
Buffet Style

CHOICE OF SALAD, STARCH, VEGETABLE, DINNER ROLLS AND BUTTER  

CHINA PLATES, SILVERWARE, AND WATER / BEVERAGE GLASSES FOR LUNCH OR DINNER SERVICE  

LINEN NAPKINS IN A VARIETY OF COLORS AND FULL LENGTH TABLE LINENS IN WHITE, IVORY, OR BLACK FOR YOUR

GUEST TABLES, CAKE OR DESSERT TABLE, AND DISPLAY OR ADDITIONAL PARTY TABLES!  

BEVERAGE STATION WITH WATER, SWEETENED AND UNSWEET ICED TEA, AND LEMONADE  

  

Buffet Style Meal Packages include

Two Entree Buffet Three Entree Buffet 

CHOOSE COMBINATIONS OF ANY TWO

ENTREES AND TWO SIDE DISHES  

 Poultry, Pork, and Vegetarian Selections ~ $25 

 Include Beef and Seafood Selections ~ $29 

CHOOSE COMBINATIONS OF ANY TWO

ENTREES AND TWO SIDE DISHES  

 Poultry, Pork, or Vegetarian Selections ~

$29 
 Include Beef and Seafood Selections ~ $32 

SALADS

GARDEN SALAD Mixed greens and iceberg lettuce, red onions, cucumbers, green bell peppers, cherry tomatoes.

Served with ranch and balsamic vinaigrette on the side. 

GREEK SALAD Iceberg and romaine lettuce, red cabbage, carrots, tomatoes, cucumbers, green peppers, olives,

pepperoncinis, and feta cheese. Served with Greek vinaigrette. 

SUMMER SALAD Field greens, feta cheese, red onions, toasted almonds, fresh berries, tossed with raspberry balsamic

dressing. 

STEAKHOUSE SALAD Iceberg lettuce, baby spinach, cucumbers, tomatoes, red onions, shredded cheddar cheese,

sliced hard boiled eggs, and warm bacon basil vinaigrette. 



BEEF

HERB CRUSTED BEEF MEDALLIONS

Flame Grilled and Served with Garlic-Herb

Compound Butter

FIREHOUSE FLANK STEAK

Marinated, Flame Grilled and Thin Sliced. Served

with a Rustic Beef Demi

GARLIC RUBBED BEEF TENDERLOIN

With wild mushrooms and cabernet butter

HAND CARVED TOP ROUND

Served in Au Jus with horseradish sauce

SEAFOOD

Entrees 

TERIYAKI GLAZED SALMON

Topped with mango fruit salsa

SOUTHERN STYLE CRAB CAKES

With spicy remoulade

JUMBO SHRIMP FETTUCCINE

With homemade Alfredo sauce

GARLIC HERB GROUPER

Garlic and herb crusted grouper filet with a crab

cream sauce

TROPICAL MAHI MAHI

Blackened Mahi with a chipotle pineapple salsa

POULTRY

CHICKEN SALTIMBOCCA

stuffed with prosciutto and imported cheeses and

topped with sun dried tomato Alfredo sauce

CHICKEN CACCIATORE

Shredded chicken in a tomato sauce with peppers,

mushrooms and penne pasta

OVEN ROASTED BONE-IN CHICKEN

Rotisserie style roasted chicken

LEMON-HERB OVEN ROASTED CHICKEN

Seasoned with lemon, pepper and assorted herbs

VEGETARIAN

PASTA PRIMAVERA

With grilled fresh vegetables, light tomato and

olive oil sauce, and parmesan cheese

SOUTHERN DUO

Lightly fried eggplant and green tomato

alongside mixed greens with roasted red peppers,

red onion, feta cheese and a tangy balsamic glaze

FIRE ROASTED LASAGNA

Grilled Seasonal Vegetables tossed in a slow

simmered heirloom tomato sauce and layered

with pasta, cheddar and mozzarella cheeses

STUFFED SWEET POTATOES

Oven roasted Sweet potato halves loaded with

avocado, black bean, cilantro, red onion, baby

spinach, a splash of lime and mozzarella cheese.

Pork

CARNITAS

Mexican Style braised pork rubbed with cumin,

garlic and lime

BONE IN PORK CHOP

Mesquite Braised pork chops served with

cinnamon apple sauce



SIDES

OVEN ROASTED POTATOES

Lightly seasoned with fresh herbs

and a splash of olive oil

WILD RICE

With Saffron

RICE PILAF

Fluffy white rice with with celery,

onion and peas

ORZO

made with garlic and fresh herbs

PASTA

Rotini, Linguine or Penne With

Alfredo Sauce, Marinara or G.L.O.W.

PARMESAN RISOTTO

Topped with parsley and shaved

parmesan

MASHED POTATOES

Light and fluffy garlic mash

VEGETABLE MEDLEY

Grilled, steamed, or sautéed with

Italian seasonings

FRESH ASPARAGUS

Grilled or steamed and topped with

Hollandaise

BRUSSEL SPROUTS

Roasted with bacon and onions

BROCCOLI & CARROTS

Steamed with Sea Salt

GREEN BEAN ALMONDINE

Sautéed Green Beans with Fresh

Garlic, Sea Salt and Sliced Almonds

SOUTHERN STYLE SUCCOTASH

Butter poached lima beans, corn,

peppers and onions

SUGAR PEAS

With mushrooms and peppers

GRILLED VEGETABLES

Flame Grilled red, green, and

yellow peppers, zucchini, squash,

onions and mushrooms

STARCHES VEGETABLES


