The Dinner Buffet Menu

Choice of 1 starter, 2 entrees (each will be enough for 50% of your total number so
guests can choose one or the other, you can also choose to have 1 entrée serving
per person), 1 Salad, 2 Side dishes (enough for everyone to have a serving of each),
1 bread service. Starting $25/pp* depending on options chosen*prices subject to
change based on market value and supply chain.

Appetizers

Fig, Mascarpone & goat cheese tartlets
Gouda, Honey & Mushroom Tartlets
Brie Tartlets

French Onion Tartlets

Vegetable tray with dip

Entrée Options

Grilled Bourbon Chicken legs

Steak with chimichurri sauce (Steak to be finished on site and requires access to
cook top)

Roasted Chicken Thighs or legs

Beef tips in mushroom gravy

Soy Glazed Pork Loin

Lasagna

Chicken Rigatoni with Vodka Sauce

Chicken Parmesan with Fettuccine Noodles

Lemon Caper Chicken with linguine noodles

Angel hair pasta with Marinara

Angel hair pasta with Alfredo

Angel hair pasta with Pink Sauce (marinara and Alfredo combo)
Giant Meatballs in marinara

Salad Options

Field greens salad with candied pecans, goat cheese crumbles & creamy walnut
vinaigrette

Kale Salad w/ Winter Squash, pomegranate seeds, pickled cranberries, pistachios &
vinaigrette

Apple Pecan Salad with Lemon dressing

Avocado Corn and Tomato Salad with lime vinaigrette



Caprese Salad with Balsamic drizzle

Caesar Salad with homemade croutons and dressing

Greek Quinoa Salad

Apple Pecan Salad with Lemon dressing

Avocado Corn and Tomato Salad with lime vinaigrette

Mediterranean Chickpea Salad

Ramen Noodle Salad

Shaved Brussels Sprouts Salad with Bacon & Apple Vinaigrette

Summer Chickpea & Blueberry Salad

Indian Spiced chickpea and Couscous

Roasted cauliflower salad

Shaved Brussels Sprouts salad with butternut squash with honey mustard
vinaigrette

Arugula Salad with oven roasted cherry tomatoes and balsamic dressing

Side Dish Options

Herb Roasted red skin potatoes
Green beans and mushrooms
Roasted carrots

Roasted Asparagus w/ parmesan
Garlic Mashed potatoes

Roasted Brussels Sprouts w/ bacon
Brown Butter Rice

Italian Green Beans with parmesan
Orzo Pasta with brown butter sauce and toasted pine nuts
Roasted Broccoli

Roasted Green Beans with parmesan

Bread Service Options

Fresh Sourdough with scallion butter

Fresh Italian Bread with sundried tomato butter
Dinner rolls with honey butter

French Baguette with garlic herb butter

Garlic and Parmesan Bread



