
 

 

 

 

SOCIAL GATHERINGS BUFFET  
Four Hour Celebration 

 

PASSED HORS D’OEUVRES 
Thai Chili Spring Rolls mango chutney | Nashville Hot Chicken Bites ranch dip | Gourmet Pizzetas  

 Beef Cocktail Franks dijion mustard | Blackened Salmon Tips | Italian Meatballs ricotta, marinara sauce 
 

COLD TABLE 
Fresh Fruit and Berry Display 

Salad (1) 
House Salad mixed greens, cucumbers, tomatoes, red onions, croutons, white balsamic vinaigrette 

Caesar Salad romaine, parmesan cheese, croutons, caesar dressing 
Mixed Greens diced apples, cranberries, pecans, creamy honey vinaigrette 

Rustic Greek Salad mixed greens, grape tomatoes, cucumbers, red onion, feta cheese, olives, salt, oregano and olive oil 
 
 

ENTREES (3) 
Chicken Scampi garlic and wine sauce | Chicken Francaise lemon butter sauce | Chicken Marsala wild mushroom sauce 

Sliced Roast Beef in brown gravy | Italian Meatballs in tomato sauce | Sausage & Peppers in tomato sauce 
Asian Pepper Steak garlic, soy sauce | Chipotle Beef roasted jalapenos, onions & peppers in an espagnole sauce 

Boneless Braised Short Rib natural pan gravy | Roast Pork Medallions apple bourbon glaze  
Oven Roasted Salmon champagne sun-dried tomato sauce | Shrimp Scampi rice pilaf 

Paella yellow rice, shrimp, clams, mussels, scallops | Eggplant Rollatini stuffed with ricotta and fresh basil 
 

PASTA (1) 
Penne Vodka with sweet peas in a creamy pink sauce | Rigatoni Primavera with seasonal vegetables and herb, garlic oil 

 

STARCH (1) 
Red Herb Mashed Potatoes | Parmesan Roasted Potatoes | Rice Pilaf 

 

Served with Seasonal Vegetables & Bread Basket 
 

DESSERT (1) 
Apple Crisp a la mode | Brownie Sundae salted caramel ice cream | White Chocolate Strawberry Mousse 

Coffee, Decaffeinated Coffee and Hot Tea   

 

COMPLIMENTARY ENHANCEMENTS 
Ivory Floor Length Table Linens, Napkins & Chair Covers | Choice of Overlay Color 

Chairs Sashes $1.00 additional per Person 
 

FOUR 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 

      

PRICE QUOTATION 
Please contact our Sales Coordinators for Pricing Information 

 

January and February….10% Discount 
Children Under 21 & Vendors - 10% Disc | Children 12 and Under - 50% Disc | Children 2 and Under - No Charge (no meal provided) 

Please Add 20% Service Charge and Applicable Sales Tax 
Prices Based on Minimum Guest Count of 50 Adults | Minimum Guest Count of 100 Adults Required on Saturday Evening 

Tipping is Suggested & Always Appreciated 
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