
CORPORATE BUFFET STYLE DINNER PACKAGES
(group size minimum 20)

BUFFET STYLE DINNER PACKAGES

BUFFET STYLE DINNER 1 - $15.00
Choice of 1 entrée + 1 side, cookies or chips

Add-ons
Bread & butter + $1.50 | Side Salad +$5.00  | Assorted Seasonal Grilled Vegetables +$5.00
Brownie or Lemon Bar +$2.00  | Seasonal Fruit Platter +$5.00
Bottled Water +$1.25  | Assorted Beverages +$3.50

BUFFET STYLE DINNER 2 - $20.00
Choice of 1 entrée + 1 side + 1 side salad, cookies or chips

Add-ons
Bread & butter + $1.50  | Assorted Seasonal Grilled Vegetables +$3.75 | Brownie or Lemon Bar +$2.00
Seasonal Fruit Platter +$5.00  | Bottled Water +$1.25 | Assorted Beverages +$3.50

BUFFET STYLE DINNER 3 - $25.00
Choice of 1 entrée + 1 side + 1 side salad, assorted seasonal grilled vegetables, cookies or chips

Add-ons
Bread & butter + $1.50 | Brownie or Lemon Bar +$2.00 | Seasonal Fruit Platter +$5.00
Bottled Water +$1.25  | Assorted Beverages +$3.50

PREMIUM BUFFET STYLE DINNER  - $30.00
Choice of 1 premium entrée + 1 side + 1 side salad, assorted seasonal grilled vegetables, cookies, brownies and
lemon bars

Add-ons
Bread & butter + $1.50 | Seasonal Fruit Platter +$5.00  | Bottled Water +$1.25
Assorted Beverages +$3.50



ENTRÉE, SIDE and SIDE SALAD CHOICES

ENTRÉES (minimum 10 of one kind)

POULTRY
Chicken Marsala
mushrooms, Marsala wine sauce
Chicken Cacciatore
tomatoes, oregano, basil, roasted bell pepper, olives & capers
Chicken Scampi
garlic butter sauce with white wine and fresh lemon
Chicken Carbonara
with spaghetti in a creamy bacon, cheese and garlic sauce
Mediterranean Chicken
artichokes & bell peppers in a white wine sauce
Teriyaki Chicken & Pineapple
Thai Coconut Chicken with Red Curry
roasted peanuts, basil, tomatoes, bell pepper
Spanish Chicken & Sausage Paella
saffron, bell peppers, onions, tomatoes, green peas
BBQ Chicken Leg Quarter
Moroccan Chicken with Lemon & Olives
cumin, turmeric, parsley

BEEF AND PORK
Italian Style Meatballs with Marinara Sauce (parmesan on the side)
Beef Bolognese
ground beef, pasta, tomatoes and onions (parmesan on the side)
Pork Marsala
mushrooms, Marsala wine sauce
Grilled Tri-tip (* premium entrée)
Beef Bourguignon (* premium entrée)
carrots, onions, mushrooms, bacon, cooked with red wine

FISH
Roasted Tilapia with Lemon Caper Sauce
Pan-Seared Salmon or Cod with Lemon Caper Sauce (* premium entrée)
Roasted Salmon with Asian Orange Glaze and Sesame Seeds (* premium entrée)

VEGETARIAN / VEGAN
Eggplant Parmigiana
Pasta Primavera
Mushroom & Tofu with Hoisin Sauce (vegan)
Tofu with Vegan Pesto Sauce (vegan)
Thai Coconut Vegetable Stew (vegan)
Eggplant & Tofu Curry (vegan)



SIDES (minimum 10 of one kind)

Pasta
Rice Pilaf  or Steamed Rice (white or brown) or Cilantro Rice
Roasted Potatoes
BBQ Baked Beans
Couscous & Garbanzo Bean Pilaf
Garlic Bread

SIDE SALADS (minimum 5 of one kind)

Spring Garden Salad 
iceberg lettuce, cucumber,  carrot, red onion, tomatoes, balsamic vinaigrette on the side
Caesar Salad
romaine, shaved parmesan cheese, freshly made croutons, Caesar dressing (add anchovies +$1.00)
Gourmet Pasta Salad
artichoke, sun-dried tomato, bell pepper, black olives, basil aioli
Haute Cuisine Salad
baby lettuce, grapes, toasted almonds, cranberries, cheese, lemon thyme vinaigrette on the side
Asian Fusion Salad +$5.00
noodles, sprouts, chicken or shrimp or tofu, bell pepper, cilantro, green onion, carrot, roasted peanuts,
Asian vinaigrette on the side



DINNER ENTRÉE SALADS - $15.00 (minimum 5 of a kind)
includes: entrée salad, fresh roll and cookie or chips

Spring Garden Salad 
baby greens, tomato, cucumber, bell pepper, red onion, creamy balsamic vinaigrette on the side
Fiesta Salad 
iceberg lettuce, tortilla strips, tomato, fresh corn, black beans, red onion, queso fresco, lime vinaigrette on the side
Haute Cuisine Salad
mixed greens, grapes, cranberries, feta cheese , toasted almonds, lemon-thyme vinaigrette on the side
Sonoma Salad
baby greens, goat cheese, roasted beets, toasted almonds, cranberries, balsamic vinaigrette on the side
Greek Salad
mixed greens, tomato, cucumber, bell pepper, olives, oregano, feta cheese, red wine vinegar and oil
Caesar Salad
romaine, croutons, parmesan, Caesar dressing  on the side
Gourmet Pasta Salad
artichoke, sun-dried tomato, bell pepper, black olives, basil aioli
Thai Noodle Salad
rice noodles, sprouts, tofu, bell peppes, green onion, toasted peanuts, Asian dressing
Asian Fusion Salad
Napa cabbage, carrot, green onion, bell pepper, toasted peanuts, Asian dressing
Quinoa, Kale & Fruit Salad 
white quinoa, kale, bell pepper, oranges, dried cranberries, raisins, red onion, parsley, oil & vinegar dressing on the side
Moroccan Salad
couscous, baby greens, dates, oranges, couscous, cilantro, pistachios, orange-cilantro dressing on the side
California Cobb Salad (+ $7.00)
romaine, tomato, avocado, chicken, hard boiled egg, bacon,  olives, red onion, blue cheese,
blue cheese dressing on the side

Add-ons
Grilled Chicken +$5.00 | Shrimp +$8.00 | Grilled Salmon +$8.00 | Tofu +$3.00 | Avocado +$1.00 | Boiled Egg +1.50
Brownie or Lemon Bar +$2.00   | Seasonal Fruit Platter +$5.00  | Bottled Water +$1.25  | Assorted Beverages +$3.50


