
 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

TOO HOT TO HANDLE Plated Dinners:  
Minimum guest 10   

Your dinners include choice of soup or one salad, warm breads and butter, one side, one veggie, selection of one entrée, 
choice of one dessert, Java, Decaf Java, Herbal Teas.  If you select two different entrees for your event, please 

remember you will be charged the higher of the two entrees for each guest. 
 

                                            
                                                                                                                                  

 

                          

      

 

 

 

 

 

 

      
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 
 

 
 
 
 

  

 
 

 
 
 
 
 
 

Soup 
No cans, made from scratch 

Potato Leek 
Tortilla 
Roasted Squash with Crispy Pancetta and Walnuts 
Tomato and Basil   

Salads 
Salad dressing is served on the side 

Choice of Balsamic Vinaigrette, Ranch, Honey Mustard or Raspberry Champagne 
Dressing 

Greens with Apple, Maytag Cheese and Toasted Almonds  
Bibb Lettuce with Tomato and Almonds 
Spinach Salad: Granny Smith Apples, Feta, Toasted Golden Almonds 
Traditional Caesar  
 

Sides or what is also known as “Starch”    
                (Choice of One) 

Rice Pilaf 
Fresh Herb Risotto with Parmesan Cheese  
Bombay Spiced Fingerling Potatoes 
Garlic Mashed Potato Pancakes  

    Veggies 
     (Choice of One) 

Grilled Vegetables with Fresh Herb Pesto 
Grilled Zucchini and Squash 
Green Beans  
Steamed Broccoli and Cauliflower 
 

 

 



 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

                                The Main Dish 
                                                                                  Select One 
 
 
 
 
 
 
 
 
 
 
 
 
 

Veggie Option 
                                                                (price to be the same as your entrée selection) 

Vegetable Lasagna, Grilled Vegetables, Whole Wheat Pasta, Mozzarella, Parmesan, Ricotta and 
Roasted Tomato Fennel Sauce 

 
 

What everyone has been waiting for: Desserts  
(Choose One) 

 

  
                                                                       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

Grilled Chicken with Raspberry Chipotle Sauce 
Grilled Hanger Steak with Truffle Jus  
Chicken Stuffed with Wild Rice, Dried Cherries, Almonds and Herb Sauce 
Grilled Salmon with Buerre Blanc Sauce                              
Chicken Stuffed with Mushroom, Truffle Duexelle and Demi Glace                 
Sautéed Sole with Lemon Dill Sauce 
Tri Tip with Roquefort Pinot Noir Sauce                                                      

 

Pear and Gingerbread Upside Down Cake 
 

Berry Tartlet 
 

Chocolate Torte with Raspberry Sauce 
 

White Chocolate Vanilla Bean Tapioca Pudding 
 

Streusel Top Apple Tart 
 

Cappuccino Cheesecake 
 

 
              Java, Decaf Java and Hot Tea 

$27
$27
$28 
$30
$30  
$31 
$33                  

 

 



 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

 

                                                                             Dinner Buffet Menus 
(Buffets are for a minimum of 10 guests and will be open for a total of 90 minutes) 

We will set up the food and your guests can go up when they are hungry.  Java will be served while guest are seated 
 

             
                     Mangia,Mangia,Mangia (Italian) Buffet 
                            $32 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
Minestrone Soup 
 
Arugula, Cherry Tomato and Spicy Salami Pasta Salad 
with Roasted Red Pepper Vinaigrette 
  

          Italian Breads, Balsamic Vinaigrette, 
                     Olive Oil and Parmesan  
  
 

                                       
                                                     Stuffed Zucchini 

 

Spinach and Ricotta Cannelloni 
Chicken Ala Parmigianino 
Pasta with Pesto Cream  

 

Vanilla Panna Cotta with Lemon Sauce 
Cappuccino Cheesecake  
Java, Decaf Java and Tea 
  



 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

 

 

 CRÈME OF THE CROP BUFFET 
                     $33.00 per person 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

     Bibb Lettuce Salad with Blue Cheese and Candied Pecans 
 
                        Warm Fry Breads and Butter 
 

 
 

     Spicy Sesame Snap Peas 
      Summer Vegetable Rice  

 

Chicken Parcels with Herb Butter 
Grilled Hanger Steak with Truffle Jus           
Salmon with Lobster Sauce 

 

 

Tangerine Trifle 
White Chocolate Cheesecake with Coconut Macadamia Crust 

     Java, Decaf Java and Tea                                        

 

 

 



 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

 

MIND AND MOOD FOODS BUFFET 
                                                                  $33.00 per person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  

 

 

 
 
 
 

 

Roasted Pepper, Corn and Greens, Goat Cheese Croutons with White 
Balsamic and Oregano Vinaigrette 

 
Spicy Slaw 

 
 

Armenian Breads and Butter 
 

 

Wheat Berry Pilaf 
Green Beans with Feta Cheese 

 

Chicken Curry with Green Apples 
Salmon with Meyer Lemon Citronette 
Tri Tip with Roquefort Pinot Noir Sauce                   

 

Mascarpone Blueberry Tart 
Orange Chocolate Torte 
Java, Decaf Java and Tea 
 

 

 



 

Prices are subject to 21% taxable service charge and applicable sales tax. 
Prices are subject to change without notice. 

 

 
Shanghai Dinner Buffet 

$34.00++ per person 
 

 

Starters 
Egg Drop OR Wild Mushroom Consume 

 
Kung Pao Calamari 

OR 
Pork Pot Stickers 

            

 
Entrees 

Lemon, Orange, Cashew OR Almond Chicken 
Mongolian Beef 

Honey Walnut Shrimp OR Salt and Pepper Shrimp 
 
 
 

Sides 
 

Vegetable Stir Fry OR Chinese Long Bean with Garlic and Ginger 
Shrimp Veggie Fried Rice OR Pork Veggie Chow Mein 

 
 

 
Desserts 

Lemon Roll Cake with Jasmine Green Tea Sauce 
Java, Decaf Java and Hot Numi Tea 

 

 

  


