
Cold Buffet Menu

(minimum of 20 guests)

Tablescape:
Artisan cheese tray with seasonal accompaniments and crackers

(Upgraded option to include charcuterie +$pp)

Choose from 3 of the following miniature sandwich options:

(choose more than 3 options for +$pp)

~Roast turkey with avocado, bacon, bleu cheese, baby spinach, pesto aioli on a snowflake roll

~Chicken salad with spring mix on croissant

~Caprese with tomato, mozzarella, pesto aioli on a croissant

~Ham & Brie with apple, spinach, honey mustard on a snowflake roll

~Roast Beef & Provolone with roasted red pepper, arugula, horseradish aioli on a snowflake roll

~Tuna salad with spring mix on a croissant

Choose from 2 of the following salad options:

(Choose all 3 for +$pp)

~Light and lemony orzo salad with dill and feta vinaigrette

~Broccoli salad with cran raisins, pistachios, sunflower seeds, red onion, red pepper

~Lemon arugula bow tie pasta with parmesan citrus dressing

Choose from 1 of the following:

(Choose both options for +$ pp)

~Vegetable Crudite with Creamy Peppercorn Dip

~Fresh Seasonal Fruit tray



Choose 2 chips & 3 dips:

(choose entire chip & dip display for +$ pp)

~Homemade corn tortilla chips, flour tortilla chips, fresh cut potato chips, grilled pita, garlic crostini

~Salsa, guacamole, spinach tomato dip, artichoke parmesan dip, French onion dip,

creamy hummus, fresh tomato bruschetta

Assorted Dessert Platter (may include some of the following):

(Upgraded option to include mini trifles, caramel budinos, chocolate covered strawberries +$ pp)

~Chocolate chip cookies, lemon squares, oatmeal raisin cookies, raspberry shortbread, magic bars

Beverages:
Choose 3 of the following beverages:

Assorted soda, fresh pressed lemonade, fresh brewed iced tea, infused waters,

assorted seasonal cocktail mixers

Mimosa Bar to include (client to provide alcoholic beverages):

Fresh pressed orange juice, paloma (grapefruit & lime), 2 purees (mango, raspberry, peach, seasonal),

fresh sliced strawberries, sliced oranges, seasonal fruit

Rental Options:
~Black plasticware, forkware, serving utensils ~~ +$ pp

~Upgraded bamboo plates, corn forkware ~~ +$ pp

~Served on Aneu’s beautiful platters, beverage urns, serving pieces ~~ +$ (flat charge)

Food: $ per person

Beverage: $ per person

Mimosa Bar: $ per person

Rentals: $TBD

6% sales tax & 20% special events fee/delivery charge will be added to the final headcount.



Total Cost:

Gratuity for on site staff or delivery/set up is not included, but greatly appreciated.

Thank you for the opportunity to exceed your expectations

The Aneu Team


