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Large Group 
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Menu 
 
 

 
 
 
 



DINNER BUFFET MENU  
 
 
 

SALADS  
please select two for your guests 

 
MARKET SALAD farm lettuce . toasted pecans . pear . roquefort or balsamic dressing 

CLASSIC CAESAR SALAD romaine . house dressing . rustic croutons . shaved parmesan 

SEASONAL SALAD 

 
 

ENTRÉE’S  
please select two for your guests 

 
PRIME RIB (add $12 pp)   

ROASTED BEEF TENDERLOIN (add $12 pp) 

HALIBUT    

SALMON   

JUMBO LUMP CRAB CAKES (add $7 pp)  

CHICKEN MARSALA    

EGGPLANT PARMESAN  

 
 

SIDES 
two sides provided 

 
chef’s selection of seasonal sides 

 
 

DESSERTS 
please select one for your guests 

 
Cheesecake 

Chocolate Flourless Torte 

Cookies & Brownies 

Carrot Cake 

 
 

$49 PER PERSON 
pricing includes 2 salads . 2 entrée’s  . 2 sides . dessert 

 
20% gratuity will be added 
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HORS D’OEUVRES BUFFET MENU  
 
 
 
 

PRICED PER PIECE 
 
 
 

PROSCIUTTO WRAPPED MELON  $2 

CAPRESE SKEWERS mozzarella . cherry tomato . fresh basil . balsamic reduction  $2 

SALMON RILLETTES crostini  $105 (serves 25) 

DEVILED EGGS WITH CRAB $3.5  

BAKED BRIE IN PUFF PASTRY walnuts . bacon jam . honey or house made jam . crostini  $70  (serves 25) 

LAMB LOLLIPOPS moroccan marinade . cucumber yoghurt dip  $5 

CRISPY POLENTA STICKS tangy marinara  $1.75 

CHEESE ARANCINI crispy on the outside . creamy on the inside risotto balls  $2.75   

SHRIMP & PORK SPRING ROLLS crispy . thai chile sauce  $4.25 

MINI SMOKED SALMON CROQUE-MONSIEUR  $3.75 

BACON JAM . PORT SALUT BRUSCHETTA  $2.25 

MINI CRAB CAKES $4.5 

AHI POKE edible wonton spoon $4.5   

GOAT CHEESE-STUFFED BABY PORTABELLA topped with toasted bread crumbs  $2.5 

BEEF TENDERLOIN arugula . horseradish cream . bruschetta  $5 

BABA GANOUSH roasted eggplant dip . pita wedges  $2.75 

SAUTEED ONION & YOGURT DIP served with house-made potato chips  $2.5 

ULTIMATE PIGS IN A BLANKET house-made sausages and puff pastry  $3.5 

SOFT ASIAN SUMMER ROLLS thai vegetables . rice noodles . sweet & savory dipping sauce  $3.5 

BISON EMPANADAS avocado jalapeno puree  $4 

THREE-CHEESE GOUGERES classic savory choux snack  $2.75 

DOLMAS greek stuffed grape leaves . citrus rice . cucumber yoghurt dipping sauce  $2.25 

SHRIMP COCKTAIL large wild caught Mexican shrimp . zesty cocktail sauce  $4.5 

BACON WRAPPED DATES blue cheese fondue  $2.75 

BISON OR BEEF BURGER SLIDERS pickles . tomato . lettuce . house special sauce or bbq  $4.5 

PRIME RIB SLIDER caramelized  onion . provolone . horseradish aioli . baguette  $6 

PRETZEL BITES stone ground mustard . cheese sauce  $1 

MEATBALLS sweet & sour sauce or tomato sauce  $3.25 

SMOKED SALMON PLATTER herbed cream cheese . sliced baguette  $4.5 

HUMMUS PLATTER served with pita and fresh seasonal vegetables  $4.25 

FRESH FRUIT PLATTER beautiful display of fresh seasonal fruit  $4 

CRUDITES PLATTER fresh seasonal vegetables . served with chef’s choice of dipping sauce  $3 

ASSORTED CHEESE PLATTER domestic & imported . crostini $5 

ARTISINAL MEAT PLATTER variety of charcuterie (ie cured meats, salami, pate, ham) based on availability  $5 

WINE BAR NUT MIX sweet-savory mix of pecans, walnuts & almonds  $60 (serves 25) 
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