
Theme Buffets
A  T a s t e  o f  I r e l a n d
Includes seasonal mixed greens, spinach and bacon salad, coleslaw with apple 
vinaigrette, and pickled and marinated vegetables

Choose two
• Guinness Beef Stew
• Shepherd’s Pie
• Irish Lamb Stew in fricassee and vegetable sauce
• Corned Beef and Cabbage
• Baked Cod with sautéed leeks and emerald butter
• Bangers with braised red cabbage and red jacket mashed potatoes

A  T a s t e  o f  t h e  O r i e n t
Includes steamed white rice, fried rice, stir fry vegetables, fortune cookies, 
and fried wonton noodles

Choose two
• Citron Chicken Strips
• Mu Shoo Pork, Beef, or Chicken with mushrooms and scallions rolled in a 

pancake and served with plum sauce 
• Almond Chicken with celery, pea pods, onions, and bell peppers tossed 

with Hoisin sauce and topped with almonds
• Sweet and Sour Pork or Chicken Tempura battered and fried and 

combined with carrots, bell peppers, and onions and tossed in sweet and 
sour sauce

• Teriyaki Chicken bone in chicken marinated in teriyaki sauce baked and 
served with pineapple chunks and stir fry vegetables

• Chinese primavera green onions, Asian noodles, peppers, button 
mushrooms, garlic tossed with oyster and sherry sauce enhanced with 
orange peel

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.



Theme Buffets
A  T a s t e  o f  t h e  M e d i t e r r a n e a n
Includes antipasta platter, insalata with mixed greens, Roma tomatoes, 
mushrooms, and red onions tossed with balsamic vinaigrette, bread sticks, 
pound cake with mascarpone cheese

Choose two
• Traditional or vegetarian lasagna
• Sautéed Italian sausage with peppers and onions
• Penne pasta with mini meatballs in marinara
• Pasta primavera with olive oil, garlic, and chicken broth sauce
• Chicken cacciatore – chicken braised with onions, peppers, and 

mushrooms in a red wine sauce
• Chicken masala with mushrooms and garlic
• Pork scaloppini – thinly sliced pork sautéed and simmered in sherry, 

garlic, and mushroom sauce
• Braised beef tip with caramelized onions, mushrooms, and port wine

A  T a s t e  o f  t h e  N o r t h w e s t
Includes saffron rice, dill buttered boiled potatoes, roasted new potatoes, 
glazed micro carrots or vegetable in season

Choose two
• Steamers
• Broiled scallops wrapped in bacon
• Seared or baked salmon or cod
• All battered fried halibut with remoulade sauce

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.
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