
 

 

 

 
QUINCEANERA BUFFET 

Five Hour Celebration 
 

CARNITAS & SALSA BAR 
shredded pork, warm corn tortillas, shredded cheese, guacamole, limes, red onion, sour cream, tomato salsa, street corn salad, tortilla chips  

 

 

              
 
 

Sparkling Toast  

…there’s always a reason to celebrate with bubbles! 
 

COLD TABLE 
Fresh Fruit and Berry Display 

Ensalada Verde romaine, cucumbers, tomatoes, peppers, croutons, fresh squeezed lime juice and vinegar 
 

ENTREES (3) 
Served with Seasonal Vegetables & Bread Basket  

Beef Empanadas sour cream | Chipotle Beef roasted jalapenos, onions and peppers in an espagnole sauce 
Sliced Roast Beef brown gravy | Eggplant Rollatini stuffed with ricotta and fresh basil 

Chicken Portuguese marinated, bone-in | Chicken Francaise lemon butter sauce | Chicken Madeira roasted red pepper sauce 
Paella yellow rice, shrimp, clams, mussels and scallops | Baked Grouper Mediterranean capers, tomatoes, olives, olive oil  

Pork Tenderloin lemon and garlic marinade| Spice Rubbed Pork Tips  
 

PASTA (1) 

Penne Vodka sweet peas, creamy pink sauce | Rigatoni Primavera vegetables, herb & garlic oil | Orrechiette spinach, chorizo, garlic & oil 
 

STARCH (1) 
Red Herb Mashed Potatoes | Parmesan Roasted Potatoes | Spanish Rice & Black Beans 

 

GOURMET SUNDAE BAR 
 

Coffee, Decaffeinated Coffee and Hot Tea  for the Adults 

 

FIVE HOUR BEVERAGE SERVICE 
House and Name Brand Liquors including: 

Tito’s, Smirnoff, Beefeater, Bacardi, Dewar’s, Seagram’s 7, Jack Daniel’s, Jim Beam, Sauza Tequila 
House Wines:  Chardonnay, Pinot Grigio, Moscato, White Zinfandel, Merlot and Cabernet Sauvignon 

Bottled Beers:  Corona, Modelo, Yuengling, Budweiser, Coors Light 
 

Upgrade to Premium Bar $5.00 additional per person: 
Additions:   Tanqueray, Captain Morgan, Malibu, Johnny Walker Red, Crown Royal, Maker’s Mark, Hennessey VS 

 

COMPLIMENTARY ENHANCEMENTS 
Suite for the Court | One Rehearsal 

Ivory Floor Length Table Linens, Napkins & Chair Covers | Choice of Overlay Color with Coordinating Sash  
 

PRICE QUOTATION 
 

Please contact our Sales Coordinator for Pricing Information 
 

January and February….10% Discount 
Please Add 20% Service Charge, $350 Maitre’d Fee and Applicable Sales Tax 

Prices Based on Minimum Guest Count of 50 | Minimum Guest Count of 100 Required on Saturday Evening 

Tipping is Suggested & Always Appreciated 
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