Entrée Buffet Package

$32pp
SALAD (CHOOSE 1)

Includes bread & butter, soft drinks, coffee, & tea. All pricing is
for 3-hour parties and is before tax, gratuity, and admin fee.

PROTEIN (CHOOSE 2)

POTATO (CHOOSE 1)

Chicken Bruschetta

Baby Red Mashed
Roasted Rosemary

House Salad

Fresh greens, cucumber, tomato,
shaved red onion, and house-made
garlic croutons. Choice of dressing.

Caesar Salad

Breaded chicken breast topped with a light tomato sauce, fresh
bruschetta, and parmesan cheese.

Chicken Marsala

VEGETABLE (CHOOSE 1)

Fresh romaine tossed with Caesar
dressing, parmesan cheese, and
house-made garlic croutons.

Breaded chicken breast lightly sautéed and tossed in a rich
marsala wine sauce with wild mushrooms.

Absolute Vodka Chicken

Green Bean Almondine
Fresh green beans sautéed with rosemary
and herbs.

Strawberry Fields Salad
+$1pp – Fresh strawberries,
gorgonzola cheese, candied walnuts,
tomato, and shaved red onion over
mixed greens with a side of raspberry
vinaigrette dressing.

Roasted Vegetables

Chicken breast with roasted garlic in a rich, creamy vodka sauce
with sun-dried tomatoes and fresh basil.

Baked Salmon in Dill Sauce
Baked salmon in a lemon dill cream sauce. Topped with fresh
parsley and herbs.

Fresh roasted seasonal vegetables.

Roasted Pork Loin
Seasoned pork loin topped with a white wine mushroom Demiglace.

PASTA (CHOOSE 1)

Rosemary Prime Rib*

Fussili pasta and vegetables tossed in a garlic cream sauce and parmesan cheese.

Slow-roasted prime rib crusted with roasted garlic, cracked
pepper and rosemary. Served with au jus and creamy
horseradish aioli.

Mostaccioli

Tenderloin Medallions*

Spicy Italian sausage and mostaccioli pasta tossed in fresh bolognese sauce, topped
with shredded mozzarella and parmesan cheese.

*Additional cost pp based on MP.

Vegetable Alfredo

Tri-Colored Tortellini
Tri-colored tortellini with roasted garlic and sun-dried tomatoes, tossed in a tomato
and garlic cream sauce.

Italian Fussili
Fussili pasta with sautéed spicy Italian sausage, pesto, and Italian seasoning in a red
wine sauce. Topped with parmesan cheese.

Penne á la Vodka
Penne pasta tossed in our house-made vodka sauce and topped with parmesan
cheese.

Beef medallions with a mushroom cabernet sauce.

DESSERT (OPTIONAL)
Fried Oreos
+$2pp – Oreo cookies in our house-made batter and fried
golden brown. Drizzled with chocolate syrup and dusted with
powdered sugar.

Triple Threat Brownies
+$2pp – Our signature three-layer brownie (chocolate chip,
Oreo, and chocolate brownie) topped with hot fudge and served
with caramel and whipped cream.

ADD-ON OPEN BAR PACKAGES
Priced as an add-on to either of our buffet packages. Prices are for a 3-hour
open bar and is before tax, gratuity, and admin fee.

Basic Open Bar

Top Shelf Open Bar

$25pp

$35pp

Includes all draft beers under 8% ABV, bottled
beers, seltzers, wine, sangria, house liquors,
Tito's, all flavored vodkas, Bacardi, 1800 Silver,
Tanqueray, Captain Morgan's, and Malibu.

Includes all draft beers under 8% ABV, bottled
beers, wine sangria, and all liquors
EXCLUDING Clasé Azul, Casamigos Mezcal
and Jefferson’s Ocean.

*Shots, doubles, and imperial drafts/drafts over 8% ABV are not
included with open bar packages, but are available for purchase.

