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Spring & Summer Signature Buffet Dinner

Salad
(select two)

Mixed Field Greens w. Caramelized Chayote, Roasted Asparagus Tips, Citrus Segments, Tangerine
Vinaigrette,

Traditional Caesar Salad w. Brioche Croutons

Toasted Israeli Cous Cous Salad w. Baby Spinach, Feta Cheese & Greek Olives, Cold Pressed Extra
Virgin Olive Oil

Balsamic Glazed Button Mushroom, Baby Arugula, Shaved Parmesan Cheese, Lemon Dressing
Shaved Fennel Saladw. Watermelon Radish, Trevisano, Radicchio, Rosewater & Saffron Vinaigrette
Pasta
(select one)

Spinach Ravioli w. Spicy Pomodoro Sauce & Shaved Parmesan Cheese
Orecchiette Pasta w. Sundried Tomato Pesto, Baby Spinach & Toasted Pine Nuts
Penne Pasta w. Beef Bolognese & Opal Basil Oil
Three Cheese Ravioli w. Pesto Alfredo & Shaved Asiago Cheese
Black Pepper Pappardelle w. Sauce Putanesca
Saffron Risotto w. Baby Shrimp, Fresh Fava Beans & Fine Herb
assorted breads, garlic bread, bottles of extra virgin olive oil, freshly grated parmesan cheese
Entrees
(select three)

Pomegranate Glazed Skirt Steakw. Perigourdine Sauce
Pan Seared French Breast of Chicken, Charred Tomato & White Balsamic Butter Sauce

Fenugreek Crusted Atlantic Salmon, Fennel, Tomatoes & Kalamata Olive Stew
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Stilton Blue Cheese & Prosciutto Stuffed Breast of Chicken w. Mustard Cream Sauce
Roasted Farm Raised Tilapia w. Olive Tapenade, Blood Orange Beurre Rouge
Accompaniments
(select four)

Sautéed Haricot Vert w. Baby Artichoke Hearts
Grilled White & Green Asparagus w. Heirloom Tomatoes
Roasted Sweet Jewel Potatoes w. Thyme and Fennel
Creamy Whipped Potatoes
Herb Roasted Pepper Cous Cous w. Feta Cheese
Cauliflower Puree w. Truffle Essence
Sautéed Forest Mushroom w. White Balsamic
Basmati Rice Pilaf w. Toasted Almonds and Saffron
Sweet Pea Risotto w. Freshly Grated Parmesan Reggiano
Roasted Root Vegetables w. Thyme & Oregano
Sautéed Zucchini & Yellow Squash w. Brown Butter and
Desserts
Sliced Seasonal Fruits

Assorted Cookies, Blondies & Brownies



