
KOSHER STYLE DAIRY DINNER BUFFET 2

Hors D’oeuvres
Caprese Platter

ripe tomatoes layered with fresh mozzarella and basil, drizzled with balsamic glaze and olive oil

Seared Ahi Tuna Bites with Sesame Crust
cucumber wheels or wonton chips with wasabi soy aioli

Assorted Puff Pastry Bites
cheese | potato | cheese & spinach

Tomato Bruschetta with Balsamic Glaze

Salad
Spinach Salad with Strawberries

baby spinach, red onions, toasted walnuts, feta,
house-made balsamic vinaigrette or creamy strawberry-poppy dressing on the side

Entrée & Sides
Eggplant Parmigiana with Parmigiano- Reggiano
mozzarella, basil leaf chiffonade & tomato sauce

Penne Pasta with Olive Oil
marinara and Alfredo sauces and parmesan on the side

Assorted Seasonal Grilled Vegetables
zucchini, mushrooms, asparagus, bell peppers, carrots, onions

Dessert
Assorted Dessert Bites

brownies, lemon bars, cream puffs

This menu is priced at $55.00 per person + tax.
Service, tableware, and other rentals are not included.


