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BUFFET SAMPLE #3 
 

Market Display 
A Stationary Display of Imported & Domestic Cheeses with Assorted Gourmet Crackers 

Fresh Garden Crudité of Broccoli, Baby Carrots, Celery, Cherry Tomatoes & Cucumbers 

Served with a Creamy Ranch Dip & Sliced Seasonal Fruit 

 

Served At The Buffet 
 

Caesar Salad 
Crisp Romaine, Grated Parmesan Cheese, Herbed Croutons and Creamy Caesar Dressing 

 

Artisan Breads and Butter 

 

Honey and Sesame Chicken 
Succulent Boneless Chicken Breast Marinated in Sesame Oil with a Crispy Panko & Sesame Seed Coating 

Served with Plum Sauce 

 

Fusilli Palermo 
Creamy Palermo Sauce with Sliced Mushrooms, Artichoke Hearts & Sun-Dried Tomatoes 

 

Roasted Red Potatoes  
Seasoned with Thyme & Rosemary 

 

Asiago Broccoli 
Steamed Broccoli Florets Topped with Butter & Shredded Aged Asiago Cheese 

 

Coffee Station 
Brewed Regular & Decaf Coffee with Hot Water for Assorted Teas 

 

We Will Cut and Serve Your Wedding Cake at No Additional Charge 
 

$49.95 – 57.95 Per Person + Tax 
Based on a minimum of 100 guests 

Pricing may be higher depending on location, time frame, guest count and other event requirements. 

 

THE ABOVE PACKAGE INCLUDES: 

Our Professional & Courteous Staff 

2 Hours of Set-Up, 4 Hours of Reception & 1 Hour of Break Down 

All Necessary Serving Equipment 

China, Glassware & Flatware for the Main Meal 

Upgraded Disposables for Cocktail Hour, the Bar, Coffee & Dessert 

 

A customized linen package will be incorporated into your proposal. 

Pricing does not include Bar or Bartenders; Please see our list of bar packages 

for options and pricing. 


