
 Prestigious Reception Buffet 
 
 

Hors D’ Oeuvre Reception 
Choice of Three Appetizers: 

Chix Stixs 
Cubes of Chicken Breast Flavored with Lemon and Garnished with Snow Peas on Sticks 

 

The Girl from Empanada 
Hand Made Crescents Filled with Panamanian Flavored Ground Beef and Seasonings 

 

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

Served with Spicy Peanut Sauce 
 

Coco Lopez 
Chicken Breast Strips Rolled in Sweetened Flaky Coconut Served with Orange Marmalade 

Sauce 
 

Italian Shrooms 
Jumbo mushroom stuffed with ricotta cheese, spicy Italian sausage and spinach with 

Marinara sauce 
 

Chicken Puffs 
Pastry puffs stuffed with Swiss cheese, chicken breast and diced ham with 

honey mustard 
 

Ocean Pearls 
A Blend of Shrimp, Fish, Pease and Water Chestnuts Hand Rolled in Bread Crumbs 

 

Vegetable Samosa 
Pastry Stuffed with Mashed Potatoes, Green Onions, Cabbage and Carrots with Hint of 

Curry 
 

Hot Spinach Artichoke Dip 
Blended with Cream Cheese with Slices of Bread, Flat Bread Crackers and Vegetable 

Crudite 
 

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

Sliced Grilled Steak with Peppercorn Drizzle 
 

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

 

Poached Salmon with Lemon Caper Butter Sauce 
 

Chicken Marsala 
Chicken Breast Lightly Sauteed with a Rich Marsala Wine Sauce with Earthy 

Mushrooms 
 

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

Crumbs with Honey Mustard Glaze 
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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 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) 

 
Steamships Available with Chef Attended Carver for Additional Charge 


