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STARTERS

SIDES

SOUPS   
TUMERIC CAULIFLOWER SOUP

Light and Healthy Vegetable Broth Based Soup with 
Roasted Cauliflower, Shallots, Lentils, and Tumeric

CARROT CORIANDER SOUP

Pureed Carrot Soup Blended with Fresh Coriander

SPICY ZUCCHINI SOUP

Broth Based Zucchini Soup Thickened with Bread 
Enhanced with Mint and Cilantro

SANDWICH   
Does not include side salad.

FIREHOUSE SANDWICH

Shaved Roast Beef on a Sandwich Roll with Melted 
Pepperjack Cheese, Carmelized Onions, Sweet Chili 
Peppers, and a Horseradish Sauce

SIDE SALADS
MANGO LIME SLAW

Coleslaw with Cilantro and Mango

ROASTED ASPARAGUS SALAD

Roasted Asparagus Tossed in a Cider-Maple 
Vinaigrette Garnished with Cherry Tomatoes

BRUSSELS AND GRAPEFRUIT SALAD

Lightly Blanched Brussel Sprouts Tossed with 
Grapefruit Segments, Watercress, Feta, and Almond in 
a Flavored Dressing

COMBOS
CUP OF SOUP & SALAD   

CUP OF SOUP & SANDWICH  

ROASTED MAPLE SWEET POTATOES

Sweet Potatoes Roasted in a Maple Cinnamon Sauce

MISSISSIPPI MUD POTATOES

Diced Potatoes Baked with Cheese, Bacon, Garlic, and 
Onions

ROASTED ROOT VEGETABLES

Roasted Carrots, Turnips, and Brussels Sprouts 

PARMESAN ROASTED CARROTS

Carrots Roasted with Parmensan Cheese



ENTRÉES

PREMIUM DESSERTS

SALAD   
Does not include side salad.

GRILLED MEDITERRANEAN SALAD

Grilled Eggplant, Potatoes, and Zucchini with Mixed 
Greens and Chickpeas with a Mediterranean Inspired 
Dressing

FISH 

FISH NEAPOLITAN

White Fish Poached in a Vermouth and Tomato Sauce

PORK 

BLACKBERRY BOSTON PORK

Cajun Rubbed Pork Shoulder Slow Cooked with 
Blackberry, Honey, and Cider

POULTRY 

GRILLED GINGER SOY CHICKEN

Grilled Chicken Breast with an Orange-Ginger Soy 
Sauce

BEEF  

TUSCAN STYLE STEAK

Seared Herb Crusted London Broil Sliced and Topped 
with a Lemon Kalamata Tapenade

VEGETARIAN 

BROWN BUTTER MUSHROOM PASTA

Cremini Mushrooms Sauteed in Brown Butter Then 
Tossed with Spaghetti Topped with Toasted Panko and 
Parmesan

Available for an additional charge per person. 

LEMON BLUEBERRY HEAVEN

Lemon and Blueberry Cake with a Buttery Lemon Icing

HAWAIIAN CAKE

Yellow Cake Topped with Vanilla-Coconut Cream 
Cheese Frosting Sprinkled with Pineapple and Toasted 
Coconut

RICOTTA PARFAIT

Ricotta and Yogurt Mixed Together with Raspberry 
Jam, Granola, and Toasted Almonds



SERVED MEAL SELECTIONS

BUFFET SELECTIONS

All Served Meal Selections Include:

CHOICE OF 1 SIDE SALAD 

CHOICE OF 1 ENTREE

CHOICE OF 1 STARCH 

CHOICE OF 1 VEGETABLE

ASSORTMENT OF BREAD & BUTTER

CHOICE OF STANDARD DESSERT

COFFEE, DECAF COFFEE, ICED TEA & WATER

Minimum of 25 People  ~  All Buffets Include:

ASSORTMENT OF BREAD & BUTTER

CHOICE OF 1 SIDE SALAD 

CHOICE OF 1 STARCH AND 2 VEGETABLES

CHOICE OF STANDARD DESSERT

COFFEE, DECAF COFFEE, ICED TEA & WATER

CHOICE OF A 2, OR 3 ENTREES

Please contact your food service director for buffet pricing.


