




S a m p l e  S t a n d a r d  
B u f f e t  

$ 3 5  p e r  p e r s o n

M E N U
S W E E T  R O L L S

HONEY BUTTER | WHIPPED BUTTER

R O A S T E D  C H I C K E N

BUTTER POTATOES | BUTTERMILK | 
HERBS AND SPICES

BONE IN CHICKEN | HERB ROASTED | BUTTER BASTED | 
CHICKEN JUS   

MIXED GREENS | TOMATO | CUCUMBER | CARROTS | EGG | 
BACON | MIXED CHEESE

RANCH | ITALIAN

B U T T E R M I L K  
M A S H E D  P O T A T O E S

CARROTS | BROWN BUTTER |  
BROWN SUGAR | HERBS AND SPICES

T O S S E D  G R E E N  S A L A D 

G L A Z E D  C A R R O T S



HOT APPETIZER
CHEESEBURGER SLIDERS, GROUND PRIME RIB PATTY, AGED 
CHEDDAR CHEESE, TOMATO, BUTTER LETTUCE

FROM THE GRILL
GRILLED BONE IN HERB CHICKEN 
GRILLED BABY BACK RIBS 
SLOW COOKED PULLED PORK 

SIDE DISHES
GRILLED CORN ON THE COBB
SOUTHWEST SLAW
BAKED POTATO 

DESSERT
LEMON TOFFEE CRUMBLE
VANILLA BEAN ICE CREAM

 
Full Service/Grilling 
Station
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MENU
Sample Buffet with 1 Station. 
Starting at $55 per person

Caesar Salad
Romaine hearts, fresh parmesean 
cheese, sourdough croutons, tossed in 
Caesar dressing

PastaPrimavera

Chicken breast, marsala wine, mushrooms, 
carmalized onion, herbs and spices

Chicken Marsala

Fetacchini pasta, house made alfredo 
sauce, finished to order in a giant 
parmesean wheel

Pasta Alla Ruota 

BrownieTrifle

Penne pasta, zucchini, squash, shallots, 
artichoke hearts, garlic infused EVOO, 
white wine, fresh parmesean cheese

Double chocolate brownies, fresh 
whipped cream, raspberries

Garlic Bread
Served with marinara and alfredo 
sauce



WEDDING MENU

JUMBO LUMP CRAB CAKE, LEMON AIOLI, MICROGREENS

VICHYSSOISE, GARLIC CROUTONS, CHIVES, 

CREME FRAICHE

ARUGULA, MANCHEGO, FUJI APPLES, LEMON 

VINAGRETTE 

PAN SEARED SCALLOPS, ROASTED ASPARAGUS, 

LEMON BEURRE BLANC

Sample 7 
Course Plated 
Menu Starting 

at $105 per 
person

HORS D'OURVES 

SOUP

SALAD

FISH

PALLET CLEANSER- MYER LEMON SORBET

MAIN
FILET OF BEEF, POMME FONDANT, FRESH 

HERB DEMI-GLACE

DESSERT
CHOCOLATE MOUSSE, CARMALIZED 

BANANA, PEANUT BUTTER DUST

MIGNARDISE
CHAMPAIGN INFUSED, CHOCOLATE 

DIPPED STRAWBERRY


