Catered Buffet Menu

Salad Selections
(Choose Two)
Mesclun Salad with Shaved Garden Vegetables with Two Dressings
Green Bean, Tomato, Red Onion and Kalamata Olive Salad
Classic Ceasar Salad with Sourdough Croutons and Parmesan Cheese
Spinach and Frisee Salad with Dried Cherries, Blue Cheese and Walnut Vinaigrette
Romaine Lettuce with Avocado, Mango, Red Onion and Cilantro Vinaigrette

Entrée Selections
(Choose Three)

Marinated Chicken Breast, Roasted Butternut Squash and Wild Mushroom Jus
Coriander Dusted Chicken Breast, Julienne Vegetables and Curry Coconut Sauce
Grilled Salmon Filet with Roasted Corn Salsa with a Jalapefio-Lime Coulis
Roasted Bass with Braised Fennel, Tomatoes and Sicilian Caper Jus
Roasted Sirloin of Beef with Caramelized Pearl Onions, Wild Mushroom and Bacon
Teriyaki Marinated Flank Steak with Garlic Broccoli and Cashew Nuts
Orecchiette Pasta with Marinated Shrimp, Tomatoes, Asparagus and Pesto Sauce
Penne A la Vodka with Peas, Prosciutto and Parmesan Cheese

Side Dish Selections

(Choose Two)
Herb Roasted Potatoes
Roasted Garlic Mashed Potatoes
French Beans with Shallots and Bacon
Vegetable Ratatouille with Arugula and Black Olive
Steamed Broccoli, Cauliflower, Carrots and Zucchinis’
Herbed Wild Rice with Dried Cranberries and Toasted Pine Nuts

Dessert
Cheesecake, Fresh Fruit Salad and Assorted Cookies



