
 
 

Breakfast 
 

Continental Breakfast 
Chilled Orange, Cranberry and Grapefruit Juices 

Sliced Fresh Fruit Display 
Selection of Breakfast Bakeries  

Including Muffins, Danish, Croissants and Bagels 
Cream Cheese, Whipped Butter and Preserves 

Variety of Individual Fruit Flavored Yogurts 

Coffee and Tea Service 
(minimum 10 guests) 
$11.00++ per person 

 
American Breakfast Buffet 

Chilled Orange, Cranberry and Grapefruit Juices 
Sliced Fresh Fruit Display 

Scrambled Eggs 
Home-fried Potatoes 

Bacon and Sausage 
French Toast with Maple Syrup  
Selection of Breakfast Bakeries 

Including Muffins, Toast, Croissants and Bagels 
Whipped Butter, Cream Cheese, Preserves 

Coffee and Tea Service 

(minimum 30 guests) 
$17.00++ per person 

 
 

We would be happy to customize a plated breakfast for your group.  Ask 
your Catering Representative for details. 

 

 
 
Please add 20% service charge and 7.9% state tax to all food items listed. 

  (02/2007} 
 

 



 
 

A La Carte Break Selections 
priced per person unless noted 

 
 
Assorted Breakfast Pastries     $2.75 
 Including muffins, Danish and Croissants 
Bagels and Cream Cheese      $2.25 
Whole Fresh Fruit       $2.25 
Sliced Fresh Fruit Display      $5.00 
Individual Fruit Flavored Yogurts    $2.50 
 
 

 
 

Assorted Homemade Cookies      $3.50 
Double Chocolate Brownies     $3.50 
Tortilla Chips with Homemade Queso Dip,  $5.00 
            Salsa and Guacamole 
Fresh Buttered Popcorn      $2.00 
 
 
 
 
Assorted Soft Drinks and Bottled Waters  $2.50 each 
Red Bulls        $3.50 each 
Coffee, Decaffeinated Coffee and Hot Tea $30.00 per gallon 
Orange, Cranberry or Grapefruit Juice  $2.75 each 

 
 
 
 

Please add 20% service charge and 7.9% state tax to all food items listed. 
  (02/2009} 



 

 

 
Specialty Breaks 

 
The All Day Beverage Package 
Unlimited 8~hour service of Coffee, Decaffeinated Coffee,  
Hot Tea, Bottled Waters and Soft Drinks 
$7.25 per person Half Day~$4.50 per person 
 

 
Premium All Day Beverage Package 
Bottled Fiji Water, PowerAde, 5 hour Energy, Red Bull Energy 
Drinks (regular and sugar free) plus Soft Drinks, Coffee, 
Decaffeinated Coffee and Hot Tea 
$12.25 per person 
 

 
Morning Wake Up 
Includes assorted muffins and pastries 
Whole fruits, Coffee, Tea, Decaf and Orange Juice 
$9.00 per person 
 

 
Afternoon Tea 
Assorted Miniature tea sandwiches, homemade scones and 
Petit fours with assorted herbal and regular teas 
$7.95 per person 
 

 
Chocolate Chocolate Chocolate 
Homemade Jumbo Chocolate Chip Cookies and Double 
Chocolate Brownies 
$6.00 per person 
 

 
 
Additional snack items can be ordered from our Evening Menus on the Hors D’oeuvres 

pages.  We would be happy to customize a menu for your taste or budget.  Please ask! 

Please add 20% service charge and 7.9% state tax to all food items listed.  (02/2009} 

 



 

 
 

Plated Luncheons 
 

Grilled Chicken Gorgonzola Salad 

Warm Char grilled Chicken Breast atop Mixed Greens, 
With Candied Walnut, Ruby Red Grapes and  

Gorgonzola Cheese Crumbles 

 
Served with a cup of Tomato Bisque Soup, Warm Rolls and Butter 

And our Fresh Dessert of the Day 
Coffee, Water and Iced Tea Service 

 

$17.75++ per person 
 
 

Croissant Club Sandwich 
A Flaky Butter Croissant piled high with Bacon, Turkey Breast,  

Ham and Swiss cheese with  
Crisp Lettuce and Ripe Tomato Slices  

served with a cup of Tomato Bisque and Chef’s choice of Specialty Salad 
 

Fresh Dessert of the Day 

Coffee, Water and Iced Tea Service 
 

$16.75++ per person 

 
 

Grilled Filet of Salmon 
Tossed Garden Salad 

 

Tender, Flaky Salmon Filet with tomatoes, basil and mozzarella cheese 
served over Alfredo pasta  

served with Fresh Vegetables 
 

Warm Rolls and Butter 

Fresh Dessert of the Day 
Coffee, Water and Iced Tea Service 

 

$20.75++ per person 

 
Please add 20% service charge and 7.9% state tax to all food items listed. 

We would be happy to customize a menu for your taste or budget.  Please ask! 

(02/2009} 



 
 
 

Plated Luncheons 
Page Two 

 
 

Strater House Beef Pot Roast 
Tossed Garden Salad 

 
A favorite served at the Strater for over 100 years! 

Sliced Roasted Beef topped with Homestyle Mushroom Sauce 

Chef’s selection of fresh seasonal vegetables and starch 
 

Warm Rolls and Butter 
Fresh Dessert of the Day 

Coffee, Water and Iced Tea Service 

 
$19.75 ++ per person 

 
 
 

Chicken Santa Fe 
Tossed Garden Salad 

 

Grilled Chicken Breast with Pepper Jack Cheese, Pico de Gallo 
 and Fresh Cilantro served with Chef’s choice of starch and vegetables 

 
Warm Rolls and Butter 

Fresh Dessert of the Day 

Coffee, Water and Iced Tea Service 
 

 

$18.75++ per person 
 

 
These menus are guidelines.  We would be happy to customize a menu to 

suit your particular taste and budget.  Please ask! 
 

 
 
 
 

Please add 20% service charge and 7.9% state tax to all food items listed.  
(02/2009} 



 
 

Buffet Luncheons 
 

Durango Deli 
Soup of the Day 

Garden Salad Bowl with Two Dressings 
Chef’s Specialty Salad 

 

Sliced roast beef, ham and turkey with 

Sliced cheddar, jack and Swiss cheeses 
Accompanied with sliced fresh tomatoes, 

Lettuce, pickles, condiments and a 
variety of breads and rolls 

 
Assorted Fresh Desserts 

 
Coffee, Water and Iced Tea Service 

(minimum 20 guests) 
$17.95++ per person 

 

Animas City Barbecue Buffet 
Garden Salad Bowl with Two Dressings 

Home-style Potato Salad 

 
Shredded Barbecued Pork 

Herb Roasted Chicken Quarters 
 

Corn on the Cob 
Baked Beans 

Cornbread and Kaiser Rolls 
 

Apple Crisp and Pecan Pie 
 

Coffee, Water and Iced Tea Service 
(minimum 30 guests) 
$19.95++ per person 

 
Please add 20% service charge and 7.9% state tax to all food items listed. 
 (02/09} We would be happy to customize a menu for your taste or budget.  Please ask! 

 



Buffet Luncheons 
Page Two 

 
Wrap It Up! 

Chef’s Selection of Soup of the Day 
Caesar Salad with homemade croutons and fresh Parmesan 

 
Chicken Club Wrap 

With grilled chicken, bacon, cheddar cheese, ripe tomato slices and 
crisp lettuce 

Wrapped in a spinach tortilla 
Individual Bags of Potato Chips 

 
Assorted Fresh Desserts 

Coffee, Water and Iced Tea Service 
(minimum 25 guests) 
$16.95++ per person 

 

The Traditional 
Garden Salad Bowl with Two Dressings 

 

Rosemary Maple Breast of Chicken  
with a Boursin Cream Sauce 

Filet of Salmon with  
Fresh Tomatoes, Basil and Mozzarella over Alfredo Pasta 

Chef’s Selection of Vegetables  
Roasted New Potatoes 

 

Warm Rolls and Butter 
Assorted Fresh Desserts 

Coffee, Water and Iced Tea Service 
 

$25.95++ per person 
(minimum 30 guests) 

 

 
These menus are guidelines.  We would be happy to customize a menu to 

suit your particular taste and budget.  Please ask! 
 

Please add 20% service charge and 7.9% state tax to all food items listed. 
(02/2009} 

 
 



 

 
Meeting Planner Package I 

For groups of 20 or more  
Package includes use of meeting room, projection screen and flip chart 

 

Continental Breakfast 
Chilled Orange, Cranberry and Grapefruit Juices 

Sliced Fresh Fruit Display 
Selection of Breakfast Bakeries  

Including Muffins, Danish, Croissants and Bagels 
Cream Cheese, Whipped Butter and Preserves 

Variety of Individual Fruit Flavored Yogurts 

Coffee and Tea Service 
 

 

The All Day Beverage Package 
Unlimited 8~hour service of Coffee, Decaffeinated Coffee, 

Hot Tea, Bottled Waters and Soft Drinks 

 
 

Durango Deli 
Soup of the Day 

Garden Salad Bowl with Two Dressings 
Chef’s Specialty Salad 

Sliced roast beef, ham and turkey with 
Sliced cheddar, jack and Swiss cheeses 

Accompanied with sliced fresh tomatoes, 

Lettuce, pickles, condiments and a 
variety of breads and rolls 

Assorted Fresh Desserts 
Coffee, Water and Iced Tea Service 

 

The Wrap It Up Buffet may also be substituted for lunch 

 
 

Afternoon Break 
Assorted Cookies and Tortilla Chips with Salsa 

 
$41.00 per person 

 

Please add 20% service charge and 7.9% state tax 
 



 

 
Meeting Planner Package II 

For groups up to 20 
Package includes use of meeting room, projection screen and flip chart 

 

Continental Breakfast 
Chilled Orange, Cranberry and Grapefruit Juices 

Sliced Fresh Fruit Display 
Selection of Breakfast Bakeries  

Including Muffins, Danish, Croissants and Bagels 

Cream Cheese, Whipped Butter and Preserves 
Variety of Individual Fruit Flavored Yogurts 

Coffee and Tea Service 
 
 

The All Day Beverage Package 
Unlimited 8~hour service of Coffee, Decaffeinated Coffee, 

Hot Tea, Bottled Waters and Soft Drinks 

 
 

Croissant Club Sandwich 
A Flaky Butter Croissant piled high with Shaved Smokey Bacon, Turkey 

Breast, Ham and Swiss cheese with  
Crisp Lettuce and Ripe Tomato Slices  

served with Chef’s choice of Specialty Salad 

Fresh Dessert of the Day 
Coffee, Water and Iced Tea Service 

 
The Chicken Gorgonzola Salad may also be substituted for lunch 

 

 

Afternoon Break 
Assorted Cookies and Tortilla Chips with Salsa 

 
$39.00 per person 

 
 

 
 
 

Please add 20% service charge and 7.9% state tax 


