Dinner Buffets


A sampling of our dinner buffet menus are below.  

Please note we can personalize any menu for you and are not limited to these ideas.  




BUFFET MENU #1

Mixed Arugula and Spinach Salad with Dried Cranberries, Sliced Mushrooms, Shaved Carrots and Crumbled Blue Cheese; served with Whole Grain Mustard Vinaigrette 
and Gorgonzola Dill Dressing

Assorted Rosemary Focaccia and Honey Whole Wheat Rolls with Salted Butter

Lemon Steamed Asparagus with Sea Salt and Extra Virgin Olive Oil

Steamed Basmati Rice with Wild Rice and Edible Flowers

Lemon Oregano Marinated Chicken Breast with Roasted Cherry Tomatoes



BUFFET MENU #2

Fresh Spinach Salad with Toasted Walnuts, Fresh Strawberries, Dried Cranberries and Sweet Carrots; served with Honey Balsamic Reduction

Whole Wheat Sourdough Rolls and Ciabatta Loaf with Salted Butter

Fresh Green Beans with Crispy Garlic Chips

Lemon Goat Cheese Golden Potato Gratin with Sweet Onion

Carved Hanging Beef Tenderloin with Horseradish Cream








BUFFET MENU #3

Italian Salad with Green Bell Peppers, Red Onion, Pickled Sweet Banana Peppers, Carrots and Sliced Mushrooms; served with Red Wine Vinaigrette

Rosemary Focaccia and Ciabatta Loaf with Salted Butter

Farfalle Pasta Primavera with English Peas, Mushrooms, Eggplant, Zucchini, 
Summer Squash and Asparagus; finished with a Sweet Basil Pesto Cream Sauce

Lemon Oregano Marinated Chicken and Grilled Artichoke Hearts with 
Fresh Tomatoes; served over Linguini



BUFFET MENU #4

Baby Spring Mix and Arugula Salad with Fresh Peaches, Goat Cheese and
 Toasted Almonds; served with Balsamic Vinaigrette and 
Toasted Shallot Champagne Vinaigrette

Rosemary Focaccia and Ciabatta Loaf with Salted Butter

Stem-On Baby Carrots with English Peas and Lemon Butter

Garlic and Shallot Roasted Red Bliss Potatoes with Crispy Potato Skins

Grilled Orange Parsley Glazed Atlantic Salmon

Citrus Soy Marinated Flank Steak with Garlic and Parsley Pesto



BUFFET MENU #5

Classic Caesar Salad with Shaved Parmesan and Roasted Cherry Tomatoes

Rosemary Focaccia and Honey Whole Wheat Rolls with Salted Butter

Fresh Steamed Broccoli with Lemon Herb Butter

Toasted Shallot Whipped Potatoes with Roasted Garlic

Mushroom and Spinach Stuffed Pork Roast with Sauce Veloute and Cranberry Relish

A Few More Buffet Ideas for your Consideration

Chicken

Chicken Piccata with Lemon Caper White Wine Sauce
Spinach and Brie Stuffed Chicken Breast with Garlic Cream Sauce
Classic Chicken Parmesan with Sweet Basil Tomato Sauce and Mozzarella
Chili Marinated Slow Roasted Chicken Breast with Mango Salsa
Chicken Marsala with Wild Mushrooms and Bell Peppers
Pan Fried Chicken Cutlets with Provolone and Roasted Cherry Tomatoes
Jamaican Jerk Chicken Kebobs with Pineapple, Bell Peppers and Mushrooms

Pork

Bacon Wrapped Pork Loin with Wild Mushrooms 
BBQ Pulled Pork with Sweet and Sticky BBQ Sauce
Pork Marsala with Wild Mushrooms and Bell Peppers
Apple Raisin Stuffed Pork Loin
Pineapple and Mango Sweet Pork Stir Fry with Peppers and Onions

Beef

Carved Beef Tenderloin with Horseradish Cream
Carne Asada Flank Steak with Chimichurri Sauce
Garlic and Shallot Marinated Hanging Beef Tenderloin
Classic Beef Bourguignonne with Mushrooms and Smoked Bacon
Citrus Soy Marinated Beef Skewers with Bell Peppers, Zucchini and Mushrooms

Vegetarian

South African Puff Pastry Strudel with Butternut Squash, Sweet Potatoes, Fennel, Zucchini and Gorgonzola
Chimichurri Marinated Vegetable Kabobs with Peppers, Onions, Summer Squash, Mushrooms, Zucchini and Tofu
Wild Mushroom and Asparagus Tart with Lemon and Goat Cheese
Indian Eggplant Curry with Cauliflower, Potatoes and Peas;
 served with Tomato Ginger Dahl 

