
HORS D’OEURVE BUFFET ENHANCEMENTS 
(available as enhancement to dinner packages) 

Mini Salad Displays $3 

(choose three) 

Seasonal Chopped Salad 

Garbanzo beans, carrots, cranberries, gorgonzola 
cheese & French dressing  

Classic Caesar Salad 

Romaine hearts, croutons, parmesan cheese & 
house dressing                                                        

Wedge Salad 

Baby iceberg, Nueske bacon, tomatoes,   candied 
pecans & bleu cheese dressing 

Arugula & Pear Salad 

Julienne pears, baby arugula, gorgonzola cheese, & 
house vinaigrette 

Caprese Salad                                                   

Heirloom grape tomatoes with fresh mozzarella, 
basil & olive oil 

Tomato Bruschette Salad 

Tomato, garlic, basil & olive oil with house made 
toasted bread

                

Chef Action Station
(2 or more action or carving stations take $1 off each)

Gourmet Mac & Cheese Martini Bar $4 
Penne pasta, Nueske bacon, 4 cheese blend, 

cheddar cheese, grape tomatoes, green onions, 
broccoli, tobacco onions & mushrooms 

 
Mashed Potato Martini Bar $4 

Yukon gold potato, sweet potato, brown sugar, sour 
cream, Nueske bacon, cheddar cheese, fried onions, 

broccoli, chives & butter 
 

Pot Pie Martini Bar $6 
Beef Tenderloin & breast of Chicken - Chef made to 

order choice of gravy, béchamel, peas, potatoes, 
corn, carrots, onion & broccoli 

  
“Jambalaya” Station $5 

 White rice, andouille sausage, chicken, shrimp, 
peppers, celery, onions, Cajun spices, crumbled corn 

bread & mini biscuits.  
 

Galliano Shrimp Station $8 
Sautéed on station with garlic, orecchiette pasta, 

wild shrimp, pesto & olive oil 
 

Wok Seared Tuna Station $7 
Sesame Crusted Seared Ahi Tuna seared to rare, 

served with avocado- tomato relish &  
chili-cilantro vinaigrette, 

 
 Sushi Bar $8 

 Assorted Sushi Rolls rolled by our chefs with 
includes tuna, salmon & California roll, served with 

wasabi, pickled ginger & soy sauce 
 

Flavors of Spain Saffron Paella $6 
Customize your menu & made tableside, Andouille 

sausage, clams, mussels, chicken, vegetables, 
shrimp, onions, garlic & tomatoes 

 
Risotto Station $4 

Prepared on the station (Choose 2) Wild 
Mushroom/ Cajun Shrimp & Andouille, Lobster & 

Wild Mushrooms, Beet & Asparagus  
 

Gourmet Grilled Cheese Station $4 
Cheddar & Nueske Bacon & Philly Steak & 

Provolone add Tomato Basil Bisque $1

Chef Carving Stations  

Grilled Tri Tip of Beef $4 

Honey Glazed Ham $3 

Prime Rib of Beef $7 

Beef Tenderloin $8 

 

Turkey Breast $3 

London Broil $4  

Bacon Wrapped Pork Tenderloin $3 

Honey Mustard Pork Loin $3 


