
 
 

Elegant Buffet 
 

All tier entrée selections include choice of salad, two side items, rolls and butter,  
 

Tier 1 Entrees $8.99 (additional entrée from this tier $3.00) 
Chicken Marsala 

Chicken Parmesan 
Chicken Florentine 
Chicken Provencal 

Grilled Chicken Chardonnay 
Southwest Grilled Pico Chicken 

Jack Daniels Pork Loin 
Italian Grilled Pork Loin 

London Broil 
Sirloin Beef with Burgundy Mushroom 

Roast Beef Au Jus 
 

Tier 2 Entrees $9.99 (additional entrée from this tier $4.00) 
Roasted Apple Brandy Pork Loin 

Champagne Chicken 
Disaronno Chicken 

Chicken Cordon Bleu 
Chicken Spedini 

Pan Seared Tilapia with a Citrus Glaze 
Artichoke Stuffed Chicken 

Chipotle BBQ Glazed Pork Tenderloin 
Beef Marsala 

Pecan Crusted Chicken with a Lemon Ginger Sauce 
 

Tier 3 Entrees $10.99 (additional entrée from this tier $5.00) 
Crab Stuffed Chicken with a Roasted Red Pepper Béchamel 

Crab Stuffed Shrimp 
Blackened Salmon with Remoulade 

Chicken Oscar 
Black Angus Strip Loin with a Wild Mushroom Ragout 
Herb Crusted Tenderloin with a Pinot Noir Reduction 

Beef Roulade with a Roasted Garlic Demi-Glaze 
Slow Roasted Beef Tenderloin 

Teriyaki Grilled Salmon with Fruit Salsa 
Blackened Jumbo Sea Scallops with Lobster Cream 

Pan Seared Scallops with a Smoked Chili Cream 
 

Side Dish Choices (additional side item $1.50) 
Roasted Green Beans with a Sweet Garlic Glaze 

Maple Glazed Baby Carrots 
Steamed Vegetable Medley 

Garlic Roasted Vegetable Medley 
Roasted Asparagus 

Long Grain and Wild Rice Pilaf 
Mashed Potatoes 

Garlic Roasted Potatoes 
Garlic Mashed Potatoes 

Sweet Potato Casserole with Pecan Cinnamon Streusel 
Scalloped Potatoes 

Gruyere Gratin Potatoes 
Hot Red Skinned Smashed Potato Salad 

Wild Mushroom Risotto 
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Elegant Buffet (continued) 

 
Salad Choices 

Traditional Garden Salad 
Caesar Salad 

Mixed Greens with Pears, Walnuts and Bleu Cheese 
Italian Salad 

Caprise Salad (additional $1.00) 
Strawberry, Walnut and Spinach Salad 

 
Pasta Bar  

Includes Caesar Salad, Sautéed Mushrooms, Grated Romano, Garlic Roasted Vegetables and 
Fresh Italian Breadsticks (Add $.75 for Italian Butter) 

 
$14.00 per guest includes: Your choice of 3 pastas, 3 sauces, and 3 protein accompaniments 
$12.00 per guest includes: Your choice of 2 pastas, 2 sauces, and 2 protein accompaniments 

 
Pasta choices – Bow tie, Orchietta, Penne, Fettucini, Angel Hair 

Sauce choices – Marinara, Bolognese, Diablo, Smoked Tomato Cream, Alfredo, Spicy Cajun Cream 
Protein Choices – Sautéed Shrimp, Grilled Chicken, Meatballs, Italian Sausage 

 
You may choose to have a live pasta station with Sauté Chefs for an additional $350.00 

 
Carving Station(s) 

Chef Manned Carving Station $150.00 flat rate per station 
**Contact an event coordinator for meat choices and pricing.** 

 

Appetizer Packages 
 

Dressy Casual $8.99  
Cascade of Fresh Vegetables with Fire Roasted Red Pepper Dip 

Fresh Fruit Display 
Gourmet Deli Sandwiches 

Assorted Stuffed Yukon Potatoes 
Smoked Chicken Cornucopia 

 
Black Tie $10.99 

Domestic Cheese Display 
Crab Stuffed Mushrooms 

Beef Brochettes 
Grilled Vegetable Crudités with Parmesan Garlic Aioli 

Chicken Spedini Brochettes 
 

Tuxedo $12.99 
Tenderloin Medallions on Baguette 

Batons of Maryland Crab 
Grilled Vegetable Crudités 
Gourmet Cheese Display 

Gourmet White Chicken Pizza 
 

Create your own appetizer packages 
Tier 1- $2.00 for each item chosen 

Cascade of Fresh Vegetables with Fire Roasted Red Pepper Dip 
Toasted Cannelloni with Marina  

Meatballs (Barbeque, Apricot Pepper or Italian) 
Chicken Wings (Sweet & Spicy or Hot, Hot, Hot) 

Lavosh Rounds with Spinach, Turkey and Raspberry Chipotle Culis 
Tarragon Chicken Salad on Baguette 

Assorted stuffed Yukon Potatoes with Sausage 
Chicken fingers with 2 Dipping Sauces 

Beef Brochettes 
Hot Spinach and Artichoke Dip 

Fire Roasted Red Pepper Dip with Chips 
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Create your own appetizer packages (continued) 
 

Tier 2 - $3.00 for each Item chosen 
Mini Gourmet Deli Sandwiches 

Smoked Chicken Nachos 
Swedish Meatballs (with a slight surprise of sweetness) 

Fresh Fruit Display 
Domestic Cheese Cubes with Crackers 

Hot Crab and Artichoke Dip 
Chicken Spedini Brochettes  

Bruchetta Bar 
Louisiana Chicken Batons 

Smoked Chicken Cornucopias 
Gourmet Chicken Pizza 

 

Tier 3 - $4.00 for each item chosen  
Gourmet Cheese Display 
Dressed Smoked Salmon 

Mini Crab Cakes with Dijon Sauvignon 
Shrimp Cocktail with a Fruity Jamaican Sauce 

Marinated Tenderloin on Baguette 
Bacon Wrapped Jalapeno Shrimp 

Key West Cilantro Shrimp 
Blackened Salmon Skewer 

Maryland Crab Baton 
 

Wedding Cake Package $3.50 per guest 
When included with our Catering Services: 

Wedding Cake of your choice, Cream Cheese Mints, Nuts 
Add Punch $.75 per guest 

We will set up a beautiful cake table to coordinate with your buffet including 
 candelabras, toasting goblets, & cake knife and server. 

Cut and serve your cake and package your cake topper for your 1st Anniversary 
Service includes foam plates, plastic forks and napkins 

Have your own cake? We can still provide the above services $1.50 per guest. 
 

Service Options 
Include Uniformed Attendants and a beautiful buffet design in your chosen colors. 

Dressy Casual  
$2.00 per guest includes all necessary plastic ware and  

self serve iced tea, water and coffee,  
This is the option to choose for a very social gathering putting your guests at ease. 

Cocktail Dress 
$3.75 per guest includes glass plates with your buffet, rolled silverware, water goblets and  

coffee mugs at your self serve drink station with iced tea, water and coffee.  
This is the option to choose if you want it a bit more upscale but still want the social scene. 

Black Tie 
$5.75 per guest with a complete guest table set up  

(glass plates and full place settings) with buffet service. Iced tea, water, and coffee on each table.   
This is the option to choose if you want a formal affair. 

Tuxedo 
$11.00 per guest for a complete sit down plated service. (No Buffet)   

This option is for you if you want a very formal affair and an attentive audience. 
 

All menu pricing based on 150 guests (add $1.50 per guest for events under 150) 
Service charge, tax and gratuity not included.  

We will be happy to customize a menu for you. 
Prices subject to change without notice. 
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