
 

   Passed and Stationed Appetizers

 Charcuterie (stationed)

  assorted cured meats | cheeses | nuts | crackers

pickled vegetables | fruit | etc.

  Fresh Tomato & Mozzarella Platter (stationed)

 basil oil | balsamic glaze

 Vegetable Spring Rolls (passed)

  tropical sauce

 Pigs in a Blanket (passed)

 yellow mustard 

Baked Brie Pita (passed)

raspberry | walnuts

Petite Crab Cakes (passed)

roasted red pepper aioli

     Main Course

    Seasonal Salad Station (ex. Fall)

mixed greens | caramelized onion 

toasted walnut | fresh sliced apple

shaved parmesan | pomegranate-balsamic vinaigrette 

Seasoned Roasted Red Potatoes

house seasoning

House Roasted Vegetable Blend

brussels sprouts | broccoli | red onion | carrots

house seasoning | olive oil

Cajun Red Snapper

Mango Jalapeno Salsa

Crispy Whole Chicken (quartered)

maple sriracha sauce

Braised Boneless Beef Short Rib

horseradish dijon cream sauce

 

Buffet


