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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)

HARVEST BUTTERNUT & LEEK STRUDEL
Roasted butternut squash, caramelized leeks,
sautéed wild mushrooms, whipped herb goat
cheese, and sage-infused olive oil wrapped in crisp,
flaky phyllo.

CIDER-BRAISED CHICKEN ROULADE
Tender farm chicken stuffed with wild rice, dried
cranberries, and toasted pecans, finished with a
spiced apple-cider reduction and fresh thyme.

APPLE CIDER & SAGE CHICKEN PICCATA
Pan-seared, lightly breaded chicken breast topped
with crispy sage, a light white wine and cider
reduction, and fried capers.

Side Dishes (Choose 2)

BIG KID MAC-N-CHEESE

Rich aged white cheddar and nutty Gruyére cheeses
with hints of cayenne and nutmeg, finished with
crispy herb-butter panko and a touch of Mountain
Town white truffle infused olive oil.

OVEN ROASTED SMASHED FINGERLINGS
Roasted with our rosemary garlic spice mix in
mountain town garlic infused olive oil, butter &
duck fat and topped with shredded parmesan
cheese

SLOW ROASTED SCOTTISH SALMON

Rich Scottish salmon roasted with Mountain Town
blood orange or lemon olive oil, finished with
pomegranate-molasses glaze and fresh dill.

ESPRESSO & BROWN SUGAR TRI-TIP
Certified Prime grilled and thinly sliced tri-tip
seasoned with an espresso-chili rub, topped with
crispy parsnip ribbons and a red wine shallot jus.

CRISPY STICKY BRUSSELS SPROUTS

Flash-roasted Brussels sprouts tossed with hot
honey, and a pomegranate hot honey glaze.

MAPLE BALSAMIC ROASTED ROOT
VEGETABLES

Caramelized rainbow carrots, parsnips, and sweet
potatoes roasted with Mountain Town Orange Oil
and drizzled with a maple & fig balsamic glaze.

BLISTERED AUTUMN GREEN BEANS

Snap green beans seared with toasted walnuts,
dried cranberries, and an orange-shallot compound
butter.
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