
R

DINNER BUFFET IDEAS
Take a peak at some of our menu suggestions and themes to create 

the perfect taste combinations that will be sure to excite and 
delight your guests. We can always customize menus to bring you 

exactly what you are looking for!

CONTINENTAL
Chicken Milanese over Baby Arugula with Meyer Lemon + Local Goat Cheese
Pan Seared London Broil with Port Wine Demi Glace + Forrest Mushrooms

Roasted Fingerling Potatoes with Fresh Thyme + Rosemary
Char Grilled Asparagus

Ciabatta Rolls with Sun Dried Tomato Pesto

BACKYARD BBQ
Applewood Smoked Baby Back Ribs with Chipotle BBQ Glaze

Buttermilk Fried Chicken Breast with Country Gravy
Homestyle Red Potato Salad

Macaroni Salad
Skillet Cornbread

CARIBBEAN 
Scotch Bonnet Jerk Chicken Breast with Pineapple Cilantro Relish

Banana Rum BBQ Glazed Pork Tenderloin
Fried Plantains

Grilled Zucchini + Yellow Squash with Sweet Potato Brûlée

SOUTHWESTERN
Chipotle Adobo Pulled Pork 

Sixteen Spice Rubbed Chicken Breasts with Apricot Serrano Chile Sauce
Authentic Guacamole with Fresh Cilantro + Bhut Jolokia Powder

Refried Beans with Melted Cheddar + Chihuahua Cheese
House Made Salsa + Tortilla Chips

TRADITIONAL
Pit Smoked Turkey Breast with Cranberry Orange Chutney

Honey Baked Ham with Clove Cider Bourbon Glaze
Roasted Haricot Vert with Bacon Shallot Reduction

Red Bliss Potatoes with Parsley + Lemon
Water Rolls + European Butter

PAN-ASIAN
Korean BBQ Short Rib Stirfry
Hoison Grilled Shrimp Skewers

Jasmine Rice
Wok Seared Baby Bok Choi

Fried Wontons

ALL AMERICAN
American Kobe Beef (Snake River Farms) Hot Dogs

Grilled Angus Beef Burgers with Aged Cheddar + Bacon
Grilled Corn on the Cob with Tarragon Butter

Spiced Apple Slaw
Onion Rolls

As always these menus are just suggestions, our chefs can create anything you 
have your heart set on!


