
BEEF:POULTRY:
Chicken Chardonnay-Oven Roasted
Chicken with fresh basil roasted red
peppers in a creamy white wine sauce.
Roasted Turkey Breast-Herb Encrusted
with Sage Butter.
Chicken Marsala-Premium Chicken breast
in a portobello and marsala wine sauce.
Pesto Parmesan Chicken-Grilled Chicken
Breast with fresh parmesan, bell peppers
and herbs in a creamy pesto sauce.
Chicken Francese-lightly battered pan
fried chicken breast in a white wine lemon
butter cream sauce.

Sliced Top Round-with aujus and
horseradish.

Barbeque Beef Brisket-Smoked Texas
Style with our housemade Mesquite

Barbeque Sauce *Additional $10/person
NY Strip Sirloin-with grilled

portobellos&port wine demi glaze
*Additional per person MP

Queen Cut Prime Rib-Coated with fresh
rosemary, crushed peppercorns, and topped
with blue cheese or fresh herb compound

butter * Additional per person MP

FISH:
Haddock Florentine-Broiled Atlantic
Haddock with sauteed roma tomatoes

and spinach in a white wine cream sauce.
Thai Basil Cod-Icelandic Cod broiled

with fresh thai basil in a fire roasted red
pepper coconut cream sauce.

Roasted Salmon-topped with a French
herb salsa *Additional per person MP

PORK:
Roast Pork Shoulder-Slow Roasted

with Fresh Rosemary and Maple Honey
Glaze.

Barbecue Pulled Pork-Smoked Texas
Style with our housemade Mesquite

Barbecue Sauce.
Glazed Ham-brown sugar honey glazed.



SIDES:
Roasted Rosemary Potatoes
Gourmet Macaroni & Cheese
Grilled Parmesan Asparagus
Green Bean&Carrot Medley

Wild Rice Pilaf
Roasted Sweet Potatoes
Garlic Mashed Potatoes
Penne Broccoli Alfredo

Baked Potato
Grilled Seasonal Vegetables
Cilantro Lime Basmati Rice
Roasted Red Pepper Risoto

Herb Stuffing
Maple Glazed Carrots

SALAD:
Signature-

Fresh strawberries, blueberries,candied
pecans, feta,cucumber, and fresh mint over
chopped romaine and mixed greens. Served

with raspberry vinaigrette.
Ceasar-

Romaine lettuce, shaved parmesan, fresh
baked croutons, crispy bacon, served with

creamy caesar dressing.
Garden-

Romaine and mixed greens, cherry
tomatoes, sharp cheddar, bell peppers,

cucumber, black olives, fresh baked
croutons, served with balsamic

vinaigrette.

APPETIZERS:
Caprese Bruschetta

Triple Berry Marscapone Crostini
Antipasto Skewers
Cocktail Meatballs

Cranberry Pecan Goat Cheese Crostini
Assorted Cheese&Crackers

Spinach & Artichoke Dip with Pita Bread
Assorted Cut Vegetables with Hummus

Fresh Fruit Skewers
Whipped Feta&Pear Crostini with hot honey

and crushed pistachios

Buffet Style Dinner Package $37.95/per person plus tax and 20% service
charge(does not include gratuity)

 Includes all dinnerware-plates, napkins,silverware, and tables bussed. 20% non
refundable deposit required to secure your desired date, remaining balance will be
due the week of the event. Choose two appetizers, two protein options, two sides,

salad. Includes dinner rolls & butter rosettes.

Spinach&Artichoke Stuffed Mushroom-
Large Grilled portobello stuffed with

fresh spinach, artichokes, creamy
parmesan, shallots, and herb breadcrumb

topping.
Butternut Squash Ravioli-Stuffed with
butternut squash and sweet potato puree,

coated in sage brown butter.
Tofu & Summer Vegetable Curry-
Eggplant, Summer Squash, Zucchini,
Crispy Pan Fried Tofu in a creamy

coconut red curry sauce.

Vegetarian:

Plated dinners, Dinner Stations, Family Style Dinners,
Grazing tables, Charcuterie and upgraded appetizers

available for customization
Contact Lyndsey to book today

(315)956-5310


