superb Dining 

OUR DESIRE IS TO SERVE EVERY GUEST WITH FIRST CLASS FOOD SERVICES AND EVENT HOSTING - FOSTERING RELATIONSHIPS 
AND SERVING PASSIONATELY TO SUPPORT WYCLIFFE’S VISION OF BRINGING GOD’S WORD TO THE BIBLELESS. 
 

“So whether you eat or drink or whatever you do, do it all for the glory of God.” 1 Corinthians 10:31 



PLATED BREAKFAST SELECTIONS    ----    2 - 

 

 

All Plated Breakfast Selections served with Chilled Orange Juice, Freshly Brewed Coffee and Selection of Herbal Teas 

  

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
ALL AMERICAN BREAKFAST  

Country Style Scrambled Eggs, Bacon Strips & Sausage Links 
Served with Breakfast Potatoes and Mini Pastry 

$12.95 
 

 
EGGS BENEDICT 

Two Toasted English Muffins Topped with 
Grilled Canadian Bacon, Poached Eggs and Hollandaise Sauce 

Served with Breakfast Potatoes and Mini Pastry 

$12.95 
 
 

OMELETS 
A fluffy three egg omelet filled with your choice of:  

Mushroom and Cheese or Ham and Cheese.  
Served with Breakfast Potatoes and Mini Pastry 

$12.95 

 

 

 

BREAKFAST CROISSANT 
Buttery Baked Croissant Filled with Scrambled Eggs, Sausage, and Cheddar Jack Cheese. 

Served with Breakfast Potatoes 

$8.50 
 

  
BREAKFAST BURRITO 

Large Flour Tortilla Filled with the works:  
Bacon, Sausage, Eggs, Onions, Green Peppers, Potatoes 

Topped with Shredded Cheese and Served with Sour Cream and Salsa 

$10.95 



BREAKFAST BUFFETS    ----    3 - 

 

 

All Breakfast Buffets served with Freshly Brewed Coffee and Selection of Herbal Teas 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
CONTINENTAL BREAKFAST 

(Minimum of 25 People) 
Chilled Orange and Apple Juice 

Fresh Fruit, Yogurt  
Croissants, Mini Danish, Scones, Bagels 
Butter, Preserves and Cream Cheese 

$10.95 
 
 

ON THE HEALTHY SIDE 
(Minimum of 25 People) 

Chilled Orange and Apple Juice 
Fresh Fruit, Yogurt  

Granola Bars, Special K and Kashi Go Lean Crunch Cereals, Low Fat Milk 
Apple Bran Muffins 

$10.95 
 
 

KING JAMES BREAKFAST BUFFET 
(Minimum of 25 People) 

Chilled Orange and Apple Juice 
Fresh Fruit  

Muffins and Mini Danish 
Choose One: 

Scrambled Eggs, Quiche Lorain or Cheese Omelet 
Choose One: 

French Toast, Potato Pancakes, Biscuits and Gravy or Breakfast Potatoes 
Choose Two: 

Bacon, Sausage, Turkey Sausage, Smoked Ham 

$14.95 
 
 
 
 

 

 



VEGETARIAN PLATED LUNCHES    ----    4 - 

 

 

All Plated Lunches with Iced Water, Coffee, and Dessert or Fresh Fruit 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
CHEESE TORTELLINI 

Cheese Tortellini Tossed in a light Pesto Sauce with Onions,  
Sweet Red Bell Peppers and English Peas. 

Served with Freshly Steamed Broccoli and Grilled Garlic Bread 

$14.50 
 
 
 

 
ZUCCHINI SPINACH QUICHE 

Sliced Fresh Zucchini, Spinach, Mushrooms, Cheddar Jack Cheese, Eggs and Cream in a 
Golden Pie Crust 

Served with Steamed Fresh Broccoli, Wild Rice and Rolls & Butter 

$12.50 

 

 

 

 
GRILLED CARIBBEAN WRAP 

Steamed Blend of Vegetables, Jasmine Rice, Cheese and Mango Sauce Rolled in a Tortilla 
and Grilled. Served with Tri Color Tortilla Chips and Salsa 

$11.50 



PLATED LUNCHES    ----    5 - 

 

 

All Plated Lunches served with Iced Water, Coffee and Dessert or Fresh Fruit 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
 
 

ON THE LIGHTER SIDE 
Fresh half of Cantaloupe  

Stuffed with Creamy Chicken Salad 
Rolls & Butter 

$12.25 
 
 
 
 
 

CHICKEN CAESAR 
Crisp Romaine Lettuce  

Tossed with Grilled or Blackened Chicken, Parmesan Cheese,  
Caesar Dressing, and Croutons 

Rolls & Butter 

$15.25 
 
 
 
 
 

SOUTHWESTERN FAJITA SALAD 
Crisp Romaine Lettuce  

Seasoned Chicken or Steak, Roasted Corn and Red Peppers, Black Beans, Shredded 
Cheese, Tortilla Strips 

Salsa Verde and Chipotle Ranch Dressing 
Rolls & Butter 

$15.25 
 
 
 
 
 
 
 
 



PLATED LUNCHES    ----    6 - 

 

 

All Plated Lunches served with Iced Water, Coffee and Dessert or Fresh Fruit 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
THE CROISSANT 

Tender Roasted Sliced Turkey Breast and Virginia Ham 
Swiss and Cheddar Cheeses 

Lettuce, Tomato, Onion, Mayonnaise and Dill Pickle 
Served with Home Made Red Bliss Potato Salad 

$13.75 
 
 
 
 
 
 

THE CORINATION 
A Toasty Baguette filled with Coronation Chicken Salad which is a light English Version 

made with Apricot and a hint of Curry with Wine reduction.  
Lettuce, Tomato, and Dill Pickle 

Served with Home Made Red Bliss Potato Salad 

$13.75 
 
 
 
 
 
 

SPANISH GRILLED CHICKEN SANDWICH 
Grilled Chicken Breast 

Sliced Jack Cheese, Guacamole, and Bacon 
On a Kaiser Roll 

Served with Oven Roasted Potatoes 

$13.75 
 
 



PLATED LUNCH ENTRÉES    ----    7 - 

 
 
 

All Plated Lunch Entrées served with Appropriate Starch and Fresh Seasonal Vegetable; 
Green Salad with House Dressing  

Rolls & Butter, Dessert, Freshly Brewed Coffee and Iced Water 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
 

ROAST BEEF EN CROUTE 
Sliced Roast Beef, Sweet Roasted Peppers, Provolone Cheese Wrapped in Puff Pastry and 

Baked till Golden Brown with Bordelaise Sauce 

$15.75 
 
 
 

CHICKEN MONTISI 
Breaded Chicken Breast topped with Sliced Virginia Baked Ham 

Melted Monterey Jack Cheese and finished with a Sherry Mushroom Cream Sauce 

$15.50 
 
 
 

GRILLED MAHI MAHI 
An Eight Ounce Filet, Fresh from our local waters, topped with  

White Wine Butter Sauce 

$18.95 
 
 
 

LASAGNA 
Blended Cheese, Beef and Pork Layered with Pasta Sheets and a light Marinara Sauce 

$15.95 
 
 
 

SOUTHERN PORK CHOP 
Lightly Seasoned and Finished with Brown Onion Gravy 

$11.95 
 
 
 
 



LUNCH BUFFETS    ----    8 - 

 

 

All Lunch Buffets served with Freshly Brewed Coffee and Iced Water 

 

 

 

 
 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
LUNCH ROLL IN WRAP 

(Minimum 15 People) 
Soup of the Day 

Grilled Chicken Wrap with Assorted Sauces 
Selection of Cookies 

$12.95 
 
 

THE DELI  
(Minimum 15 People) 

Tossed Green Salad with Dressings or Soup Du Jour 
Red Bliss Potato or Pasta Salad 

Virginia Baked Ham, Roasted Turkey Breast 
Roast Beef, Corned Beef, Cotto Salami 

Assorted Sliced Cheeses 
Dill Pickles, Sliced Tomatoes, Red Onions, Leaf Lettuce 

Assorted Breads and Rolls 
Appropriate Condiments 

Dessert 

$16.50 
 
 
 

THE GRECIAN 
(Minimum 15 People) 

Romaine Salad with Cucumber, Tomato, Red Onion, and Feta 
Greek Olive and Ranch Dressings 
Apricot Chicken Salad, Tuna Salad 
Sliced Provolone and Swiss Cheese 

Cucumber Yogurt Sauce 
White and Wheat Flatbreads 

Toasted Pita Chips and Hummus 
Baklava 

$16.50 



LUNCH BUFFETS    ----    9 - 

 

 

All Lunch Buffets served with Freshly Brewed Coffee and Iced Water 

 

 

 

 
 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
TROPIC BBQ 

(Minimum 25 People) 
  Creamy Cole Slaw 

Tossed Green Salad with Dressings 
Smoked Chicken, Pulled Pork 
Fresh Rolls, Sweet BBQ Sauce 
Bohemian Chick Pea Rice 

Sweet Corn Cake 
Iced Chocolate Brownies 

$17.95 
 
 
 
 

THE TRADITIONAL 
(Minimum 25 People) 

Selection of Two Salads from the following: 
Tossed Green Salad, Caesar Salad, Three Bean Salad 

Cole Slaw, Red Bliss Potato Salad 
� � � 

Selection of Two Entrées from the following: 
Beef Tips in Mushroom Gravy, Herb Baked Chicken, 

 Macadamia Nut Chicken, Australian Meat Pie, 
Rosemary Roasted Pork Loin, Pan Fried Fish with Tartar Sauce,  

Rainbow Tortellini al Pesto, Chicken Basilica 
� � � 

Selection of One: 
Rosemary Roasted Potato, Garlic Mashed Potato, Key West Rice or Scalloped Potato 

� � � 
Chef’s selection of Fresh Seasonal Vegetables 

Chefs Dessert Table 
Rolls and Butter 

$19.95 
 
 

 



BOXED LUNCHES    ----    10 – 

 

 

 

 

 

 

    All prices are subject to change 
and are exclusive of sales tax 
 and applicable service charge. 
 

E-G2 

All Boxed Lunches Served with Bottled Water 
 
 

Garden Boxed Lunch 
Crisp Romaine Lettuce  

Seasoned Grilled Chicken, Roasted Corn and Red Peppers, Black Beans, Shredded 
Cheese, Tortilla Strips 

Chipotle Ranch Dressing and One Dessert Item 

$10.95 
 
 
 

Build your own Box 

$10.95 
 

Choose One Sandwich 
 

Club Croissant  Italian Hero Chicken Salad Baguette 
 

Tuna Salad Kaiser Grilled Chicken with Basil Mayonnaise on Kaiser 
 

Sliced Turkey on Whole Wheat Flatbread 
 

Vegetarian: Hummus, Cucumber, Romaine, Carrot and Tomato Wrap 
 
 

Choose One Side Item 
 

Miss Vickie’s Premium Chips Cole Slaw Potato Salad 
 

Carrot Sticks  Seashell Pasta Salad Apple 
 
 

Choose One Dessert Item 
 

Cookie  Brownie  Reese’s Peanut Butter Cup 
 
 



PLATED DINNERS    ----    11 - 

 
 
 

All Plated Dinners served with Appropriate Starch and Fresh Seasonal Vegetable; 
Green Salad with House Dressing  

Rolls & Butter, Dessert, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
BRAISED CHICKEN 

Boneless Breast of Chicken Browned then Braised in White Wine and Green Onions 
Finished with a touch of Sour Cream 

$14.50 
 
 

CHICKEN VENTURA 
Boneless Breast of Chicken stuffed with Garlic Herb Cheese, Breaded and Baked 

$14.95 
 
 

MACADAMIA NUT CHICKEN 
Breast of Chicken Marinated in Spices and Sherry, Coated in a Nut and Bread Crumb 

Coating, Browned and Topped with a Light Fruit Sauce 

$16.95 
 
 

CHICKEN BASILICA 
Grilled Marinated Breast of Chicken Topped with a Fresh Basil Garlic Cream Sauce 

$14.50 
 
 

CHICKEN JERUSALEM 
Breast of Chicken Rolled in Italian Bread Crumbs, Topped with Sliced Artichoke Heart 

And Finished with a Sweet Pepper Olive Cream Sauce 

$16.95 
 
 

VEAL MARSALA 
Tender Veal with Mushrooms, Onions in a Marsala Wine Sauce 

$22.95 
 



PLATED DINNERS    ----    12 - 

 
 
 

All Plated Dinners served with Appropriate Starch and Fresh Seasonal Vegetable; 
Green Salad with House Dressing  

Rolls & Butter, Dessert, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
LONDON BROIL 

Marinated and Grilled with Wild Mushroom Sauce 

$18.95 
 
 

CLASSIC LASAGNA 
Noodles layered with Ricotta, Mozzarella, Parmesan, Beef, Pork and Marinara Sauce 

$16.95 
 
 

FILET MIGNON 
The best cut of Beef Available Wrapped in Bacon and  

Finished with Béarnaise Sauce 
Marinated and Grilled with Wild Mushroom Sauce 

$29.95 
 
 

ROSEMARY ROASTED PORK LOIN 
Center Loin Roasted with Fresh Rosemary, Sliced and Finished with Brown Sauce 

$15.95 
 
 

MAHI MAHI CARDINAL 
Fresh from our coastal waters, Baked and topped with a  

Crab, Mushroom and Wine Cream Sauce 

$22.95 
 
 

BAKED STUFFED SCAMPI BARCELONA 
Six Large Sweet Shrimp stuffed with our own Special Crab Dressing 
Placed on a Bed of Seasoned Yellow Rice and lightly Glazed with a  

Garlic Wine Sauce 

$23.95 
 



PLATED DINNERS    ----    13 - 

 
 
 

All Plated Dinners served with Appropriate Starch and Fresh Seasonal Vegetable; 
Green Salad with House Dressing  

Rolls & Butter, Dessert, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
LAND AND SEA 

Penne Pasta with Grilled Chicken, Ham, and Sautéed Shrimp 
In a Garlic Rosemary Parmesan Cream Sauce 

$18.95 
 
 

L & N NEPTUNE 
10 oz New York Strip topped with Shrimp and Lump Crabmeat Finished with 

Brown Sauce and Sauce Béarnaise 

$28.95 

 

 

  

 
VEGETARIAN OPTIONS 

 
ZITI PRIMAVERA 

Ziti Tossed with Olive Oil, Sun Dried Tomatoes, Artichoke Hearts, Garlic, Mushrooms, 
Red Bell Peppers and Asparagus 

$18.95 
 
 

PASTA ALA ROMA 
Cheese Manicotti, Ziti with Pesto Cream Sauce, Sundried Tomatoes, Shredded Carrot 

and Zucchini 

$18.95 
 
 



DINNER BUFFETS    ----    14 – 

 

All Dinner Buffets served with Dessert Table, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

THE ITALIAN 
(Minimum 30 People) 

Antipasto Salad, Tossed Green Salad with Roma Tomatoes 
Cucumber Salad 

Old World Lasagna 
Chicken Parmesan 

Grilled Italian Sausage with Onions and Sweet Peppers 
Garlic Green Beans  
Garlic Bread Sticks 

$28.95 
 
 
 
 

KEY WEST FEST 
(Minimum 30 People) 

Islamorada Clam Chowder 
Garden Salad with Choice of Two Dressings 

Choice of Two Entrees: 
Grilled Mahi Mahi with Cilantro Key Lime Black Bean Salsa 

Guava BBQ Shrimp Skewers 
Caribbean Beef Tips 

Coconut Mango Chicken 
Breast of Chicken Teriyaki 

� � � 
Black Beans and Rice 
Grilled Vegetables 

Tropical Fresh Fruits 
Rolls and Butter  

$29.95 
 
 
 



DINNER BUFFETS    ----    15 – 

 

All Dinner Buffets served with Dessert Table, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

NEPTUNE’S DELIGHT 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
New England Clam Chowder 

Peel and Eat Shrimp 
Deviled Crab with Hollandaise 

Blackened White Fish or Baked with Lemon Basil Butter 
Rice Pilaf 

Sliced Roasted Baron of Beef with Mushroom Sauce 
Fresh Seasonal Vegetable 

Rolls and Butter 

$29.95 
 
 
 

SONG OF THE SOUTH 
(Minimum 30 People) 

Garden Salad with choice of Two Dressings 
Sweet Cole Slaw 

Red Bliss Potato Salad 
Smoked Pork  

Southern Fried Chicken 
Home style Mashed Potatoes 

Corn Pudding 
Country Buttermilk Biscuits  

$23.95 
 
 
 



DINNER BUFFETS    ----    16 – 

 

All Dinner Buffets served with Dessert Table, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

NEW ORLEANS BAYOU 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Sausage and Shrimp Jambalaya 

Chicken Creole 
Red Beans 

Seasoned Squash and Mushroom Medley 
Rolls and Butter 

$22.95 
 
 

IRISH SUNSET 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Sliced Corned Beef Brisket 

Hunter Chicken 
Boiled Green Cabbage 

Steamed Red Bliss Potatoes 
Rolls and Butter 

$22.95 
 
 

NEW ENGLANDER 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Sliced Roast Beef with Mushroom Sauce 

Tarragon Chicken 
Scalloped Potatoes 
Steamed Broccoli 
Rolls and Butter 

$22.95 
 



DINNER BUFFETS    ----    17 – 

 

All Dinner Buffets served with Dessert Table, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

COUNTRY FIXINS 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Country Fried Steak with Gravy 

Chicken and Dumplings 
Buttered Corn 

Mashed Potatoes 
Rolls and Butter 

$22.95 
 
 

ORIENTAL CHARM 
(Minimum 30 People) 

Oriental Salad with Ginger Garlic Dressing 
Cashew Chicken 

Shanghai Pork Loin 
Fried Rice 
Egg Rolls 

$22.95 
 
 

VIVA LA FRANCE 
(Minimum 30 People) 

Romaine Salad with Dressing 
Chicken Cor Don Bleu 

Beef Burgundy 
Sliced Rosemary Potatoes 

Dilled Carrots 
Rolls and Butter 

$22.95 
 



DINNER BUFFETS    ----    18 – 

 

All Dinner Buffets served with Dessert Table, Freshly Brewed Decaffeinated Coffee and Iced Water 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

CARIBBEAN SOUL 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Coconut Mango Chicken 
Baked White Fish Calypso 

Black Beans 
Seasoned Yellow Rice 

Rolls and Butter 

$22.95 
 
 

GERMAN COUNTRYSIDE 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Pork Schnitzel 

Bratwurst with Onion and Green Peppers 
Buttered Egg Noodles 

Braised Red Cabbage with Apples 
Rolls and Butter 

$22.95 
 
 

PUERTO RICAN GATHERING 
(Minimum 30 People) 

Tossed Green Salad with Choice of Two Dressings 
Pork Ropa Vieja 

Stuffed Yuka with Sweet Onions 
Black Beans 
Tostones 

$22.95 
 
 



SOUP, DESSERT AND BEVERAGE SELECTIONS    ----    19 - 

 

 

 

 

All prices are subject to change 
and are exclusive of sales tax 

and applicable service charge. 
 

E-G2 

 
SOUPS 

 
Baked Potato / Beef Vegetable 

Chicken Noodle / Cream of Broccoli 
Cream of Mushroom / Minestrone 

Chicken Enchilada 

$.00 
 

 
DESSERTS 

 
Apple Pie / Banana Cream Pie / Carrot Cake 

Cherry Pie / Chocolate Cream Pie / Chocolate Layer Cake 
Coconut Crème Cake / German Chocolate Cake 

Key Lime Pie / Milk Chocolate Mousse  
Pecan Pie / White Chocolate Mousse 

 
Upgraded Desserts Add 2.50 (per person) 

Crème Bruilee Cheesecake, Tiramisu, Toffee Crunch Pie, Chocolate Peanut Butter Pie 
 

 
 

BEVERAGES 
 

Chef Ken’s Signature Mango Passion Fruit Punch (per gallon) 

$14.00 
 

Sparkling Cider (Non-Alcoholic, per bottle)  

$8.95 
 


