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SPECIALTY BUFFETS
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APPETIZERS
platters created per 25 people

Soup & Salad Bar
Choice of tomato-tarragon bisque or Minestrone
soup served with warm rolls, whipped butter and
garden salad with house vinaigrette. $15 per
person
Baked Potato Bar
Idaho russet served with shredded cheddar,
house made salsa, sour cream, crispy bacon,
diced onion and whipped butter. Served with
garden salad and house vinaigrette. $15 per
person
Taco Bar
Seasoned ground beef, shredded chicken,
Spanish rice, garlic-lime black beans, house
made salsa, sour cream, shredded lettuce, sliced
jalapenos, creamy queso bravo sauce, and
shredded cheddar with warm flour tortillas. $17
per person
Italian Buffet
House made three cheese and sausage lasagna,
seasonal vegetables, Caesar salad, warm rolls
and whipped butter. $18 per person
Country Buffet
Crispy fried chicken, roasted red potatoes, and
seasonal vegetables. Served with warm rolls, and
whipped butter. $20 per person
Island Buffet
Slow roasted pulled pork with house made BBQ,
tangy coleslaw, teriyaki chicken, fried rice warm
rolls and seasonal fruit display. $25 per person
Backyard BBQ
Grilled pork ribs with house BBQ sauce, grilled
lemon-garlic chicken breast, chorizo mac-
&cheese, baked beans, seasonal fruit, and red
potato salad. $25 per person
Traditional Buffet
Chef attended prime rib carving station served
with creamy horseradish, seasonal vegetables,
roasted garlic mashed potatoes, garden salad
with house vinaigrette, warm rolls, whipped butter
and chicken breast with choice of Marsala or
Picatta sauce. $40 per person

Chips & Salsa
Fresh corn tortilla chips and house made salsa $80

Stuffed Mushrooms
Choice of sausage with house made marinara or garlic-Parmesan with lemon
cream sauce. $90

Bruschetta
Classic tomato bruschetta with fresh basil, roasted garlic and balsamic vinegar.
Served with toasted crostini. $90

Vegetable Crudite
Seasonal vegetables with house buttermilk ranch dipping sauce. $90

Roasted Red Pepper Hummus
Served with grilled pita, crumbled feta, roasted garlic oil and kalamata olives $90

Pork & Seeds
Thin slices of house marinated pork loin served with toasted sesame seeds and
spicy mustard $90

Triple Cheese Spinach Artichoke Dip
Served with crostini $90

Hand Rolled Meatballs
Pure ground beef hand rolled meatballs with choice of BBQ, marinara or Swedish
sauce $100

Fruit Tray
Seasonal melons, fruits, and berries $125

Baked Brie
Creamy brie cheese wrapped in puff pastry. Served with cracker medley and tart
raspberry sauce $100

Bacon Wrapped Dates
Sweet dates wrapped with crispy bacon $100

Warm Honey-Ricotta Dip
Topped with toasted pistachios and fresh raspberry compote. Served with
crostini $100

Olive Trio
Green queen, kalamata and black olives marinated and slow roasted in fresh
herbs, garlic and olive oil. Served with toasted crostini $110

Assorted Cheese Platter
Served with cracker medley and seasonal fruit $120

Deli Tray
Served with thin slices of smoked ham, pastrami, cracker medley and seasonal
fruit $160



QUICHE
Quiche Lorraine $175
Smoked bacon and melted Swiss cheese
quiche topped with green onions. Served
with crispy bacon and seasonal fruit.

Farmer's Market Quiche $175
Roasted seasonal vegetable quiche with
roasted garlic and melted mozzarella.
Served with crispy bacon and seasonal
fruit.

Quiche Caprese $175
Fresh basil, tomatoes and melted
mozzarella quiche. Served with crispy
bacon and seasonal fruit.

Spinach Quiche $200
Caramelized onions, baby spinach and
goat cheese quiche. Served with crispy
bacon and seasonal fruit.

Steak & Eggs Quiche $225
Golden crispy hash browns, tender flank
steak and melted cheddar quiche.
Served with crispy bacon and seasonal
fruit.

BREAKFAST BUFFETS

BREAKFAST PLATTERS
House made muffins $50
Choice of chocolate chip or blueberry muffins

Banana Bread & Fruit $175
House made banana bread with seasonal fruit.

Yogurt Bar $90
Served with crunchy granola and fresh berries.

platters created per 25 people

Fresh Baked Cookies
Choice of chocolate chip or peanut butter. $40

Double Chocolate Brownies
House baked with Ghiradelli chocolate $50

Beignets
Dusted with powdered sugar and served with trio of dipping sauces: house made caramel,
chocolate ganache and wild berry. $60

Strawberry Shortcake Bites
House made pound cake with fresh strawberry topping and Chantilly cream. $60

Black Forest Cake Bites
Chocolate cake with tart cherry filling and Chantilly cream. $60

Lemon Leer Cake Bites
White vanilla cake with house made lemon curd and Chantilly cream. $60

Wild Berry Cobbler
Oven baked cobbler served with vanilla bean ice cream. $80

Build-Your-Own S'Mores Table
Graham crackers, giant marshmallows, Hershey's Chocolate, peanut butter, toasted coconut and
house made caramel. $100

Vodka Compressed Fruit Kabobs
Trio of local melons compressed with house vodka or white wine $125

Dessert Shots
Choice of lemon drop, Margarita or Moscow Mule $175

Cinnamon Rolls $75
House baked with cream cheese icing.

Fruit Tray $120
Seasonal melons and berries.

Assorted Juices $2 per person

DESSERT BUFFETS 

Breakfast Burrito $8 per person
Golden hash browns, scrambled eggs, melted cheddar and crispy bacon wrapped in warm cheddar tortilla. Served with house
made salsa and sour cream.

Continental Buffet $9 per person
Fresh seasonal fruit, assorted yogurts, granola and house made muffins.

Plantation Buffet $12 per person
Cheddar cheese topped scrambled eggs, thyme roasted red potatoes, crispy bacon, and mini bagels with whipped cream cheese.

Biscuits & Gravy $15 per person
House baked buttermilk biscuits served with country style bacon gravy, whipped honey butter and seasonal fruit.

French Toast Casserole $15 per person
Oven baked french toast casserole with hints of vanilla, nutmeg and orange. Served with warm maple syrup, crispy bacon and
seasonal fruit.

Classic Buffet $20 per person
Buttermilk biscuits, house made bacon gravy, thyme roasted red potatoes, crispy bacon and cheddar cheese topped scrambled
eggs.

platters created per 25 people


