
Affordable Elegance

Our Staff

The Trillium is a modern facility providing atmosphere in a

comfortable setting for up to 200 guests. Our tables are set with

complimentary white linen, china, silver, and stemware. You are

provided with Professional Event Planning and the setting and cleaning

of your Banquet Room. A private entrance will greet your guests. With

a spacious dance floor, second-to-none cuisine, and banquet service

are just part of what make your event extra special at Trillium Banquet

Center. 

Professional Staffing & Bartending will be provided for your event. A

Banquet Manager will be present for your event to be sure all your

needs are met. Our serving staff will strive to help you and your guests

have a relaxed and enjoyable time while here at The Trillium

T R I L L I U M  B A N Q U E T  C E N T E R
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Breakfast Buffets

Includes a fresh bakery assortment from 
Barneys Bakehouse, New York style bagels with

cream cheese, and assorted preserves. Fresh
Seasonal whole and sliced fruits.

Continental Breakfast
$11 per person

American Breakfast Buffet
$13 per person

Includes either Scrambled Eggs with or
without Cheese. Or choose Western Style eggs
with peppers, onions, mushrooms, cheese and

a side of Fire Roasted Salsa.
and Breakfast Potatoes

Select 1
Hardwood Smoked Bacon, Detroit Sausage

Links, or Sliced Country Ham

Executive Breakfast Buffet
$14 per person

Includes either Scrambled Eggs with or
without Cheese. Or choose Western Style eggs
with peppers, onions, mushrooms, cheese and

a side of Fire Roasted Salsa.
and Breakfast Potatoes

Select 2
Hardwood Smoked Bacon, Detroit Sausage

Links, or Sliced Country Ham

Select 1
Texas French Toast or Buttermilk Pancakes

**Belgium Waffles $5 pp

Ultimate Pancake Breakfast
Buffet

$15 per person

Includes Syrup & Whipped Topping and Fluffy
Scrambled Eggs, and Breakfast Potatoes

Served with Strawberry & Blueberry sauces

Select 1

Select 2
*Regular Pancakes

*Blueberry Pancakes
*Chocolate Chip Pancakes

*Gluten-Free Pancakes ($3 pp)
*Belgium Waffles $5 pp

A B O V E  P R I C E S  S U B J E C T  T O  2 0 %  S E R V I C E  F E E  A N D  6 %  S A L E S  T A X .
T R I L L I U M  D O E S  N O T  A L L O W  A N Y  F O O D  T O  L E A V E  T H E  P R E M E S I S

All Buffets include Coffee, Hot Tea, Orange Juice, and Water 
(30 person minimum)

Hardwood Smoked Bacon, Detroit Sausage
Links, or Sliced Country Ham



Includes either Scrambled Eggs with or
without Cheese. Or choose Western Style eggs
with peppers, onions, mushrooms, cheese and

a side of Fire Roasted Salsa.

Trillium Brunch Buffet
$20 per person

Select 2

Select 1
Texas French Toast or Buttermilk Pancakes

**Belgium Waffles $5 pp
**French Toast Casserole $3 pp

Garden Salad with Assorted Toppings and
Dressing

Caesar Salad Tray
Dill & Sour Cream Potato Salad 

Italian Pasta Salad
Pearl Couscous Salad

Tomato, Cucumber, Feta Salad tossed with
French Vinaigrette

Select 1

Select 1
Chicken Piccata
Chicken Marsala

Caribbean Roasted Pork Loin with Roasted
Mango Chutney

Country Herb Roasted Bone-in Chicken
Sliced Beef with Brandy Mushroom Sauce
Roasted Pork Loin with Pommery Mustard

Cream Sauce
Braised Beef Tips with Merlot Sauce
Baked Ricotta & Herb Stuffed Shells 

A B O V E  P R I C E S  S U B J E C T  T O  2 0 %  S E R V I C E  F E E  A N D  6 %  S A L E S  T A X .
T R I L L I U M  D O E S  N O T  A L L O W  A N Y  F O O D  T O  L E A V E  T H E  P R E M E S I S

Build Your Own
Breakfast Burrito Bar

$15 per person

Includes Western Style scrambled eggs, warm
flour tortillas, Santa Fe breakfast potatoes,

house made tortilla chips, fire roasted salsa,
Queso Blanco, sour cream, jalapenos, &

shredded cheese

**Chorizo $3 pp

Buffet Enhancements

**Assorted Yogurt and Granola $4 pp
**Fresh Seasonal Sliced Fruit Tray $175 (serves 50)

**Sliced New York Style Bagels with cream cheese &
assorted preserves $4 pp

**Fresh Baked Pastries from Barneys Bakehouse $7 pp
**French Toast Casserole $75 (serves 50)

**Southern Style Smoked Gouda cheese Grits $75
(serves 50)

**South Carolina Style Roasted Shrimp & Smoked
Gouda cheese Grits $250 (serves 50)

**Egg Strada with asparagus, roasted red peppers,
spinach, & Brie cheese $5 pp

**Egg Strada with Country ham, mushrooms, & Swiss
cheese $4 pp

**Custom Made Omelet Station with toppings $7 pp
(minimum 30 ppl, maximum 60 ppl)

Hardwood Smoked Bacon, Detroit Sausage
Links, or Sliced Country Ham

Select 2

Hardwood Smoked Bacon, Detroit Sausage
Links, or Sliced Country Ham



Beverages & Spirits

Mimosa Bar
$7.95 per person

Includes Absolute Vodka & Absolute
Peppar. Bloody Mary Mix, Olives, Celery,
Dill Pickle Spears, Pepperoni, Limes, and

Pepperoncini
Non-Alcoholic Punch Bowl

Bloody Mary Bar
$8.95 per person

Includes Champagne with an assortment
of Juice mixers (Orange Juice, Cranberry

Juice, Lemonade, and Flavored
Lemonade) 

Non-Alcoholic Punch Bowl

Specialty Alcoholic Punch Bowls

(Approximately 35 servings)
Mimosa Punch Bowl $70

Fuzzy Navel Punch Bowl $70
Sangria Punch Bowl $90

A B O V E  P R I C E S  S U B J E C T  T O  2 0 %  S E R V I C E  F E E  A N D  6 %  S A L E S  T A X .
T R I L L I U M  D O E S  N O T  A L L O W  A N Y  F O O D  T O  L E A V E  T H E  P R E M E S I S

Non-Alcoholic Beverages

Includes Ice Tea, Lemonade, Soda, and
Juices

$2.99 per person


