Signature Buffet Service

Passed Hors d'oeuvres

Vegetable Spring Rolls with Wasabi-Soy Dipping Sauce

Bruschetta with Boursin Cheese and Roma Tomato

Warm Hazelnut and Sage Tartlets

Salads ~ Choose Two
Spinach Salad with smoked almonds, pancetta, oranges and creamy gorgonzola dressing

Field Greens with tomato, cucumber, onion, mozzarella and 12-Year balsamic vinaigrette

Heart of Romaine and mixed herbs with Calamata olives, red onion, garlic croutons and lemon-feta vinaigrette
Entrées ~ Choose Two

Chili Crusted Tenderloin of Pork with jicama-mango slaw

Lemon-Oregano Chicken with sweet onion-tomato ragout

Lime-Cilantro Marinated Chicken with pineapple-mango compote
Roasted Salmon with silky lobster sauce

Pepper Crusted New York Strip slow roasted with green peppercorn demi
Chef’s Carving Station ~ Choose One

Baron of Beef slow roasted with au jus, Dijon mustard and creamy horseradish

Smoked Kurobuta Ham with caramelized pineapple sauce
Herb Crusted Roast Turkey with cranberry-orange relish
Accompaniments

Herb Seasoned Red Potatoes

Assorted Marinated Vegetables and Crudités

Beef Ravioli with Zesty Marinara Sauce

Tri-Colored Cheese Tortellini with Roasted Garlic Cream

Seasonal Fruit Display

Selection of Imported and Domestic Cheese with Assorted Crackers

Fresh Baked Rolls and Garlic Breadsticks
All buffets include Chef’s selection of assorted miniature desserts, fresh roasted

coffee, decaf, assorted hot teas and fruit punch or iced tea.

$55.00 per person

Above menu prices do not reflect service charge and state sales tax.  Prices are subject to change. 
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