
Breakfast    Lunch    Dinner
Custom Catering

S K O K I E    P E O R I A    C H A M P A I G N
A L G O N Q U I N    S P R I N G F I E L D    R O C K F O R D

A U R O R A ,  C O

Visit Us At Our Other Locations

Champaign
103 W Marketview Dr

217-607-1803



Egg Whites or Egg Beaters Additional $2
Gluten-Free Pancakes Additional $3

Gluten-Free Toast Additional $3
Fruit instead of Potato Additional $3

T W O  E G G S * ,  A N Y  S T Y L E    $ 1 0

- W I T H -

B A C O N  O R  S A U S A G E    $ 1 4

T U R K E Y  S A U S A G E    $ 1 5

H A M  O F F  T H E  B O N E    $ 1 5

C A N A D I A N  B A C O N    $ 1 5

C O R N E D  B E E F  H A S H    $ 1 7

C H I C K E N  B R E A S T    $ 1 6

G Y R O S  M E A T    $ 1 6

Homemade Biscuit & Gravy

F L O R E N T I N E  B E N E D I C T    $ 1 7

2 Poached Eggs*, Spinach & Tomato on an English Muffin, topped with
Hollandaise Sauce

V E G G I E  B E N E D I C T    $ 1 7

2 Poached Eggs*, Spinach, Mushrooms, Peppers & Tomato on an English
Muffin, topped with Hollandaise Sauce

S W E E T  B A S I L  B E N E D I C T    $ 1 8

2 Poached Eggs*, Turkey, Bacon and Tomato on an English Muffin, topped
with Hollandaise Sauce

J U M B O  C O U N T R Y  F R I E D  S T E A K  

&  2  E G G S  A N Y  S T Y L E *  $ 1 6

 

R I B  E Y E  S T E A K  &  2  E G G S  A N Y  S T Y L E *  $ 2 4

C H O P P E D  S T E A K  &  2  E G G S  A N Y  S T Y L E *  $ 1 8

 

 

Eggs

H A L F  B I S C U I T S  &  G R A V Y    $ 8

F U L L  B I S C U I T S  &  G R A V Y    $ 1 1

 

1 / 2  B I S C U I T S  &  G R A V Y

 W I T H  2  E G G S  A N Y  S T Y L E *  &  H A S H  B R O W N S  $ 1 3

 

F U L L  B I S C U I T S  &  G R A V Y  

W I T H  2  E G G S  A N Y  S T Y L E *  &    H A S H  B R O W N S    $ 1 5

Steak & Eggs

Topped with Sausage Gravy

Benedicts

C L A S S I C  B E N E D I C T    $ 1 7

2 Poached* Eggs & Canadian Bacon on an English Muffin, topped
with Hollandaise Sauce

C O U N T R Y  B E N E D I C T    $ 1 8

2 Poached Eggs*& Sausage Patties on a Buttermilk Biscuit, topped
with Country Sausage Gravy

2 Poached Eggs* & Corned Beef Hash on an English Muffin, topped with
Hollandaise Sauce

I R I S H  B E N E D I C T    $ 1 8

Skillets
Hash Browns topped with our fresh
ingredients and 2 eggs* any style

with a choice of toast or pancakes

I R I S H  S K I L L E T  $ 1 8

Corned Beef Hash, Onions and Swiss Cheese

G Y P S Y  S T E A K  S K I L L E T  $ 1 8

Chopped Skirt Steak, Onions, Bell Peppers, Mushrooms and a blend of
Monterey Jack and Cheddar Cheese

H O B O  S K I L L E T  $ 1 6

Onions and a blend of Monterey Jack and Cheddar Cheese

M E X I C A N  S K I L L E T  $ 1 8

Chorizo Sausage, Onions, Bell Peppers, and a blend of Monterey Jack and
Cheddar Cheese with Salsa on the side

M E A T  L O V E R S  S K I L L E T  $ 1 8

Bacon, Ham, and Sausage with a blend of Monterey Jack and Cheddar
Cheese

M E D I T E R R A N E A N  S K I L L E T  $ 1 8

Spinach, Bacon, Tomato & Feta Cheese

G Y R O  &  F E T A  S K I L L E T  $ 1 8

Gyros, Onions, Tomatoes, and Feta Cheese

Home Style
Oatmeal

B A K E D  O A T M E A L

$ 8

Baked with Brown Sugar topped with Bananas & Strawberries

C L A S S I C  O A T M E A L

$ 6

Served with Milk, Brown Sugar 
& Raisins

C I N N A M O N  A P P L E  O A T M E A L  $ 8

Topped with Cinnamon Apples & Pecans

S W E E T  B A S I L  F U S I O N  O A T M E A L  $ 8

Topped with Crunchy Granola, Blackberries & Raspberries

Waffles

S W E E T  B A S I L  F A V O R I T E  W A F F L E  $ 1 5

 Topped with Fresh Strawberries, Bananas and Pecans

B E L G I A N  W A F F L E

$ 1 1

B E L G I A N  W A F F L E

 W I T H  G L A Z E  $ 1 3

Topped with Homemade Glazed Fruit 
or Pecans

N U T E L L A  W A F F L E  $ 1 5

Topped with Nutella, Fresh Strawberries, Bananas and Pecans

C H I C K E N  &  W A F F L E  $ 1 7

Waffle with 3 Chicken Tenders dipped in Maple Syrup topped with Cinnamon
Butter

Homemade Biscuits with Butter & Honey

Egg Whites or Egg Beaters Additional $2
Fruit instead of Potatoes Additional $3

Eggs served with a choice of hash
browns or American fries. And the choice

of toast or pancakes.
 

Egg Whites or Egg Beaters Additional $2
Gluten-Free Pancakes Additional $3

Gluten-Free Toast Additional $3
Fruit instead of Potato Additional $3

 

Served with hash browns or American Fries
Fruit instead of potato additional $3

 
 

L O S  A L T O S  B E N E D I C T  $ 1 8

2 Poached Eggs*, Chorizo, Roasted Red Peppers, Topped with Chipotle
Hollandaise Sauce

Egg Whites or Egg Beaters Additional $2
Gluten-Free Pancakes Additional $3

Gluten-Free Toast Additional $3
Fruit instead of Potato Additional $3

Apple, Strawberry, Blueberry,
Raspberry or Blackberry

 
Gluten-Free Waffles Additional $3

Powdered Sugar
&

Whipped Cream

T O P P E D  W I T H

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness

One full pound of juicy ground chuck cooked to order* 

Served with a choice of hash browns or American fries.
And a choice of toast or pancakes



I T A L I A N  E G G  W H I T E  S C R A M B L E R  $ 1 7

Four Scrambled Egg Whites with Spinach, Tomato & Onions. Topped with 
Oregano & Mozzarella Cheese

Omelets Made with 6Large Eggs!
D E N V E R  O M E L E T  $ 1 8

Ham, Bell Peppers and Onions with a blend of Jack and Cheddar Cheeses

G A R D E N  O M E L E T  $ 1 8

Tomatoes, Mushrooms, Spinach, Onions and Bell Peppers with a blend 
of Monterey Jack and Cheddar Cheeses

B U T C H E R ' S  O M E L E T  $ 1 8

Bacon, Ham and Sausage with a blend of Jack and Cheddar Cheeses

F L O R E N T I N E  O M E L E T  $ 1 8

Spinach, Mushrooms, Tomatoes and Ham, topped with Hollandaise Sauce

H A M  &  C H E E S E  O M E L E T  $ 1 8

 Minced Ham with a blend of Monterey Jack and Cheddar Cheeses

E U R O P E A N  O M E L E T  $ 1 8

Spinach, Mushrooms, Tomatoes and Feta Cheese

A V O C A D O  &  B A C O N  O M E L E T  $ 1 8

Avocado, Bacon, Tomatoes and a blend of Jack and Cheddar Cheeses, 
topped with Avocado & Sour Cream and a side of salsa

H A W A I I  F I V E - 0  O M E L E T  $ 1 8

Pineapple, Bacon, Ham and Jack and Cheddar Cheeses

G Y R O  &  F E T A  O M E L E T  $ 1 8

Gyros and Feta Cheese. Served with a side of Gyro Sauce

S P A N I S H  O M E L E T  $ 1 8

Chorizo, Salsa, Bell Peppers, Onion and a blend of Jack and Cheddar 
Cheeses, Served with a side of Salsa

C H I C K E N  &  V E G G I E  O M E L E T  $ 1 8

Chopped Chicken Breast, Broccoli, Onion and a blend of Monterey Jack 
and Cheddar Cheeses

S K I N N Y  S E N O R I T A  O M E L E T  $ 1 8

Egg Whites Omelet with Ham, Pico de Gallo, garlic and cheese

T U S C A N  O M E L E T  $ 1 8

Chicken, Bacon, Spinach, Tomato and Mozzarella Cheese

J A M B A L A Y A  O M E L E T  $ 1 8

Andouille Sausage, Chicken, Onions, Peppers, a blend of Jack and 
Cheddar Cheeses with our Spicy Jambalaya Sauce

P R I M E  R I B  O M E L E T  $ 1 8

Prime Rib, Mushrooms, Tomato, Bacon and Mozzarella Cheese. 
Served with Horseradish Sauce

Scramblers

C H O R I Z O  S C R A M B L E R  $ 1 7

Four Scrambled Egg with Chorizo Sausage, Black Olives, Tomatoes and 
Jalapeno Peppers

G Y R O S  S C R A M B L E R  $ 1 7

Four Scrambled Egg with Gyros, Spinach, Tomato, Onions and Feta 
Cheese

C O U N T R Y  S C R A M B L E R  $ 1 7

Four Scrambled Egg with Bacon, Sausage, Ham, Onions and Peppers with 
Sausage Gravy

S W E E T  B A S I L  F A V O R I T E  C R E P E S  $ 1 6

3 Crepes with Fresh Strawberries, Bananas and Pecans

Crepes

3  P L A I N  C R E P E S  $ 1 2

Choice of Glazes: Strawberry, Blueberry, Apple Nut, Raspberry, Blackberry
Choice of Fresh Fruit: Bananas or Strawberries

3  C R E P E S   W I T H  F R E S H  F R U I T  O R

H O M E M A D E  F R U I T  G L A Z E  $ 1 5

S W E E T  B A S I L  B E S T  C R E P E S  $ 1 6

3 Crepes with Glazed Raspberries, Bananas and Pecans

S A V O R Y  C R E P E S  $ 1 6

3 Crepes Filled with Spinach, Mushrooms and Artichokes, 
topped with Hollandaise Sauce

N U T E L L A  C R E P E S  $ 1 6

3 Crepes Filled with heavenly Nutella Cream Cheese and Topped with 
Fresh Bananas and Cocoa Powder

Served with a choice of hash browns or
American fries. And the choice of toast

or pancakes
 

Egg Whites or Egg Beaters Additional $2
Gluten-Free Pancakes Additional $3

Gluten-Free Toast Additional $3
Fruit instead of Potato Additional $3

 

Served with a choice of hash browns or American
fries. And the choice of toast or pancakes

 
Egg Whites or Egg Beaters Additional $2

Gluten-Free Pancakes Additional $3
Gluten-Free Toast Additional $3

Fruit instead of Potato Additional $3
 

T o p p e d  w i t h  
P o w d e r e d  S u g a r  a n d  

W h i p p e d  C r e a m



Pancakes
4 Fluffy Pancakes, plain or

your choice of toppings

Topped wi th Powdered Sugar and
whipped Cream

B U T T E R M I L K

P A N C A K E S  ( 4 )  $ 1 3

Sprinkled with powdered sugar

G L A Z E D  B U T T E R M I L K  P A N C A K E S  $ 1 5

Choice of Homemade Fruit Glaze: Strawberry, Blueberry, Apple Nut,
Raspberry, or Blackberry

Choice of Fresh Fruit: Fresh Strawberries or Bananas 

B L U E B E R R Y  P A N C A K E S  $ 1 5

Made with Fresh Whole Blueberries inside and then topped with our
Homemade Blueberry Glaze

P E C A N  P A N C A K E S  $ 1 5

With Pecans and Dusted with Powdered Sugar

C R A N B E R R Y  N U T  P A N C A K E S  $ 1 5

With Cranberries and Pecans

C H O C O L A T E  C H I P  P A N C A K E S  $ 1 5

Made with Chocolate Chips inside & Topped with Chocolate Chips

M U L T I  G R A I N  P A N C A K E S  $ 1 5

Topped with Granola & Honey

C H O C O L A T E  L O V E R ' S  P A N C A K E S  $ 1 5

Chocolate Buttermilk Pancakes with Chocolate Chips inside

P A N C A K E  S A N D W I C H  $ 1 5

2 Slices of Ham off the Bone, Between 2 Large Pancakes, Topped with 2
Eggs any Style*

S W E D I S H  P A N C A K E S  $ 1 5

3 Large Thick Swedish Pancakes served with Lingonberry Berries and
Lingonberry Butter On The Side

French Toast
T R A D I T I O N A L  F R E N C H  T O A S T  $ 1 2

3 Slices of Thick French Toast

G L A Z E D  F R E N C H  T O A S T  $ 1 5

Glazes: Strawberry, Blueberry, Apple Nut, Raspberry or Blackberry
Fresh Fruit: Bananas or Strawberries 

H O M E M A D E  B A N A N A  B R E A D

F R E N C H  T O A S T  $ 1 6

Homemade Banana Bread French Toast Topped with Fresh Bananas and 
Pecans. Dusted with Powdered Sugar and Served with Cinnamon Butter

C I N N A M O N  R O L L  F R E N C H  T O A S T   $ 1 6

Cinnamon Roll French Toast Dusted with Powdered Sugar and Served with 
Cream Cheese Frosting and Cinnamon Butter

Stuffed 
French 
Toast

B L A C K B E R R Y  S T U F F E D  F R E N C H  T O A S T  $ 1 6

French Toast Filled with Our Blackberry Cream Cheese and Topped with
Blackberry Glaze

S T R A W B E R R Y  S T U F F E D  F R E N C H  T O A S T  $ 1 6

French Toast Filled with Our Strawberry Cream Cheese and Topped
with Fresh Strawberries

C A L I F O R N I A  S T U F F E D  F R E N C H  T O A S T  $ 1 6

Honey Oat Bran Bread, Filled with Our Homemade Amaretto Cream
Cheese and Topped with Granola, Bananas and Strawberries

N U T E L L A  S T U F F E D  F R E N C H  T O A S T  $ 1 6

Creamy Nutella Between Thick Texas Toast and Topped with Bananas and
then Sprinkled with Powdered Sugar and Cocoa Powder

H E A L T H Y  S T A R T  $ 1 5

2 Multigrain Pancakes, 2 Egg Whites, 2 Turkey Sausage

S A M P L E R  $ 1 0

1 Cinnamon Raisin French Toast, 2 Eggs Any Style*, 1 Bacon & 1 Sausage

P A N C A K E  C O M B O  $ 1 6

3 Pancakes, 2 Eggs Any Style*, Choice of Bacon or Sausage
Gluten Free Additional $3

S W E D I S H  C O M B O  $ 1 6

2 Swedish Pancakes, Canadian Bacon and 2 Eggs any Style*

B A N A N A  B R E A D  F R E N C H  T O A S T  C O M B O  $ 1 6

 

 

2 Slices of Homemade Banana Bread French Toast, 2 Eggs any Style*, and
Choice of Bacon or Sausage

F R E N C H  T O A S T  C O M B O  $ 1 5

2 Slices of French Toast, 2 Eggs any Style* with Choice of Bacon or
Sausage

W A F F L E  C O M B O  $ 1 6

Belgian Waffle, 2 Eggs any Style* with Choice of Bacon or Sausage
Gluten Free Additional $3

C O U N T R Y  C O M B O  $ 1 5

1/2 Order of Biscuit & Gravy, 2 Eggs any Style*, Hash Browns and Choice of
Bacon or Sausage

C I N N A M O N  R O L L  F R E N C H  T O A S T  C O M B O  $ 1 7

 

 

3 Slices Cinnamon Roll French Toast, 2 Eggs any Style* and
Choice of Bacon or Sausage

 

G I A N T  B R E A K F A S T  B U R R I T O  $ 1 7

4 Scrambled Eggs, Andouille Sausage,
Green Peppers, Onions, Cajun

Seasoning and Cheddar & Jack
Cheeses. Served on Hash Browns all
topped with Hot Sauce, Sour Cream,

Green Onions.

Breakfast Combos

Gluten-Free Pancakes Additional $3

S H O R T  S T A C K  $ 8

2 Pancakes Sprinkled with
powdered sugar

S H O R T  S T A C K  W I T H  G L A Z E

 $ 1 0

 

 

A V O C A D O  T O A S T  $ 1 5

2 Slices of Artisan Bread Toasted and
Topped With Avocado Spread, Roasted

Red Peppers, 2 Poached Eggs*, Arugula,
Radishes, Drizzled with Extra Virgin Olive
Oil and A Lemon Twist. Served with a cup

of fruit. 

Y O G U R T  P A R F A I T  $ 1 0

Greek Yogurt Layered With Granola and
Fresh Strawberries and Blueberries

B R E A K F A S T  T A C O S  $ 1 6

Served with three (3) Flour Tortillas Filled with Scrambled Eggs, Chorizo,
Cheddar and Jack Cheeses, Sour Cream and Pico De Gallo, Served on

Hash Browns. 

H U E V O S  R A N C H E R O S  $ 1 6

Chorizo or Pulled Pork on 2 Tostadas Topped with Ranchero Sauce,
Queso Fresco, Guacamole, Sour Cream, Salsa, Cilantro, Black Beans,

corn and 2 Eggs Any Style* 

T o p p e d  w i t h  P o w d e r e d  S u g a r  a n d  w h i p p e d  C r e a m

B R E A K F A S T  S A N D W I C H  $ 1 3

Choice of bread, choice of breakfast meat, American Cheese, and
2 Egg Any Style*. Served with Hash Browns, American Fries

T o p p e d  w i t h  P o w d e r e d  S u g a r
a n d  w h i p p e d  C r e a m

2 Pancakes with Choice of
Homemade Fruit Glaze or 

Choice of Fresh Fruit
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



G I A N T  C I N N A M O N  R O L L  $ 8

Drizzled with Icing and Pecans Topped with a Strawberry

S L I C E  O F  H O M E M A D E  B A N A N A  B R E A D  $ 5

2 Slices with Cinnamon Butter

B A G E L  W I T H  C R E A M  C H E E S E  $ 5

Appetizers

Sides
1  E G G  A N Y  S T Y L E *  $ 2

T O A S T  $ 3

S A U S A G E  G R A V Y  $ 4

H A S H  B R O W N S  O R

A M E R I C A N  F R I E S  $ 4

C O R N E D  B E E F  H A S H  $ 8

C A N A D I A N  B A C O N  $ 6

H A M  O F F  T H E  B O N E  $ 6

T U R K E Y  S A U S A G E  ( 3 )  $ 6

Choice of 4 Bacon or 3 Sausage Links or 2 Sausage Patties

B R E A K F A S T  M E A T  $ 5

1 / 2  A V O C A D O  $ 3

C O T T A G E  C H E E S E  $ 3

F R I E D  P I C K L E S  $ 1 2

M O Z Z A R E L L A  S T I C K S  $ 1 1

O N I O N  R I N G S  $ 1 2

J U M B O  P R E T Z E L  W / C H E E S E  $ 1 5

A R T I C H O K E  S P I N A C H  D I P  $ 1 5

B A C O N  W R A P P E D  S H R I M P  $ 1 7

Five (5) Jumbo Shrimp, Wrapped in Bacon, Sauteed In Garlic Butter With
Onions, Cherry Tomatoes, Topped in a Reduced White Wine Sauce

E X P L O S I O N  P L A T T E R  $ 1 8

Onion Rings (6), Mozzarella Sticks (3), Fried Pickles, Chicken Tenders (2),
and Choice of Egg Rolls (2)

C H I C K E N  O R  S T E A K  Q U E S A D I L L A

Served with Pico de Gallo and Guacamole
Chicken Quesadilla $16 or Steak Quesadilla $18

H O M E M A D E  E G G  R O L L S  $ 1 5

Southwest Egg Rolls
Smoked Chicken, black beans, corn, jalapenos, jack cheese, and red bell

peppers wrapped in a crispy flour tortilla. Served with Chipotle Ranch
 

Rueben Egg Rolls
Corned Beef, Sour Kraut & Swiss Cheese wrapped in a crispy egg roll,

served with Thousand Island Dressing
 

Buffalo Chicken Egg Rolls
Buffalo Chicken and Cheese wrapped in a crispy egg roll. Served with

Ranch Dressing
 

Gyros Egg Rolls
Gyros, Spinach and Feta Cheese wrapped in a crispy egg roll. Served

with Gyros Sauce
 

Philly Beef Egg Rolls
Philly Beef, Onions, green peppers, mozzarella cheese wrapped in a

crispy egg roll. Served with Ranch

Flat Bread
Pizza

S P I N A C H  F L O R E N T I N E  $ 1 6

Spinach, Artichoke Hearts, and a Bruschetta Mix of Diced Tomatoes, Garlic,
Fresh Basil, with a hint of Crushed Red Pepper, Oregano and Mozzarella

Cheese

B B Q  C H I C K E N  F L A T  B R E A D  $ 1 6

Flat Bread topped with Tender Pulled Chicken Breast in a Chipotle
Barbeque Sauce with Monterey Jack & Cheddar Cheese, Cilantro, Red

Peppers and Red Onion. 

P H I L L Y  B E E F  F L A T  B R E A D  $ 1 6

Flat Bread topped with Roast Beef, Onions, Green Peppers and Mozzarella
Cheese

P E S T O  C H I C K E N  F L A T  B R E A D  $ 1 6

Flat Bread Topped with Pesto, Chicken, Red Peppers, Spinach, Sun Dried
Tomatoes and Mozzarella Cheese

S A U S A G E  O R  P E P P E R O N I  $ 1 6

Flat Bread Topped with your choice of Sausage or Pepperoni

M E D I T E R R A N E A N  F L A T  B R E A D  $ 1 6

Flat Bread brushed with Olive Oil, topped with Spinach, Artichokes, Red
Onions, Kalamata Olives and Feta Cheese

C H E E S E  F L A T  B R E A D  P I Z Z A  $ 1 4

Flat Bread topped with Mozzarella Cheese

M O N S T E R  F L A T  B R E A D  P I Z Z A  $ 1 6

Flat Bread topped with Sausage, Pepperoni, Bacon, Canadian Bacon,
Mushrooms, Onions, Green Pepper, and Mozzarella Cheese

M E X I C A N  F L A T  B R E A D  P I Z Z A  $ 1 6

Chorizo, Onions, Jalapenos, Tomato, Cheddar & Mozzarella

S O U P  &  S A L A D  $ 1 2

A fresh, crisp dinner salad and a bowl of fresh homemade soup. Served with
a warm breadstick

S O U P  &  H A L F  S A N D W I C H  $ 1 1

One half - Sliced Turkey, Ham, Roast Beef, Chicken Breast, Tuna Salad,
Chicken Salad or BLT Sandwich, Served with a bowl of soup.

S O U P  &    H A L F  C A E S A R  S A L A D  $ 1 2

Half order of our Caesar Salad and Bowl of homemade soup
Add Grilled Chicken Breast $4.00

Dressings - Ranch, French, 1000
Island, Caesar, Honey Mustard,

Creamy Garlic, Raspberry
Vinaigrette, Chipotle Ranch, Greek, 

 Extra Dressing $.50

Soup & Salad

S A G A N A K I  $ 1 6

Lox
L O X  S C R A M B L E R  $ 1 8

4 Large Eggs, Scrambled WIth Nova Lox and Onions. Served with Hash
Browns, American Fries or Fruit and Choice of Toast or Pancakes

L O X  O M E L E T  $ 1 8

Made With 4 Large Eggs, Lox, Onions, And Peppers
Served with Hash Browns, American Fries. And Choice of Toast or Pancakes. 

N O V A  L O X  P L A T T E R  $ 2 0

2 Bagels, Cream Cheese, Lox, Red Onion, Cucumber, 
Tomato, Hard boiled Egg

L O X  B A G E L  S A N D W I C H  $ 1 7

Lox On a Bagel With Cream Cheese. Served With A Side Of Fruit and
Choice of Soup or Salad

E G G  W H I T E S  O R  E G G  B E A T E R S  A D D I T I O N A L  $ 2

G L U T E N  F R E E  P A N C A K E S  A D D I T I O N A L  $ 3

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

C a u l i f l o w e r  c r u s t
a d d i t i o n a l  $ 4

F R E S H  F R U I T  $ 4



Salads Dressings - Ranch,
French, 1000 Island,

Caesar, Honey
Mustard, Creamy
Garlic, Raspberry

Vinaigrette, Chipotle
Ranch, Greek, 
Extra Dressing $.50

S I D E  S A L A D  $ 6

Tossed Greens with Choice of Dressing

L A R G E  C A E S A R  S A L A D  $ 1 4

Kalera Lettuce, Croutons, Parmesan Cheese tossed with Caesar Dressing.
Add Chicken $4

G R E E K  S A L A D  $ 1 4

Tossed Salad with Tomato, Cucumber, Black Olives, Bell Peppers, Onions,
Feta Cheese and Greek Dressing. Add Chicken $4

P E C A N  C H I C K E N  D I J O N  S A L A D  $ 1 7

Tossed Salad crowed with Grilled Chicken Breast, Sugar Pecans, Bacon
Avocado, Tomatoes, Monterey Jack and Cheddar Cheese served with Honey

Mustard Dressing on the side

G A R B A G E  S A L A D  $ 1 7

Tossed Salad with Grilled Chicken Breast, Monterey Jack and Cheddar 
Cheese, Tomatoes Onions, Bacon, Black Olives and Hard Boiled Egg with a 

choice of dressing

C R I S P Y  C H I C K E N  S A L A D  $ 1 7

Tossed Salad with Crispy Chicken Breast, Mandarin Orange Sections, 
Tomato, Black Olives, Sugared Pecans, Monterey Jack and Cheddar Cheese, 

with your Choice of Dressing. 

C O B B  S A L A D  $ 1 7

Chopped Greens with Bacon, Avocado, Turkey, Tomato, Hard Boiled Eggs,
Monterey Jack and Cheddar Cheese with Choice of Dressing

F A J I T A  S A L A D  $ 1 9

Fajita Steak or Chicken with Sauteed Onions and Bell Peppers, Monterey
Jack & Cheddar Cheese, Topped with Sour Cream, Pico de Gallo and

Guacamole

S W E E T  B A S I L  S A L A D  $ 1 7

Tossed Greens with Grilled Chicken, Avocados, Sugared Pecans,
Strawberries & Cranberries with Raspberry Vinaigrette

Horse Shoes
The Horseshoe is an open-faced sandwich,

originating in Springfield, Il l inois! It consists of
thick-sliced toasted bread, a hamburger patty,

french fries and cheese sauce
 

Served with a cup of soup

H O R S E  S H O E S  $ 1 6

Buffalo Chicken Horse Shoe
Buffalo Chicken on Texas Toast topped with Fries & Cheese Sauce

 
Hamburger Horse Shoe

Hamburger cooked to order* on Texas Toast 
topped with Fries & Cheese Sauce

 
Roast Beef Horse Shoe

Roast Beef on Texas Toast topped with Fries & Cheese Sauce

Panini's
Originating in Italy, a Panini is a

grilled sandwich on bread other than
sliced bread. Examples of bread

types used for panini's are baguette,
ciabatta, Italian and michetta.

Served with a cup of homemade soup and your choice
of Fries, Orzo Pasta Salad, or Tri-Colored Pasta Salad.

Substitute fruit for an additional $3
 

P E S T O  C H I C K E N  P A N I N I  $ 1 6

Chicken Breast, Tomato, Mozzarella Cheese and Pesto Mayonnaise

V E G G I E  P A N I N I  $ 1 6

Portobel lo Mushrooms, Onions, Red & Green Peppers,  Mozzarel la Cheese,
Reduced in White Wine

T U N A  I T A L I A N O  P A N I N I  $ 1 6

Albacore Tuna Salad with Mozzarella Cheese & Tomato on Parmesan &
Oregano grilled Panini

R O A S T  B E E F  P A N I N I  $ 1 6

Italian Roast Beef with Mozzarella Cheese & Pesto Mayo

C A L I F O R N I A  P A N I N I  $ 1 6

Sliced Turkey, Bacon, Avocado, Tomato, Mozzarella Cheese and Pesto
Mayonnaise

G R I L L E D  C H I C K E N  &  A R T I C H O K E  $ 1 6

Grilled Chicken, Artichoke Hearts, Roasted Red Peppers, Pesto Mayonnaise
and Mozzarella Cheese

M E A T L O A F  P A N I N I  $ 1 6

Our Homemade Meatloaf, Mozzarella Cheese and Grilled Onions. Served
with Marinara sauce on the side

G A R L I C  C R U S T E D  C H I C K E N  P A N I N I  $ 1 6

Garlic Crusted Chicken Breast, Mozzarella Cheese and Pesto Mayonnaise.
Served with Garlic dressing on the side

Wraps
Served with a cup of homemade soup
and your choice of Fries, Orzo Pasta

Salad or Tri-Colored Pasta Salad.
 

 Substitute fruit for additional $3
 
 

S O U T H W E S T E R N  W R A P  $ 1 6

Grilled Chicken Breast, Bacon, Lettuce, Tomato, Avocado, Monterey Jack and
Cheddar Cheese. Served with Salsa on the side

H O N E Y  T E N D E R  W R A P  $ 1 6

Chicken Tenders, Lettuce, Tomato, Monterey Jack and Cheddar Cheese
Served with Honey Mustard Dressing on the side

B U F F A L O  W R A P  $ 1 6

Spicy Buffalo Chicken Tenders, Lettuce, Tomato, Monterey Jack and Cheddar
Cheese. Served with Ranch Dressing on the side

C H I C K E N  C A E S A R  W R A P  $ 1 6

Grilled Chicken Breast with Romaine lettuce, Tomatoes, Parmesan Cheese,
tossed in Caesar Dressing.

T U R K E Y  B A C O N  R A N C H  W R A P  $ 1 6

Sliced Turkey, Bacon, Tomato, Lettuce, Monterey Jack and Cheddar Cheese.
Served with Ranch on the side.

V E G G I E  W R A P  $ 1 6

Onion, Cucumber, Tomato, Black Olives, Romaine Lettuce, Peppers and Feta
Cheese. Served with Greek Dressing

S A N T E  F E  C H I C K E N  W R A P  $ 1 6

Our Famous Chicken Salad, Monterey Jack & Cheddar Cheese, Sour Cream,
Pico de Gallo and Guacamole

C H I C K E N  C R A N B E R R Y  W R A P  $ 1 6

Chicken Breast, Apples, Pecans, Lettuce and Cranberry Mayonnaise

Follow us on Facebook
Daily Specials

Subscribe to Emails on our
website to be the first to be

notified of promotional
discounts and updates

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness

M E D I T E R R A N E A N  S A L A D  $ 1 8

Tossed Salad with Tomato, Cucumber, Black Olives, Bell Peppers, Onion,
Hard Boiled Egg and Chicken. Served with Pita

K A L E R A  F R E S H  H Y D R O P O N I C ,  L O O S E  L E A F  G R E E N S ,  N O N -

G M O ,  N O  P E S T I C I D E S ,  C L E A N  C O N S I S T E N T  Q U A L I T Y



Burgers

Served with a cup of
homemade soup and

your choice of Fries, Orzo
Pasta Salad or Tri-Colored

Pasta Salad. 
 

Substitute fruit for additional $3
Glute-Free Bun additional $3

B U R G E R  $ 1 5

Fresh homemade hand pressed 1/2 pound beef patty, grilled to order

C H E E S E  B U R G E R  $ 1 6

Fresh hand pressed, homemade beef patty grilled to order, topped with
American Cheese

I T  M I G H T  B E  A  B R E A K F A S T  B U R G E R  $ 1 8

Homemade Burger, Fried Egg* cooked any style, 
Ham and American Cheese

T U N A  S A L A D  O R  C H I C K E N  S A L A D  $ 1 4

Served on Wheat Berry Bread with Lettuce & Tomato

TUNA SALAD OR CHICKEN SALAD MELT $15

On Multi-Grain bread with Lettuce, Tomato & Melted Cheese

A D D  B A C O N  $ 2 . 0 0

Add bacon to your burger for an additional $2.00

B O U R B O N    B U R G E R  $ 1 7

Homemade Burger, Smothered In Grilled Mushrooms, Onions, Mozzarella
Cheese And Bourbon Sauce on A Ciabatta Bun

H A W A I I A N  B U R G E R  $ 1 7

Homemade Burger, Pineapple, Avocado, Mozzarella Cheese, Lettuce and Red
Onion

P A T T Y  M E L T  $ 1 6

Homemade Burger with American cheese and grilled onions on rye bread

M U S H R O O M  &  S W I S S  B U R G E R  $ 1 7

Homemade Burger topped with sauteed mushrooms and swiss cheese

W E S T E R N  B U R G E R  $ 1 7

Homemade Burger with American Cheese, Onion Rings and BBQ Sauce

P H I L L Y  B U R G E R  $ 1 8

Homemade Burger topped with grilled onions, peppers, mushrooms and
mozzarella

S W E E T  B A S I L  B U R G E R  $ 1 8

Homemade Burger, avocado, bacon & mushrooms topped with a blend of
Monterey Jack and Cheddar Cheese

F R I E D  J A L A P E N O  T A C O  B U R G E R  $ 1 7

Half Pound Homemade Burger with Taco Seasoning Topped with Tortilla
Chips, Pico De Gillo And Guacamole

Sandwiches
Our beef is hand-pressed,

seasoned and cooked fresh
to order topped with fresh

ingredients*

GRILLED CHICKEN BREAST SANDWICH $16

Served on Ciabatta Bread with lettuce & tomato

M A L I B U  C H I C K E N  B R E A S T  $ 1 7

Grilled chicken breast with ham, bacon, lettuce, tomato & melted swiss 
cheese on a Ciabatta Bun

BUFFALO CHICKEN SANDWICH $16

Breaded chicken breast smothered with our homemade spicy buffalo sauce, 
with lettuce, tomato & melted cheese

GRILLED CHEESE & BACON  $15

Served on Multi-Grain bread with bacon & tomato

GRILLED CHEESE & HAM $15

Ham off the bone with cheese on thick Texas toast

U L T I M A T E  G R I L L E D  C H E E S E  $ 1 5

American, Swiss, Mozzarella, Monterey Jack and Cheddar cheese served on
Parmesan crusted wheat bread

BLT SANDWICH $14

Bacon, Lettuce, Tomato, and Mayo on wheat toast

BLT CLUB SANDWICH $16

Extra Bacon, Lettuce, Tomato, and Mayo on 3 wheat toast

TURKEY CLUB SANDWICH $17

Turkey, Bacon, Lettuce, Tomato, and Mayo on wheat toast

FRENCH DIP $17

Slices of tender roast beef on French bread, served with Au Jus for 
dipping. Add cheese $0.75

PHILLY CHICKEN OR PHILLY BEEF $17

Onion, Bell Peppers, Mushrooms and Mozzarella Cheese

REUBEN $16

Corned Beef on rye with sauerkraut, Swiss cheese and Thousand Island 
dressing on the side

HAND BREADED PORK TENDERLOIN $16

Pork tenderloin with lettuce & tomato on a Ciabatta bun

GYROS SANDWICH $16

Gyros with onion, tomato & Gyros sauce served on warm pita

Served with a cup of homemade soup and your choice
of Fries, Orzo Pasta Salad, or Tri-Colored Pasta Salad. 

 
Substitute fruit for an additional $3

Gluten-Free bun additional $3

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness



Greek Inspired

SAGANAKI APPETIZER $16

Greek cheese fried golden brown and flamed at your table

Dinner Entrees
All entrees served with soup or salad

Full Dinner includes soup, salad, and a choice of ice
cream or rice pudding - Additional $2

Poultry
CHICKEN TENDERS $18

Four crispy golden chicken tenders, with choice of potato and vegetable

ROAST CHICKEN DINNER $18

One half roast chicken with dressing, mashed potatoes, gravy and
vegetable

BBQ CHICKEN DINNER $18

One half BBQ chicken and glazed with Sweet Baby Ray's BBQ sauce,
served with vegetables and choice of potato

ROAST TURKEY DINNER $18

Oven roasted turkey breast with all the trimmings! Mashed potato, 
dressing, cranberry sauce and vegetable

Beef
SWEET BASIL FAMOUS CHOPPED STEAK $19

One full pound of juicy ground chuck cooked to your order* with sauteed
onions & bell peppers on a sizzling skillet and a choice of potato

SWEET BASIL MEATLOAF SUNDAE $18

Our homemade meatloaf piled high with mashed potatoes, gravy, topped
with grilled onions and vegetables

OPEN FACED HOT ROAST BEEF $17

Roast beef served open faced, topped with gravy and choice of potato

RIB EYE STEAK (12OZ)  $34

Juicy choice rib eye steak cooked to your order*. Served with vegetable
and choice of potato

WITH 4 BREADED SHRIMP $37

BOURBON STEAK $35

12 oz rib eye steak cooked to order* smothered in grilled onions and
mushrooms with a bourbon sauce glaze. Served with vegetables and

choice of potato

STEAK FAJITAS $20

Served with warm flour tortillas, sour cream, monterey jack cheese,
lettuce, tomato and Pico de Gallo

COUNTRY FRIED STEAK $18

Jumbo breaded steak with homemade country gravy, mashed potates and
vegetables

Pork
FULL SLAB BBQ RIBS $26

OR

HALF SLAB BBQ RIBS $19

The best ribs around! Baked with spices, then broiled to perfection and
glazed with Sweet Baby Ray's BBQ sauce, served with vegetables and

choice of potato

1/2 BBQ RIBS & SHRIMP $26

Glazed with Sweet Baby Ray's BBQ Sauce, served with (4) Shrimp, 
vegetables and choice of potato.

GIANT HAND BREADED PORK TENDERLOIN $18

Breaded pork tenderloin topped with brown gravy, served with vegetables
and choice of potato. 

Seafood

BROILED SALMON (8OZ) $21

Delicate salmon filet broiled to perfection, served with vegetables and
choice of potato

All seafood served with soup or salad
Full Dinner includes soup, salad and choice of ice cream or rice pudding -

Additional $2.00

LEMON BUTTERED TILAPIA $17

Tilapia filet in lemon butter sauce with vegetables and choice of potato

BEER BATTERED COD  $17

Cod filet beer battered & deep fried, served with vegetables and choice
of potato

 FRIED SHRIMP DINNER  $19

8 shrimp deep fried and served with cocktail sauce, vegetables and
choice of potato

GREEK CHICKEN DINNER $18

One half Greek style chicken with roasted potatoes and small Greek 
salad

GYROS PLATE $19

Savory Gyros with roasted potates and small Greek salad

GREEK COMBINATION PLATE $20

Savory Gyros, 3 Dolmades topped with egg lemon sauce and a pork
kabob, roasted potatoes & small Greek salad

DOLMADES $18

Tender grape leaves stuffed with ground beef, rice and fresh herbs
topped with an egg lemon (Avgolemono) sauce. Served with Greek

roasted potatoes and small Greek salad

Pasta
Pasta served with breadstick and soup or salad

Gluten-Free Pasta Additional $3
 

Full Dinner includes soup, salad and choice of ice
cream or rice pudding - Additional $2.00

BLACKENED CHICKEN & SHRIMP JAMBALAYA

PASTA $24

Chicken, shrimp, Andouille sausage, onions & bell peppers in a spciy 
tomato sauce over penne pasta

CHICKEN TETRAZZINI $19

Grilled chicken breast, roasted red peppers, onions, diced ham & peas 
with penne pasta in a creamy alfredo parmesan cheese sauce

CHICKEN PARMESAN $20

Served with Linguini, topped with marinara sauce and melted mozzarella 
cheese

GARLIC CRUSTED CHICKEN ALFREDO PASTA $20

Garlic crusted chicken with onion and mushrooms in homemade alfredo 
sauce

CHICKEN FAJITAS $19

Served with warm flour tortillas, sour cream, monterey jack cheese,
lettuce, tomato and Pico de Gallo

Greek inspired dishes are served with soup and a small
greek salad

FETTUCCINI ALFREDO $18

Fettuccine with Broccoli & Mushrooms in our special homemade Alfredo
sauce

 
Add Grilled Chicken +$4

Add (6) Grilled Shrimp +$6

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness

POTATO CRUSTED TILAPIA $19

Sauteed spinach and onions in a white wine sauce

MOSCATO CHICKEN $18

Moscato reduction with apples and cranberries over boneless chicken
breast. 



Pasta's Continued

2 Scrambled, Hash Browns & 
Toast With Bacon or Sausage  $8

 
French Toast Fingers With Bacon or Sausage  $8

 
Silver Dollar Pancakes With Bacon or Sausage  $8

 
Mickey Mouse Pancakes With 

Bacon or Sausage  $8
 

Chocolate Chip Pancakes With 
Bacon or Sausage  $8

 
 
 

Macaroni & Cheese with Fries  $8
Burger & Fries  $8

 
Cheese Burger & Fries  $9

 
Chicken Tenders & Fries  $9

 
Grilled Cheese Sandwich & Fries  $7

 
Mini Corn Dogs & Fries  $8

BROWNIE SUNDAE $8

Big, moist brownie topped with vanilla 
ice cream,chocolate sauce 

and whipped cream

BANANA BREAD FOSTER $10

Deep fried banana bread 
topped with vanilla ice cream, 

caramel sauce, pecans 
and whipped cream

Sides FRIES $3

VEGETABLE OF THE DAY $4

CUP OF SOUP $5

QUART OF SOUP $9

TRI-COLORED OR ORZO PASTA SALAD $4

SUNDAES $6

Ice cream topped with choice of chocolate sauce, caramel sauce,
strawberry, blueberry, raspberry or apple nut glaze and topped with

whipped cream and a cherry on top

ORLEANS PENNE PASTA $20

Chicken, bacon, tomatoes, black olives and fresh basil in a cajun cream
sauce

PRIME RIB PASTA $23

Tender prime rib, bacon, spinach, mushrooms and sundried tomatoes with
penne pasta in a alfredo sauce. Drizzled with cajun Alfredo sauce

CHICKEN BRUSCHETTA PASTA $20

Sauteed chicken breast tossed with spinach, tomato, garlic, onion and
fresh basil in a creamy parmesan roasted garlic sauce

SEAFOOD CARBONARA $24

Penne pasta tossed with 4 shrimp, bacon, 7 calamari in a lobster cream
sauce

SWEET BASIL SAUSAGE & CHERRY TOMATO

PASTA $20

Sauteed Onions, Fresh Basil, Italian Sausage and Cherry Tomatoes in a
Creamy Parmesan Marinara

Desserts

GIANT BROWNIE $5

ICE CREAM $4

Scoop of plain chocolate, vanilla or strawberry ice cream

CHEESECAKE $8

Original Plain Delicious cheesecake 

Beverages

SOFT DRINKS (FREE REFILLS) $4

 

JUICE - $4

Apple or Tomato
12 oz - No Refills

MILK - $4

Chocolate or White Milk
12 oz - No Refills

FRESH BREWED ICE TEA $4

Unsweetened or Sweet Tea

SPECIAL HOUSE BLEND COFFEE   $4

Combines The Medium Body Of Choice Beans Grown On The Garden Isle Of
Kauai. With The Full Body Of Beans Grown In The Baru Volcan Area Of

Panama Plus Nicaraguan Which Adds A Sweet Honey Flavor. The
Combination Of These Three Coffees Creates A Bright And Flavorful Blend

OJ - $6

Fresh Squeezed OJ
12 oz - No Refills

RICE PUDDING $4

Homemade rice pudding with 
whipped cream and sprinkled with

cinnamon sugar

CHEESECAKE WITH GLAZE  $9

Delicious cheesecake with fruit glaze

BANANA BREAD LOAF  $8

 

 

TUXEDO CAKE $8

Moist chocolate cake filled with sweet white chocolate filling. It's a
chocolate lover's dream come true!

TEA FORTE ~ HOT TEA $4

Black Currant Tea
A Lush Fruity, Sweet Steep, Blackberry Leaves Add A Floral Note

English Breakfast Tea
Award Winner - At The North American Tea

Championships. Complex Malted Undertones For A Satisfying
Start To The Day

Chamomile Citron Tea
Sunny Egyptian Chamomile Brightened By Herbs And Flowers

Ginger Lemongrass Tea
Citrus Notes Balanced By Cool Spearmint And Mellow Licorice

Jasmine Green Tea
Exceptional Chung Hao Tea, Scented With Jasmine Flowers

Sencha Tea
Superior Grade Leaves, Harvested And Steamed

In Early Spring



 

 

 

FREE ICE CREAM OR RICE PUDDING FOR DESSERT
 

SUNDAY
ROAST CHICKEN  $17

FROM OUR FAMILY TO YOUR FAMILY, ½ ROAST CHICKEN WITH DRESSING, MASHED POTATOES, GRAVY, AND VEGETABLES

ROAST TURKEY DINNER   $17
OVEN ROAST TURKEY BREAST WITH ALL THE TRIMMINGS!

MASHED POTATO, DRESSING, CRANBERRY SAUCE, AND VEGETABLE

 

MONDAY
COUNTRY FRIED STEAK   $17

A SOUTHERN TRADITION, JUMBO BREADED STEAK WITH HOMEMADE COUNTRY GRAVY, MASHED POTATOES, AND VEGETABLES

PRIME RIB PASTA $22
TENDER PRIME RIB, BACON, SPINACH, MUSHROOMS, AND SUNDRIED TOMATOES WITH PENNE PASTA 

IN AN ALFREDO SAUCE. DRIZZLED WITH CAJUN ALFREDO SAUCE

 

TUESDAY
GREEK CHICKEN  $17

A PIECE OF MEDITERRANEAN HEAVEN – RIGHT OUT OF YIA YIA’S KITCHEN

SERVED WITH GREEK ROASTED POTATOES AND A SMALL GREEK SALAD, YASOU!

GARLIC CRUSTED CHICKEN ALFREDO PASTA $19
GARLIC CRUSTED CHICKEN WITH ONION AND MUSHROOMS IN HOMEMADE ALFREDO SAUCE

 

WEDNESDAY
MEATLOAF SUNDAE   $17

THIS DOWN HOME COMFORT FOOD IS SURE TO BRING YOU BACK TO YOUR CHILDHOOD.    OUR HOMEMADE MEATLOAF IS PILED HIGH WITH MASHED

POTATOES AND GRILLED ONIONS, TOPPED WITH GRAVY, AND THEN SURROUNDED BY VEGETABLES.    

CHICKEN OR STEAK FAJITAS $18
SERVED WITH WARM FLOUR TORTILLAS, SOUR CREAM, MONTEREY JACK CHEESE, LETTUCE, TOMATO, AND PICO DE GALLO

 

THURSDAY
BLACKENED CHICKEN & SHRIMP JAMBALAYA PASTA $23

TRY A TASTE OF NEW ORLEANS WITH OUR JAMBALAYA!

CHICKEN BREAST, SHRIMP AND SPICY ANDOUILLE SAUSAGE

WITH ONIONS, BELL PEPPERS & PENNE PASTA COVERED WITH A SPICY TOMATO SAUCE

SWEET BASIL FAMOUS CHOPPED STEAK $18
ONE FULL POUND OF JUICY GROUND CHUCK COOKED TO YOUR ORDER *

WITH SAUTEED ONIONS & BELL PEPPERS ON A SIZZLING SKILLET AND A CHOICE OF POTATO

 

FRIDAY
HUGE SLAB OF BBQ RIBS   $25

THE BEST FINGER-LICKIN’ RIBS AROUND!    BAKED WITH SPICES, THEN BROILED TO PERFECTION AND 

GLAZED WITH SWEET BABY RAY’S BBQ SAUCE.    SERVED WITH VEGETABLES AND CHOICE OF POTATO

 BROILED SALMON (8OZ) $20
DELICATE SALMON FILET BROILED TO PERFECTION, SERVED WITH VEGETABLES AND CHOICE OF POTATO

 

SATURDAY 
HUGE SLAB OF BBQ RIBS   $25

THE BEST FINGER-LICKIN’ RIBS AROUND!    BAKED WITH SPICES, THEN BROILED TO PERFECTION AND

GLAZED WITH SWEET BABY RAY’S BBQ SAUCE.    SERVED WITH VEGETABLES AND CHOICE OF POTATO

 SWEET BASIL SAUSAGE & CHERRY TOMATO PASTA $19
SAUTEED ONIONS, FRESH BASIL, ITALIAN SAUSAGE AND CHERRY TOMATOES IN A CREAMY PARMESAN MARINARA

Daily Dinner Specials

Traditional Faire - Boxed Lunches

Hors D'oeuvres - Private Parties

Corporate Events - Showers

Birthday Parties - Life Celebrations

We will create a custom menu within your budget
 

If you need great food at great prices for your next
event, you came to the right place! Sweet Basil Cafe is
family owned and operated. Our food is prepared with

only the finest and freshest ingredients. Our staff is
happy to provide you with outstanding service that will

make your special even a truly memorable one. 

Let Us Cater To You!

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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