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Fall/Winter  
Buffet Dinner A – $38.00 

(based on 50 guests) 
 

To add a selection of bite-size appetizers before dinner see our list of amuse bouche. 
 

SALADS & SIDES 

Spinach, Pomegranate & Snow Flake Feta 
with a lemon, sour cream dressing 

 

Caprese Salad 
vine ripened tomatoes, bocconcini & fresh basil in a emulsified balsamic vinaigrette 

 

Grilled Artisan Vegetables 
brushed with an Italian citrus, parsley vinaigrette 

 

Mixed Beets 
roasted with confit onions 

 

Long Grain Rice Pilaf 
baked with vegetable broth, Provençale herbs & olive oil 

 

Rissole Potatoes 
pan fried with fresh thyme, rosemary & parmesan cheese 

 

French Baguette with Butter 
 
 

MAIN 
(choose two) 

Caramelized Pork Loin Roast 
filled with a garlic, onion & brioche stuffing, & served with a calvados mignonette sauce 

 

Fontina Crusted Chicken Breast 
range chicken breast with an aged Italian cheese crust 

 

Sage & Winter Pear Stuffed Turkey 
served with gravy & cranberry relish 

 

Ling Cod Escabèche 
steeped in a Mediterranean vegetable ragout 

 
 
 

** Gluten free and vegetarian options are also available; please contact one of our event planners. 
** Add a Bite Sized Dessert Buffet for $7.5 per guest (3 pieces per person) 

** Non-Alcoholic Bottomless Drinks $2.75 per person 
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