
Conference and Event Center 

 

Breakfast I.   

Bagels with Assorted Spreads Breakfast Breads (Muffins & Danish) Sliced Seasonal Fruit, Yogurt, 

Cereal, Juice, Coffee, tea 

 $12.95per person++  

Breakfast II.  

Assorted Breakfast Breads, Sliced Seasonal Fresh Fruit, Coffee, Juice, and Bottled Water   

  $11.95 per person ++  

  

Breakfast Buffet  

Choice of (1) Southern Style Grits, Hash Browns or Diced Potatoes w/Onions & Peppers 

Scrambled Eggs, Bacon or Sausage, Breakfast Breads, Seasonal Fresh Fruit Coffee, Tea, Juice  

$15.95 per person++ 

Breakfast III. 

Assorted Breakfast Breads, Whole Fresh Fruit, Coffee, Tea $10.50 per person++  

 

 Coffee Service Coffee, Hot Tea, Decaf, Juice, bottled water $8.50 Per person++  

Add Quiche:   $3.50 additional per person. 

 

**22% Service Charge & 7% State tax applied to all Food & Beverage prices**  

 



 

“The Place Where Community Hospitality Lives” 

Buffet Menu 

Seasonal Fresh Mixed Green Salad w/Choice of (2) Dressings 

Entrée Choices 

Roasted Turkey Breast 

Glazed Pit Ham w/Pears and Raisins 

Herb Roasted Chicken w/Mushroom Gravy 

Cajun Grilled Chicken Breast 

Baked or Fried Chicken 

Jerk Chicken 

Greek Chicken 

Southern Style Chicken Pot Pie 

Pork Loin w/Mango Sauce 

Southern Style Pot Roast 

Sliced Roast Beef Au Jus 

Tilapia w/Lemon Sauce 

Salmon – Market Price 

Beef Medallions w/Caramelized Portobello Wine Sauce - $3.50 additional to menu price 

BBQ Ribs- $3.00 additional to menu price 

 

 

 



Choice of Starches 

Down Home Cornbread Dressing 

Macaroni and Cheese 

Roasted Red Potatoes 

Sweet Potato Soufflé 

Wild Rice Pilaf 

Scalloped Potatoes 

Buttered White Rice 

Garlic Mashed Potatoes 

 

Choice of Vegetables 

Southern Style Collards or Turnip Greens 

Seasoned Green Beans 

Vegetable Normandy (Assorted Fresh Vegetables) 

Baby Carrots w/Honey Butter Sauce 

Stir Fry Vegetables 

Spinach w/Onions 

Broccoli w/Butter Cream or Cheese Sauce 

Dinner Rolls 

Sweet Tea or Lemonade and Water 

 

Desserts – Pick (1) 

Chocolate, Carrot Cake, Cheesecake 

Peach, Apple, or Strawberry (in season) Homemade Cobblers 

Banana Pudding 

Specialty Desserts - $3 per person (Additional Cost) 

Red Velvet Cake 

Caramel Bread Pudding 

5 – Flavor Pound Cake 

 



 

ECBC Bundle includes: 

 

Room Rental, Food, and Audio Visual, Set up and breakdown and an awesome hospitality 

experience! 

Minimum of (100) people 

49.95 per person 

22% Service Charge 

7% State Tax 

 

à la carte Menus –(Groups under 25 people additional $75 service charge) 

(Choose entrees and sides from above menu) 

(1) Entrée - $25.95 per person 

(2) Entrée (s) - $29.95 per person 

(3) Entrees - $35.95per person 

Choice of (1) Starch and (1) Vegetable 

Additional Sides - $3.50 per person 

 

(Buffets include: Mixed Garden Green Salad, Vegetable and Starch, Rolls and Butter, Dessert 

and Beverage) 

22% Service Charge & 7% Sales Tax applied 

 

**ECBC will also customize any preferred menu for guests** 

Optional Amenities 

Chair Covers, Table Runners, and Centerpieces available at additional cost 

Tablecloths ($15) per table – Select Colors (Purple, White, Royal Blue, Black & Red Overlays) 

Chair Covers $3.00 per chair – White, Black, Grey 

Specialty Colors Available 

 



 

“The Place Where Community Hospitality Lives” 

Lunch Options 

CARRIBEAN BUFFET - HOT $20.95 per person 

 Mandarin Orange and Greens Salad 

 Saffron Rice with Pineapple or Beans and Rice 

 Fresh Vegetable Stir Fry 

Plantains 

 Choice of Lime Pork with Mango Sauce or Jerk Chicken 

 Hawaiian Bread  

Pineapple Coconut Cake Iced Tea and Water $20.95pp++ 

 

 SOUP, SALAD AND POTATO BAR 

 (2) Salad Mixed Spring Mix, and Romaine lettuce Salad 

 Assorted Toppings (To include cucumbers, cherry tomatoes, julienne carrots, 

mushrooms, onions Raisins, cranberries, green & red peppers, cheeses, croutons, etc.) 

Marinated Chicken Breast 

 Whole Baked Potatoes 

 Southern Style Chili w/Beans 

 Choose (1) Soup:  Cream of Broccoli, Minestrone, Black Bean Soup 

 Cookies or Brownies 

 Iced tea or Lemonade 18.95 Per person. 

 

DELUXE DELI - COLD  

 Breads, Baguettes, and Croissants  

Turkey, Ham, and Roast Beef Cheddar, Pepper jack, and Provolone Cheeses Lettuce, Tomato  



Assorted Spreads  

Pasta Salad, Fruit Salad or Potato Chips  

Choice of Cookies, Brownies or Bars  

Iced Tea and Water  

$18.95 per person++ 
 
**Shrimp:  Add:  $3.50 per person 
**Salmon:  Market Price 
 

CHOOSER’S BUFFET 

Mixed Garden Green Salad 

Choice of (1) Entrée 

 

Greek Chicken - $17.95pp++ 
 (Includes mushrooms, olives, fresh basil and oregano white wine sauce and Feta cheese) 

Beef Pepper Steak --$18.95++ 
(Beef Strips, Onions, bell pepper and garlic) 
Roasted Turkey Breast w/Cranberry Sauce and Cornbread Dressing  

**Shrimp and Sausage Gumbo (Non-Spicy or Spicy) or Shrimp & Grits* 

$25.95pp++ 

Choice of Starch (1) 

Rice Pilaf 

Home Style Mashed Potatoes 

Steamed White Rice 

**Gourmet Grits (Suggested w/Shrimp and Sausage Gumbo w/Jalapeno Cheddar Cornbread) 

 Choice of Vegetable (1) 

Roasted Vegetable Medley (Cauliflower, Carrots and Green Beans) 

Zucchini and Yellow Squash with Parmesan Crust 

Seasoned Mixed Greens 

Italian Greens Beans (Cooked w/Olive Oil or Pork) 

Stir-Fry Vegetables 

 

 



 

Dessert Options 

Choose (1) 

Banana Pudding 

Double Fudge Brownies 

Ice Cream Sundae Bar  

(Sundae Bar includes Cherries, chocolate sauce, pineapple, and whipped cream) 

$3.50pp++ 

 
 

Fresh Mixed Green Salad w/Entrée 

Mixed Green Salad hand tossed with a Lemon Garlic Vinaigrette with choice of Flank Steak, or 

Marinated Chicken Strips and Fresh Herbs toppings 

Oven Roasted Potatoes Tossed in Rosemary, Garlic, and Olive Oil with a Parmesan Crust    

Iced Tea and Water 

$17.95 per person++ 
 
 

Boxed Lunches 
 
Includes (Choice of Turkey, Ham, Roast Beef, Homemade Chicken Salad, Vegan or Vegetarian 
on Croissant), 
Cold Rotini or Penne Pasta salad, 
 Chips, cookie, and Iced Tea 
 $14.00 pp++* 
 
 

**Menus can be customized fit budget or preference of food items if not listed on standard 

menus.  22% Service Charge & 7% State Tax** 

 


