
Dinner Buffet 
(minimum 40ppl.) 

 
COLD PRESENTATION 

Classic Caesar Salad with Parmesan Cheese and Croutons 
 

Presentation of Seasoned and Roasted Vegetables with Italian Meats, Cheeses, Olives 
 and Foccacia Breads 

 
Assorted Cheeses and Fresh Fruit with Crackers  

 
Butternut Squash Bisque with Apples 

 
CARVING STATION ~ with Chef’s Carver 

Herb Crusted New York Strip Loin  
 

HOT PRESENTATION 
Salmon Fillet marinated in our House Marinade and baked to perfection, topped with you 
choice of one of the following:  Smoked Tomato Chutney, Lemon Lime Sauce, Pecan Pesto, 

Dijon Mustard Sauce or Mango Papaya Salsa 
 

Boneless Breast of Chicken with choice of one of the following Wild Mushrooms Sauce, 
Lemon Herb Glaze, mango Barbeque, Roasted Garlic or Tex-Mex Salsa 

 
Tri-color Penne Pasta with Alfredo and Marinara Sauces 

 
Assorted Market Vegetables and Assorted Potatoes and Rice 

 
Freshly Baked Warm Rolls & Butter 

 
Coffee, Tea &Brewed Decaffeinated coffee 

 
DESSERT TABLE 

Individual Desserts and Assorted Tortes & Pastries 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


