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Hot Lunch Buffet 
Lunch sized portions of some of our most popular buffet items.  Choose two entrees and two sides.  Priced per person.  6 

guest minimum.  Minor substitutions for allergies or food preferences will be accommodated within reason.  Added entrees 

or sides may be included for an additional charge.       $30/guest 

Entrees (choose 2) 

Winter Vegetable Strudel 

Roasted Winter Root Vegetables, Herb Fromage 

Blanc, Orange Infused Olive Oil, Crispy Phyllo Pastry 

Crust 

Baked Portabella & Eggplant Parmesan 

All Day Rich Marinara, Herb Grilled Eggplant and 

Portabella Mushroom, Creamy Pesto Ricotta, 

Shredded Mozzarella, Shaved Parmesan 

Saffron Chicken Roulade 

Pearl Couscous, Harissa Chevre, Preserved Lemon, 

Date Relish, Blood Orange Glaze 

Chicken Piccata 

Pan Seared, Lightly Breaded Farm Chicken Breast, 

Light Lemon Caper White Wine Sauce 

Slow Roasted Scottish Salmon 

Lemon Caper Butter, Garlic Dill Creme Fraiche 

Sauce, Fresh Dill & Lemon Garnish 

Grilled Mahi Mahi 

Lime Infused Olive Oil, Toasted Cumin-Coriander 

Citrus Glaze, Mango-Pineapple Salsa 

Chimichurri Tri-Tip 

USDA Certified Prime Grilled and Thin Sliced Tri-

Tip, Argentinian Herb Marinade, Crispy Sweet 

Potato Garnish 

Crispy Pork Roulade 

Manchego, Roasted Fig, Caramelized Fennel, Black 

Rice, Toasted Walnuts, Brandy Orange Pan Sauce

Sides (choose 2) 

Big Kid Mac-n-Cheese 

Gold Creek Farms Smoked Cheddar, Nutty Gruyere, 

Cayenne, Nutmeg, Herb Butter Panko 

Winter Risotto 

Arborio Rice, Wild Mushrooms, Wilted Spinach, 

Kabocha Squash, Grana Padano, Gruyere, Melted 

Leeks, Touch of Truffle 

 

Crispy Roasted Potatoes 

Duck Fat and Butter Confit, Fresh Chive and Parsley 

Garnish 

Au Gratin Potatoes 

Thin Sliced Yukon Potatoes, Garlic-Thyme Infused 

Cream, Gruyere, Aged Parmesan 

Warm Israeli Couscous 

Roasted Apples, Dried Cranberries, Toasted 

Walnuts, Cinnamon-Apple Vinaigrette 
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Sauteed Broccolini 

Toasted Pine Nuts, Herbed Panko, Lemon Ricotta, 

Warm Anchovy Vinaigrette 

Spice Roasted Heirloom Carrots 

Orange Infused Olive Oil, Turmeric Tahini Drizzle, 

Pantala Dukkah 

 

Sticky Crispy Brussels Sprouts 

Sweet Pomegranate Infused Balsamic Vinegar, Hot 

Honey Drizzle 

 


