
 Lavish Reception Buffet 
 

Hors D’ Oeuvre Reception 
Choice of Three Appetizers: 

International Cheese Board 
A selection of imported whole cheeses garnished with fresh seasonal fruit and 

flatbread crackers 
 

Marinated Goat Cheese 
Infused olive oil flavored with garlic, basil, peppercorns served with imported 

crackers 
 

Sorry Charlie! 
Seared Ahi tuna on crispy wonton with gingered flavor mayonnaise 

 

Sushi Madness 
An assortment of artfully displayed rolled sushi (cooked) complete with the 

traditional condiments:  Wasabi, pickled ginger and soy sauce 
 

Shaken Not Stirred” Shrimp Martinis 
Plump shrimp with house made Pico de Gallo, avocados, spicy cocktail sauce served 

in disposable martini glasses 
 

Classic Shrimp Cocktail 
Chilled shrimp served with spicy Cocktail sauce and lemon wedges~Choice of 

Kabob style or Ice Bowl Display 
 

Smoked Salmon 
Served on toasted baguettes with whipped cream cheese, capers and chopped 

Bermuda onion OR Platter style 
 

Oscar Nominee 
Sliced steak with sweet crabmeat and asparagus with dollop of Hollandaise sauce 

served on spoons 
 

Steak `em Shooters! 
Cubed grilled steak with house made Pico de Gallo, avocado, spicy cocktail sauce 

in disposable shot glasses 
 

Steak or Chicken Satay 
Skewered Marinated in a Blend of Coconut Milk and Spices and Grilled to 

Perfection Served with Spicy Peanut Sauce 
 

Money Bags 
Little bags filled with shrimp, fish, peas and water chestnuts 

 

Devils on Horseback 
Bacon wrapped scallops 

 

Jamaican Crab Cake Bites 
Served with red bell pepper dip 

 

Ooh La La Shrooms 
Mushroom caps stuffed with crabmeat 

~Continued~ 
 



Lavish Reception Buffet 
 

The Buffet Station 
Choice of One or Two of the Following: 

Sliced Grilled Steak with Peppercorn Drizzle 
Served with Sauteed Varietal Mushrooms 

 

Pork Loin 
Stuffed with Earthy Mushroom Filling Rolled in Panko Bread Crumbs with Savory Brown 

Sauce 
 

Poached Salmon with Lemon Caper Butter Sauce 
 

Chicken Oscar 
Chicken Stuffed with Crabmeat, Asparagus and Dab of Hollandaise Rolled in Panko Bread 

Crumbs 
 

Chicken Marsala 
Chicken Breast Lightly Sauteed with Rich Marsala Wine Sauce with Sauteed Mushrooms 

 

Chicken Cordon Bleu 
Chicken Stuffed with Swiss Cheese and Virginia Ham Rolled in Panko Bread Crumbs with 

Honey Mustard Glaze 
 

Chicken Piccata 
Chicken Breast Lightly Sauteed with a Lemon Butter Sauce 

 

Choice of Two of the Following: 
Garlic Herb Whipped Mashed Potatoes and Savory Brown Gravy 

Scalloped Potatoes au Gratin 
Oven Roasted Rosemary Potatoes 

Baked Potatoes with All the Fixin’s 
Twice Baked Potatoes with Melted Cheddar for Additional Charge 

Garden Rice Pilaf (Available with Brown Rice) 
Gingered Glazed Carrots 

Quick Sauteed Organic Long Green Beans with Grape Tomatoes 
Quick Sauteed Spinach with Olive Oil and Minced Garlic 

Quick Sauteed Zucchini and Yellow Squash with Mushrooms Italian Style 
 

Choice of One of the Following: 
Signature Salad: 

Organic Mixed Field Green Salad 
Tossed with Sugared Walnuts, Seasonal Fruit, Bleu Cheese Crumbles with House Made Vinaigrette 

Organic Baby Spinach Salad 
Tossed with Sugared Walnuts, Plump Seasonal Berries with Honey Vinaigrette 

Iceberg Wedges 
Served with Double Smoked Bacon, Chopped Tomatoes and Bleu Cheese Crumbles with Bleu Cheese Dressing 

The Following is Included on the Buffet: 
Freshly Baked Dinner Rolls and Sliced Rustic Breads with Butter 

$18.95 Per Person for One Entrée 
$19.95 Per Person for Two Entrées 

 

Additional Side Dish OR Entrée for Additional Charge 
Additional Appetizers Available (priced accordingly) 

 Plated Service Available for Additional Charge (Includes Hand Passed Appetizer Option) 


