MOVING CUISINE
BY THE SWEATY MOOSE
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SIMPLE CUISINE BUFFET

(50 Guests minimum)
Simple Cuisine buffets are designed to tailor your menu to fit into the budget

This level includes compostable/disposal service wate and staffing to service buffet only
(Additional Wait Staff is available to help with table service- $40.00 an hour for each additional staff member — Minimum
4 hours)

Includes a fresh green salad tossed with cucumber, tomatoes, and shredded carrots with 3 dressings (raspberry
vinaigrette, Ranch and French Dressings), dinner rolls with butter and fresh hot seasonal vegetable medley.

Choice of 2 Entrees $26.50
Choice of 3 Entrees $30.50
Choice of one Starch included

ENTREE CHOICES

Herb Roasted Pork loin — Burgundy Mushroom Demi Glaze
BBQ Rubbed Grilled Pork loin — Bourbon Barbeque Sauce

Beef tip Bordelaises — Mushroom Demi
Beef Pot Roast — Roasted vegetables and Demi

Grilled Chicken Breast — Roasted Tomato Pepper Ragout
Grilled Smoked Chicken Breast — Light Barbeque Glaze
Breaded Chicken — White wine Cream Sauce

Breaded Chicken Parmesan — Tomato Basil Sauce

Grilled Tilapia — Southwestern Relish
Shrimp & Sausage Paella- bed of rice
Beer-battered Cod — Remoulade / Tartar sauce and Lemons

Vegetarian Options

Stuffed Florentine Tortellini — Tomato Basil Sauce

Pasta Primavera — Fresh Tomatoes, Bell Peppers and Italian Squashes
Stuffed peppers with wild rice and vegetables — red pepper tomato coulis

STARCH CHOICES

Wild Rice Pilaf

Roasted Petite Creamer Potatoes
Grilled Country style Potatoes

If you don’t see options that fit into your needs, Let’s customize a menu to fit them and your budget. If you’re looking for
a theme and regional cuisine, let’s talk!
Only Additional cost is a 20% gratuity/Setvice fee added to final bill total.
Sweatymoose.com
Chef(@sweatymoose.com
970 672-7890
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