
 
 
 
 
 
 
 

Banquet Luncheon Buffets 
 

Make your own sandwich station 
Cream of mushroom soup 

Turkey, ham, roast beef board 
Assorted sliced breads and condiments 

Assorted mixed greens and compound salads 
Assorted sliced cheese display 

Vegetable chips 
Assorted cookies 

$25 
Add $5.00 per person for house cured pastrami or corned beef 

 
 
 

Caramelized onion soup 
Assorted mixed greens, potato, pasta, and vegetable salads 

Spicy Mahi Mahi with fruit chutney 
Cashew chicken with broccoli and Napa cabbage 

Assorted steamed vegetables 
Potato gratin 

Assorted cookies and fruit tarts 
$30 

 
 

Pepper pot soup 
Assorted mixed greens, pasta, vegetable, and grain salads 

 Spicy pork loin with tropical fruit salsa and petite pan rolls 
Poached salmon with lemon dill burre blanc 

Grilled chicken breast with black bean and corn salsa 
Roasted potatoes with onion 

Steamed carrots and asparagus 
Assorted cookie and brownie display 

$32 
 
 
 
 
 



 
 
 
 
 
 
 
 
 

Clam chowder 
Assorted mixed greens, vegetable medley, grains, and pasta salads 

Roasted paprika chicken with pecan and tomato salsa 
Curried rice pilaf 

Pecan crusted cod with maple burre blanc 
Carved top round with horseradish sauce and rolls 

Steamed vegetable medley 
Assorted cookie and fruit tart display 

$35 
 
 
 
 
 

Potato leek soup 
Assorted mixed greens, grains, pasta, nicoise salads 

Herb seared chicken breast with caramelized onion sauce 
Medley of sautéed vegetables 

Bacon wrapped monkfish piccata 
Sliced marinated hanger steak with mushroom ragout and demi glace 

Garlic whipped potato 
Mini key lime tarts and petite fours 

$40 
 

 
 

Coffee and Tea Service available at $3.00++/per person additional 
 
 
 
 
 
 
 
 

All prices are subject to 20% service fee and 8% tax 


