
Assortment of freshly baked breads & Foccacia 
Vegetarian, gluten free & kosher options available upon request 

Buffet Dinner Menu
•	 Chopped Mediterranean Salad

Vine Ripe tomatoes, Cucumbers, Red 
Onion, Chick Peas, olives & Feta Cheese 
tossed in Lemon-Herb vinaigrette

•	 Baby Spinach Salad
Shaved almonds, dried cranberries, fresh 
mushrooms, pickled red onions & bleu 
cheese, peppercorn dressing

•	 Orechiette
With a homemade Bolognese sauce

•	 Lobster Ravioli
In a Cognac Cream Sauce

•	 Chicken Sorrentina
Boneless breast of chicken topped with 
eggplant, prosciutto & mozzarella

•	 Pan Roasted Filet Mignon
With caramelized onion & wild 
mushroom sauce

•	 Pan Roasted Halibut
Topped with a ragout of tomatoes, 
capers & olives

•	 Grilled Vegetable Stack
Of eggplant, red peppers, zucchini, 
mozzarella, aged balsamic

•	 Parmesan-Herb Polenta
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Cocktail Stations 
Dumpling & Wok Station

•	 Steamed Vegetable & Shrimp 
Dumplings with a sesame soy dipping 
sauce

•	 Corned Beef served with spicy 
mustard &

•	 Leg of Lamb served with a mint pesto

•	 London Broil served with 
horseradish cream

•	 Loin of Pork served with apple 
chutney

•	 Grilled Flank Steak with a Chipotle 
BBQ Sauce

•	 Poached Salmon with Dill Cream 
Sauce

•	 BBQ Beef Brisket

Seasonal Harvest Station
•	 A Selection of Fresh Seasonal 

Vegetables
Asparagus, Baby Carrots, Tri-color 
Peppers, Broccoli Spears, Cherry 
Tomatoes, Jicama & French String Beans 
with a herb dippng sauce

•	 Artisan Cheese Display 
A selection of Local & International 
Cheeses served with fresh & dried fruit, 
assorted spiced nuts & fresh Baguette

•	 Fresh Fruit Display 
An array of ripe seasonal fruit 
beautifully presented

•	 Hot Spinach Artichoke Dip with  
Pita Chip

Latin Station
•	 Guacamole & Salsa served with 

tortilla chips

•	 Black bean & corn salad with lime 
vinaigrette

•	 Chile Rellenos, Poblano pepper 
stuffed with Manchego Cheese, Black 
Beans & Rice with Red mole

•	 Arroz Con Pollo

•	 Guava Glazed BBQ Ribs

•	 Salad of Tomato & Hearts of Palm 
with a cilantro vinaigrettes

 

•	 Roasted Vegetable Panini

•	 Traditional Shrimp Cocktail 

•	 Tuna Tar Tar
in a cucumber cup with a spicy chilie aloli 

•	 Spicy Chicken, Eggplant & Grilled 
Onion Quesadillas

•	 Traditional Beef Slider
with swiss cheese, pickles & ketchup 

•	 Scallop Wrapped in Bacon

•	 Crabmeat Stuffed Mushroom

Cocktail Reception 
Passed Hors D’oeuvres


