
 
BREAKFAST MENUS—CALL FOR PRICING 

 
CONTINENTAL 

An Assortment of Mini Muffins 
Danish Pastries 

Assorted Chilled Fruit Juices 
Regular & Decaffeinated Coffee 

 
DELUXE CONTINENTAL 

An Assortment of Mini Muffins 
Danish Pastries 

Fresh Seasonal Fruit 
Assorted Chilled Fruit Juices 

Regular & Decaffeinated Coffee 
 

PREMIUM CONTINENTAL 
An Assortment of Mini Muffins, Danish Pastries, 

Croissants and Bagels with Cream Cheese 
Fresh Seasonal Fruit 

Assorted Chilled Juices 
Regular & Decaffeinated Coffee 

Warm Tea 
Bottled Water 

 
HEALTHY CONTINENTAL 

An Assortment of Mini Muffins, Danish Pastries, 
Croissants and Bagels with Cream Cheese 

Fresh Seasonal Fruit 
Yogurt Plain or Fruit 

Granola and Oatmeal with Milk 
Assorted Chilled Fruit Juices 

Regular & Decaffeinated Coffee 
or 

Warm Tea 
Bottled Water 

 
TRADITIONAL BREAKFAST 

Fresh Seasonal Fruit 
Scrambled Eggs 

Bacon and Sausage 
Hash Browns 
Flour Tortillas 

Mini Muffins, and Danish 
Assorted Chilled Fruit Juices 

Regular & Decaffeinated Coffee 
Or Warm Tea 
Bottled Water 

                                                      
 



DELUXE BREAKFAST 
Fresh Seasonal Fruit 

Scrambled Eggs 
Bacon and Sausage 

Hash Browns 
Red Chilie or Green Chili Sauce 

Flour Tortillas 
Mini Muffins, Danish, and Pound Cake 

Assorted Chilled Fruit Juices 
Regular & Decaffeinated Coffee 

or 
Warm Tea 

Bottled Water 
 

Breakfast Burritos 
Scrambled Eggs, Potatoes, Bacon or Sausage and Cheese 

Flour Tortillas 
 

Dry Breakfast Cereals 
With Milk 

 
 



BUILD A BREAK---CALL FOR PRICING 
 
Brewed Regular or Decaffeinated Coffee     
Hot Herbal or Iced Tea       
Chilled Orange, Grapefruit, Apple or Cranberry Juices   
Lemonade         
Assorted Soft Drinks       
Bottled Water                  
Assorted Sparkling & Still Mineral Water   
Assorted PowerAde Drinks       
Individual Whole, 2% & Non-Fat Milk     
 
 

ENHANCE YOUR BREAK 
  
Assorted Danish Pastries       
Croissants         
Cinnamon Rolls        
Assorted Donuts       
Assorted Muffins        
Warm Bagels with Cream Cheese      
Chocolate Chip Cookies       
Chocolate Brownies        

 
SNACKS & ENERGIZERS 

 
Fruit Kabobs         
Fresh Fruit         
Fruit Yogurts        
Assorted Bags Chips       
Assorted Granola Bars       
Assorted Candy Bars       
Butter Popcorn        
Individual Bags of Pretzels or Party Mix     
Ice Cream Bars        
Tropical Trail Mix        
Mixed Nuts         
 
 
 



 
 

CHILDREN’S MENU----CALL FOR PRICING 
 

#1 
Fruit Cup 

Chicken Tenders 
Happy Fries 

Cookie 
Fruit Juice or Milk 

 
 

#2 
Fruit Cup 

Hamburger or Hot Dog 
Happy Fries 

Cookie 
Fruit Juice or Milk 

 
 

#3 
Fruit Cup 

Cheese or Pepperoni Pizza 
Churro 

Fruit Juice or Milk 
 
 

KID’S BUFFET 
Celery and Carrot Sticks 

With Ranch Dip 
 

Hamburger or Hot Dog 
With Condiments 

 
Tater Tots 

 
Cookies 

Fruit Juice or Milk 
 

 
PIZZA PARTY 

3 Styles of Pan Pizza 
Mild Chicken Wings 

Ranch Dip 
Bread Sticks with Marinara Sauce 

Cinnamon Churros 
Fruit Juice or Milk 

 
 



COLD HORS D’OEUVRES---CALL FOR PRICING 
(50 Pieces Per Order) 

 
 

 
Oysters on the Half Shell 

 
 

Fruit Kabobs 
 
 

Bruschetta 
Pesto, Mozzarella and Tomatoes 

$110.00 
 

 
 

 
Smoked Salmon 
Cream Cheese,  

Diced Red Onion and Capers 
With Bagels 

 
 
 

   

 
HOT HORS D’OEUVRES 
(50 Pieces Per Order) 

 
Chicken Teriyaki Skewers 
 
 
Jalapeno Poppers 
 
 
Spicy Buffalo Wings 
 
 
Beef or Chicken Quesadillas 
With Guacamole and Salsa 
 
 
Coconut Shrimp 
Sweet Sour Dipping Sauce 
 
 
Beef, Chicken or Shrimp 
Kabobs 
Teriyaki Sauce 
 
 
Crab Cakes 
 
 
Pot Stickers 
Spicy Chili Sauce 
 

 
Fried Zucchini Sticks



DINNER MENU---CALL FOR PRICING 

House Salad 
Mixed Greens with Assorted Condiments 

Chef’s Choice of Two Dressings 

 ENTRÉES 
ROAST TURKEY 

With Giblet Gravy 

GRILLED CHICKEN & LINGUINE 
With Vegetables 

CHIPOTLE ORANGE GLAZE PORK LOIN 

BEEF CHEESE ENCHILADAS 
With Red Chile 

CHICKEN CHEESE ENCHILADAS 
With Green Chile 

BEEF OR CHICKEN FAJITAS 
With Cheese, Guacamole, Sour Cream and Salsa 

With Warm Flour Tortillas 

POACHED SALMON 
With a Creamy Shrimp Sauce 

Appropriate Rice or Potatoes of the Chef’s Choice 
Fresh Seasonal Vegetables of the Chef’s Choice 

Oven Fresh Rolls and Butter 

An Array of Homemade Desserts 
Regular & Decaffeinated Coffee and Iced Tea 

 



OHKAY CASINO BARBEQUE 
 

House Salad 
Mixed Greens with Assorted Condiments 

Chef’s Choice of Two Dressings 
 

Pasta Salad 
 

CHOICE OF TWO: 
BARBEQUED RIBS 

BARBEQUED CHICKEN 
BARBEQUED BEEF BRISKET 

 
Corn on the Cob 

Baked Beans 
Red Potatoes 

 
Warm Corn Bread with Honey Butter 

 
Apple Pie 

 
Regular & Decaffeinated Coffee and Iced Tea 

 
 

PASTA BUFFET 
 

Sliced Tomatoes, Mozzarella and Red Onions 
With Pesto Sauce 

 
Antipasto of Pepperoni, Artichoke Hearts, 
Grilled Vegetables and Calamata Olives 

 
Classic Caesar Salad 

 
CHOICE OF TWO: 

BAKED BEEF LASAGNA 
CHICKEN SPINACH ALFREDO 

SPAGHETTI & MEATBALLS 
 

Warm Garlic Bread  
Dessert 

Regular & Decaffeinated Coffee and Iced Tea 
 
 
 
 
 
 
 



NATIVE NEW MEXICAN BUFFET 
 
 

House Salad Greens  
with Condiments and Two Dressings 

 
CHOICE OF TWO: 

RED CHILE BEEF CHEESE FLAT ENCHILADAS 
GREEN CHILIE CHICKEN CHEESE FLAT ENCHILADAS 

CHICKEN FAJITAS 
CARNE ADOVADA 

 
Spanish Rice 

or 
Calabacitas 

 
Warm Tortillas with Butter 

 
Traditional Sopa or Sweet Rice Dessert 

Regular & Decaffeinated Coffee and Iced Tea 
 

 
ALL AMERICAN BUFFET 

 
House Salad 

with Assorted Condiments and Two Dressings 
OR 

 
Cole Slaw 

 
CHOICE OF TWO: 

ROAST BEEF & GRAVY 
 

BAKED CHICKEN  
 

POACHED SALMON 
 

Appropriate Potatoes or Rice of the Chef’s Choice 
Fresh Seasonal Vegetables of the Chef’s Choice 

 
 Oven Fresh Dinner Rolls and Butter 

 
Dessert 

Regular & Decaffeinated Coffee and Iced Tea 
 
 
 
 



LUNCH BUFFET---CALL FOR PRICING 
 

House Salad 
Mixed Greens with Assorted Condiments 

Chef’s Choice of Two Dressings 
 

 ENTRÉES 
BEEF STROGANOFF 

 
ROAST TURKEY 

 
CHICKEN SPINACH ALFREDO 

 
CHIPOTLE ORANGE PORK LOIN 

 
RED BEEF CHEESE FLAT ENCHILADAS 

 
GREEN CHILIE CHICKEN FLAT CHEESE ENCHILADAS 

 
 

BEEF OR CHICKEN FAJITAS 
With Cheese, Guacamole, Sour Cream and Salsa 

Served with Warm Flour Tortillas 
 

Appropriate Rice or Potatoes of the Chef’s Choice 
Fresh Seasonal Vegetables of the Chef’s Choice 

 
Fresh Tortillas or Oven Fresh Rolls and Butter 

 
An Array of Homemade Desserts 
Regular & Decaffeinated Coffee 

Iced Tea 
 
 



HORS D’OEUVRES / RECEPTIONS---CALL FOR PRICING 
 

DISPLAYS 
(50 People Minimum) 

 
 

Imported & Domestic Cheese Display  
Assorted Crackers & Sliced Baguettes 

 
 

Seasonal Fresh Fruit Display 
 

 
Fresh Vegetable Display 
with Ranch & Herb Dips 

 
 

 Shrimp Cocktail Display 
Cocktail Sauce and Lemon Wedges 

 
 

Antipasto 
Roasted Peppers, Squash, Zuccinni, Cured Meat 

 Pepperocinis and Calamata Olives 
 
 

 
 Meats and Cheeses 

Assorted Meats and Cheese with Crackers 
 
 

Three Dips and Chips 
Guacamole, Salsa, Chili Con Queso,  

Spinach and Artichoke, Hummis 
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