
Buffet Menu One 

Hors D’ouevres  

Mini Crab Cakes, Tuna Tartar,  

Mini Beef Empanadas, Mini Spinach Tartelettes 

Salad Bar 

Green Mix Lettuce, Grapes Tomatoes, Persian Cucumbers, Feta cheese 
Italian Dressing  

Carving Station 

White Truffle Infused Beef Tenderloin, with Chimichurri Sauce   

Roasted Salmon in Wood Planks, with Teriyaki Glaze   

Side dishes  

 Roasted Fingerling Potatoes, Asparagus,   

Dessert  

Berries of the Forest Tartlets  

Chef Walter Busconi 


