
Luncheon Buffets
15 person minimum required

I n t e r n a t i o n a l
Choose two salads, one entrée, two sides, and one bread

Salads (choose two)
• Mixed greens
• Greek Salad
• Corn and Black Been Salad
• Polynesian Slaw
• Spinach
• Poppy Seed and Mandarin Salad
• Potato Salad

Entrée (choose one)
• Shepherd’s Pie – Seasoned beef, garlic, onions, peas, and carrots cooked 

to perfection and topped with mashed potatoes and cheese
• Corned Beef – Slow roasted until tender
• Chicken Dijon – Sautéed in shallots, butter and sherry wine and finished 

with a rich Dijon sherry sauce 
• Orange Chicken – Lightly battered and fried in sweet orange spicy 

pepper sauce 
• Baked Barbeque Salmon – Marinated in soy, ginger, and brown sugar and 

coated with our own soy barbeque sauce and baked until flaky
• Beef or Chicken Fajitas – Onions and peppers marinated in a zesty 

mixture of lime, garlic, and other seasonings

Sides (choose two)
• Steamed cabbage with vegetables
• Jasmine rice
• Refried beans
• Roasted red potatoes
• Garden fresh vegetables

Breads (choose one)
• Traditional Irish Soda bread
• Assorted dinner rolls
• Foccacia bread

S E R V I C E S
AVA I L A B L E

Customized menu. 

Full service equipment
rental including china, 

tables, chairs, 
and linens.

Rehearsal Dinners,
Bridal Showers, Corporate
Events, Parties and Other
Special Events.

P L E A S I N G  T H E
  P A L A T E

Fresh Ingredients.  

Flavorful Menus.  

Exemplary Service. 

An unforgettable occasion.



Luncheon Buffets
15 person minimum required

P o u l t r y
Choose one salad, one entrée, one side, and one bread. Includes 
seasonal vegetable

Salad (choose one)
• Seasonal greens with spiced pecan and balsamic vinaigrette
• Hearts of romaine with choice of dressing

Entrée (choose one)
• Dijon chicken breast with Riesling sauce
• Stuffed chicken breast with cornmeal dressing and Cremini 

mushroom sauce
• Herb crusted airline chicken breast
• Roasted split chicken breast with teriyaki or barbeque sauce

Sides (includes seasonal vegetable, choose one other item)
• Buttermilk mashed potatoes, gratin potatoes with Gouda cheese, or 

rice pilaf

Bread (choose one)
• Traditional Irish Soda bread, assorted dinner rolls, Foccacia bread

S e a f o o d
Choose one salad, one entrée, and one bread

Salad (choose one)
• Field greens with tomato and red onion with choice of dressing or 

spinach salad with mushrooms and chopped egg and key lime 
vinaigrette

Entrée (choose one)
• Baked salmon with mango salsa
• Stuffed filet of sole bon femme
• Pacific cod with lemon caper butter
• Fried haddock with tartar sauce
• Sides (includes seasonal vegetable, choose one other item)
• Parsley buttered potatoes, roasted dill red potatoes, or lemon rice

Bread (choose one)
• Traditional Irish Soda bread, assorted dinner rolls, Foccacia bread

S E R V I C E S
AVA I L A B L E

Customized menu. 

Full service equipment
rental including china, 

tables, chairs, 
and linens.

Rehearsal Dinners,
Bridal Showers, Corporate
Events, Parties and Other
Special Events.

P L E A S I N G  T H E
  P A L A T E

Fresh Ingredients.  

Flavorful Menus.  

Exemplary Service. 

An unforgettable occasion.



Luncheon Buffets
15 person minimum required

B e e f
Choose one salad, one entrée, two sides, and one bread

Salad (choose one)
• Mixed greens
• Caesar

Entrée (choose one)
• Roast top round with au jus and creamy horseradish
• Slow roasted pot roast with caramelized onions and rosemary sauce
• Ragout of Beef with mushrooms and Portofino sauce
• London broil with demi glaze 

Sides (choose two)
• Garlic mashed potatoes
• Roasted red potato with rosemary
• Buttered poppy seed noodles
• Seasonal vegetables
• Broccoli almandine

Bread (choose one)
• Traditional Irish Soda bread
• Assorted dinner rolls
• Foccacia bread

M e a t  a n d  S e a f o o d
Choose one salad, two entrées, and one side

Salad (choose one)
• Field greens with tomato and red onion with choice of dressing seasonal 

fruit salad

Entrée (choose two)
• Roast pork loin with apple and onion stuffing and apricot sauce
• Medallions of beef with garlic rosemary potatoes
• Seared wild salmon or Pacific cod with a Pina Colada sauce
• Skewered shrimp with casino butter served over steamed rice

Sides (choose one)
• Glazed baby carrots or buttered fresh green beans

S E R V I C E S
AVA I L A B L E

Customized menu. 

Full service equipment
rental including china, 

tables, chairs, 
and linens.

Rehearsal Dinners,
Bridal Showers, Corporate
Events, Parties and Other
Special Events.

P L E A S I N G  T H E
  P A L A T E

Fresh Ingredients.  

Flavorful Menus.  

Exemplary Service. 

An unforgettable occasion.


