CLASSIC BUFFET

90 minutes of service. Minimum 50 people. Rolls and Butter. Coffee, Decaf or Tea Upon Request

Traditional Caesar Salad

SALAD Organic Baby Greens with candied walnuts, gorgonzola cheese and
balsamic vinaigrette

Choice of two
Seasonal Fresh Fruit Display

Sliced Sirloin Medallions mushroom sauce

ENTREE

Choice of three

Pan Roasted Chicken Breast pan roasted with choice of sauce: lemon herb,
marsala or whole grain mustard sauce

Chicken Roulade baked stuffed chicken breast with spinach, sun dried
tomatoes, mozzarella, and basil sauce

Grilled Salmon choice of sauce: pomegranate or lemon dill
Mushroom Ravioli white truffle vermont cheddar sauce V
Saffron Orzo with mediterranean vegetables V

Boneless Short Ribs braised in red wine

Yukon Gold Mashed Potatoes

SI DE Saffron Rice

Choice of one Herb Roasted Potatoes

Seasonal Vegetable Medley

VEGETABLES Grilled Mixed Vegetables

Choice of one

Chefs’ Choice of Assorted Desserts

DESSERT

44 per person - availlable Sunday through Friday. Not available Saturday.

SPECIALTY EVENTS
—Odyssey —

818.366.5817 | specialtyevents.com | www.theodysseyrestaurant.com | odysseycatering@srcmail.com
Subject to current sales tax and current service charge. Menu items subject to change based on seasonal availability.



