
H O T  E N T R É E  D I S H E S

B U F F E T  M E N U

S I D E S

Farm to table potatoes and fresh

vegetables, artisan selection of

rolls and butter

P R I C I N G  &
I N F O R M A T I O N

FOR EVENTS WITH 25 - 100 GUESTS

$55 per person
Choice of one Salad, two Entrees, & one dessert

FOR EVENTS WITH 100 OR MORE GUESTS

$75 per person
Choice of two Salads, four Entrees, & two desserts

L A

* B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A  P E R S O N  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y . *

D E S S E R T S

Chef Selection

C I T A

*This menu item can be cooked to order. Menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature
to destroy harmful bacteria and/or viruses. Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness,

especially if you have certain medical conditions.

GARDEN SALADF I S H
tomatoes, cucumbers, onions, carrots,

balsamic dressing 

CAESAR SALAD
romaine, parmesan, croutons, Caesar

dressing 

FIELD GREENS
grapes, celery, apples, raisins, goat cheese,

apple cider vinegar

ORZO PASTA
tomatoes, cucumbers, feta, dill, lemon

vinaigrette

FRESH MOZZARELLA
tomato, onion, basil, olive oil

S A L A D S

Fresh Vegetable Crudités 
with Assorted Dips

 Imported & Domestic Cheese

 Baskets of Breads, Flatbreads &
Crispy Crackers

 W E L C O M E  S T A T I O N  
U P O N  A R R I V A L

C A R V I N G  S T A T I O N

HERB-CRUSTED TURKEY BREAST

 GRILLED SIRLOIN*

 VIRGINIA HAM

 LOIN OF PORK*

(Additional $5/person per item)

MEDITERRANEAN STYLE CHICKEN
capers, artichokes, lemon, white wine sauce

CHICKEN MILANESE
arugula, tomatoes, red onion, garlic, basil,

 olive oil

SLICED SIRLOIN*
roasted tomatoes and crispy onions in a

mushroom sauce 

GRILLED HANGER STEAK*
with Vidalia onions and cremini

mushrooms 

SLICED BEEF BRISKET*
jalapeño cornbread 

CABERNET BRAISED SHORT RIB

SAUSAGE AND PEPPERS

BBQ PULLED PORK

SAUTÉED CHICKEN
diced tomatoes, spinach, pink cream

sauce

SAUTÉED CHICKEN
fresh mushrooms, Marsala wine sauce

GRILLED CHICKEN
fresh mozzarella, spinach, sundried

tomatoes, plum sauce 

B E E F C H I C K E N

GRILLED SALMON
ginger teriyaki glaze

SAUTÉED MUSSELS
saffron fennel sauce

SEAFOOD PAELLA
saffron rice, clams, mussels, shrimp,

chorizo

FILET OF SOLE
sautéed spinach, herb bread crumbs, lemon

white wine

BOURBON MAPLE GLAZED SALMON

P A S T A

PENNE A LA VODKA 

RIGATONI
sausage, broccoli rabe

CHEESE TORTELLINI
crumbled sausage, spinach, tomato

cream sauce

PENNE
tomatoes, cherry peppers, basil pesto

PENNE
sautéed eggplant, caramelized onions,

 fresh mozzarella, marinara

C O M P L I M E N T A R Y

(Choose One)


