
Private Events 

Buffet  
Priced Per Person | 20 Guests Minimum 

Appetizers 
    

Mixed Greens Salad  
cherry tomato, grilled onions, candied walnuts, pear,  

balsamic vinaigrette 

Caesar Salad 
 romaine, parmesan, foccacia crisps, creamy Caesar 

Baby Spinach Salad  
carrots, jicama, red pepper, almonds,  

sesame ginger vinaigrette 

Chickpea Salad 
                     red pepper, tomato, baby arugula 

Carrot Ginger Soup 
 crispy shallots, rosemary    

Butternut Squash Soup 
  crème fraiche, pancetta bits, chives 

 

 

 Entrée Selections 
 

Hanger Steak  
chipotle marinade 

Petite Shoulder Tender Steak  
 balsamic marinade 

Roasted Statler Chicken Breast  
black truffle shavings 

Bone-in Lamb Loin Chops 
apricot chutney 

Pan-Seared Chicken Paillard  
 lemon-caper sauce 

Shrimp Linguine 
 Swiss chard, roasted tomato, saffron butter 

Baked Haddock  
 tomato and caper relish 

Baked Salmon  
ginger vinaigrette 

Pan-Seared Gnocchi 
roasted cherry tomato and red pepper, sautéed spinach, 

shaved parmesan, balsamic glaze 

Three-Cheese Ravioli   
           roasted tomato, basil pesto, pine nuts,  

shaved parmesan  

Vegetable Lasagna 
           eggplant, zucchini, squash, tomato sauce,  

                            ricotta cheese, parmesan 

Tofu Bites  
 Sweet Chili Sauce and Parsley 

Side Selections 
    

Herbed Long Grain and Wild Rice 

Almond Brown Butter Couscous 

Gold and Red Quinoa 

Turmeric Dusted Cauliflower  

Roasted Red Bliss Potatoes with Chives 

Ginger Glazed Carrots 

Grilled Green Beans with Herb Butter 

Grilled Asparagus 

Garlic Whipped Potato 

Roasted Eggplant with Tomato and Basil 

Roasted Zucchini with Pesto 

Curried Lentil 

Roasted Sweet Potato with Maple Syrup 

Broccoli Rabe with Red Pepper Flakes and Garlic 

Roasted Brussels Sprouts with Brown Sugar 

 

 

Dessert Selections 
 

Mini Chocolate Ganache Espresso Cakes 

Mini Mascarpone Cream Puffs 

Passion Fruit Cream Tarts with Strawberry 

Seasonal Cheesecake Bites  

Mini Lemon Cakes with White Chocolate Ganache 

Mini Vanilla Cakes with Chocolate Ganache 

Mini Coconut Cupcakes 

Seasonal Filled Cannoli 

Chocolate Truffles 

Chocolate Dipped Strawberries 

 

Package Options 
 

$55 per person 

1 Appetizer  1 Entrée  2 Sides  1 Dessert 

$75 per person 

1 Appetizer 2 Entrées  2 Sides  2 Desserts 

 $95 per person 

2 Appetizers  3 Entrées  3 Sides   2 Desserts 
 

 

  

 


