
BUFFET MENU
HORS D'OUVRES

Cocktail Shrimp  98 Bruschetta  45

Veggie Tray  42 Cucumber Bites  38

Artesian Cheese Tray
75

APPETIZERS
Tenderloin Blue Cheese

Crostini  110
Bacon Wrapped Scallops  110

Gator Bites  70
Tuna Poke  85

Crab Cakes  120
Stuffed Mushrooms  48

Ahi Tuna  75
Buffalo Hot Honey

Cauliflower  43

MAINS

Mushroom Demi-Glaze Sirloin*  125

Herb-encrusted Prime Rib 
165

Heather’s Meatloaf  80

Maple Bourbon Glazed Salmon  125

Balsamic Herb Infused
Chicken  95

Imperial Shrimp
145



HANDHELDS
Prime Rib Sandwiches  110

SALADS
Sanibel Salad  64

Mixed greens, craisins, feta
cheese, candied pecans

Caesar Wedge
Salad  65

Garden House
Salad  40

SIDES
Thai Mushroom Green Beans  55

Creamed Spinach 
55

French Onion
Rice  40

Twice Baked
Potatoes  38

Mashed Potatoes
w/Gravy  50

Chef’s Fresh Soup
45

Baked Potatoes 
38

Mashed Potatoes
45

Cauliflower Au
Gratin  55

Broccoli Limone
55

DESSERTS
Cookie Platter

1 Dozen

24

Assorted Desserts  60
Tiramisu/KeyLime/ChocolatePeanutButter

+ Dozen +

BEVERAGES
Pot of Coffee

25
Pot of Decaf

25

Gallon of Tea
17

Gallon of Lemonade
17


