
Buffet Style Meals

CHOOSE A SALAD AND COMBINATIONS OF ANY TWO ENTREES AND TWO SIDE SELECTIONS  

CHICKEN, PORK, AND VEGETARIAN SELECTIONS   $27

BEEF AND SEAFOOD SELECTIONS   $34

BEVERAGE STATION WITH WATER, SWEETENED AND UNSWEET ICED TEA, AND LEMONADE  

HIGH QUALITY DISPOSABLE / RECYCLABLE / ECO-FRIENDLY COMPOSTABLE SERVICE WARE INCLUDED  

Salad & Dinner Plates, Utensils, Paper Napkins, and Beverage Cups

Buffet Style Meals Include 

CHINA PLATES, SILVERWARE, AND WATER / BEVERAGE GLASSES FOR LUNCH OR DINNER SERVICE

ARE AVAILABLE FOR ADDTIONAL CHARGES  

FULL LENGTH LINENS PROVIDED FOR FOOD, BEVERAGE, AND BAR SERVICE TABLES

ARE AVAILABLE FOR ADDTIONAL CHARGES  

(Available in White, Ivory or Black)

Ask Your Event Consultant about 

 adding rentals and our full bar services!



BEEF

*HERB-ENCRUSTED BEEF MEDALLIONS

Petite cuts of tender beef oven roasted and served with au

jus and creamy horseradish sauce

BRAISED BEEF SHORT RIB

Rich in flavor with a meaty and extremely tender texture.

Slow cooked with garlic & red wine.

*FIREHOUSE FLANK STEAK

Sliced Flank Steak served w/ choice of a sweet shallot

and mushroom demi glaze or Brandy Liquor Peppercorn

sauce

*TOP ROUND SIRLOIN

Thinly sliced beef, served in Au Jus with a creamy

horseradish sauce

*SMOKED BEEF TRI-TIP

Juicy, tender and delicious sirloin cooked in a mild Santa

Maria-style rub containing garlic, pepper, onion and

paprika

SEAFOOD

Entrees 

HONEY GARLIC SOY SALMON

Marinated Atlantic Salmon filets, oven baked & topped

w/ chopped green onion

MEDITERRANEAN COD

Thick cuts of North Atlantic Cod, oven baked olive

oil, white wine, lemon, kalamata olives, capers, and

tomato

PARMESAN CRUSTED ROCKFISH

A local's favorite also known as Striped Bass, baked w/

olive oil and seasoned bread crumbs, Parmesan cheese,

minced garlic, and lemon zest

CARIBBEAN MAHI MAHI

Sustainably sourced seared w/ jerk seasoning sure to

take you back to a tropical vacation! Topped with a

Chipotle infused Pineapple Salsa

LEMON CILANTRO FLOUNDER

Baked in a lemon, cilantro, and white wine butter sauce,

our fresh flounder has a mild flavor and flaky texture

CHICKEN

SESAME GINGER

Fresh cut chicken breast, pan fried and tossed in

Sesame Ginger sauce, topped with Grilled

Pineapple

ASIAGO MUSHROOM FLORENTINE

A flavorful dish that combines tender chicken

with a rich, creamy, garlicky white wine & Asiago

cheese sauce w/ mushrooms and baby spinach

HONEY & ROSEMARY GLAZED

Rotisserie style bone-in chicken breast, marinated

in buttermilk, honey, rosemary, sea salt and

seasonings

GARLIC HERB CREAM

Sea salt roasted fresh cut chicken breast topped

with a garlic herb cream sauce

CACCIATORE

Italian rustic dish made with boneless chicken

thighs, mushrooms, onions and bell peppers

simmered in a tomato, wine, and herb sauce until

tender.

VEGETARIAN

ITALIAN PORTOBELLO ROTINI

Grilled marinated portobello mushrooms served

over red lentil rotini pasta sautéed w/ Basil Pesto,

spinach, onion, bell pepper, carrot, broccoli and

Field Roast plant based fennel sausage. Topped w/

Feta cheese

BUTTERNUT SQUASH RAVIOLI

Herb Roasted root vegetables tossed with

Butternut Squash stuffed Ravioli in an Artisan

style dough with a Hazelnut Brown Butter sauce

FIRE ROASTED VEGETABLE LASAGNA

Grilled Seasonal Vegetables tossed in a slow

simmered Marinara sauce and layered with pasta,

seasonings, Ricotta, Parmesan and Mozzarella

cheeses

Pork

ROASTED PORK LOIN

Large pork loin filled w/ cornbread stuffing, sliced and

smothered w/ a grain mustard cream sauce

BELFAST PORK MEDALLIONS

Boneless pork tenderloin seasoned w/ sea salt and pepper,

cut and served w/ an Irish Whiskey Peppercorn sauce



OVEN ROASTED POTATOES
lightly seasoned red potatoes, tossed in

olive oil

BAKED IDAHO POTATO OR SWEET

POTATO FINGERLINGS
Roasted with olive oil and sea salt

YUKON GOLD MASHED POTATOES
Skin on Yukon gold potatoes, mixed with

butter, milk, salt, pepper, and garlic. Always

perfectly light and fluffy!

FIVE STAR MAC & CHEESE
Our favorite comfort food dish! Pasta

noodles baked with butter, milk, Cheddar,

Monterey, and a premium shredded cheese

blend of Fontina, Gruyere and Gouda

MAKE IT A TOPPINGS BAR! $5
Turn your Five Star Gouda Mac & Cheese,

Yukon Gold Mashed, or Baked Idaho

Potatoes into a fun station. Displayed in

clear Martini style cups and served with

butter, chives, sour cream, bacon crumbles,

fried onion straws, and shredded cheese.

LONG GRAIN & WILD RICE PILAF
This premium long grain wild rice blend is

seasoned to perfection with a vegetable

base, onion, parsley, & garlic

SAFFRON RICE W/ ALMONDS &

POMEGRANATE
Basmati rice with saffron, butter, red onion,

parsley, cumin, sliced almonds and

pomegranate arils

"ALGIO E OLIO" PASTA
Italian for Garlic and Olive Oil, our

"Aglio E Olio is linguine tossed with red

pepper, fresh garlic, olive oil, and parmesan

cheese

FRESH GREEN BEANS
Traditional - sauteed in olive oil with salt /

pepper and chopped garlic

Almondine - w/ garlic, salt and sliced

almonds

Southern Style - seasoned with bacon, onions,

and Pimentos

SOUTHERN STYLE SUCCOTASH
Butter poached Lima Beans, Corn, Peppers, and

Onions

BROCCOLI CROWNS & CARROTS
Steamed, lightly seasoned w/ Lemon Pepper &

Sea salt, tossed in butter

FARMHOUSE VEGETABLE MEDLEY
Straight from the garden! An oven roasted mix

of red peppers, carrots, zucchini, squash, and

green beans

FRESH ROASTED ASPARAGUS
Perfectly seasoned! Wrap with Prosciutto Ham

& Balsamic glaze for an additional $3 per

guest

BRUSSEL SPROUTS & BUTTERNUT

SQUASH MEDLEY
Roasted Brussel sprouts with butternut squash

and red onions tossed in Pomegranate glaze

SUGAR SNAP PEAS
Sauteed w/ mushrooms and peppers, tossed in

sesame & butter

QUINOA VEGETABLE BLEND
Gluten-Free Quinoa, Green Chickpea, Kale and

Edamame Blend tossed w/ olive oil and a light

seasoning

STARCHES VEGETABLES

ORAPAX GARDEN SALAD
A spring mix and iceberg blend, tomatoes,

red onions, bell peppers, and cucumbers.

Served with Buttermilk Ranch dressing &

Balsamic Vinaigrette on the side.

SUMMER SALAD
Field greens w/ baby spinach, feta cheese, red

onions, toasted almonds, and fresh

assorted berries served w/ Raspberry &

Balsamic Vinaigrette.

THE ORIGINAL GREEK SALAD
A spring mix and iceberg blend, tomatoes,

red onions, bell peppers, and cucumbers.

Topped with feta cheese, pepperoncini, and

Kalamata olives, served w/ our house Greek

dressing

MANDARIN ORANGE SALAD
Field greens w/ Kale, juicy oranges, crisp

apples, dried cranberries, crumbled chevre

(goat cheese), won ton crisp, and candied

almonds. Served with Poppyseed dressing

CLASSIC CAESAR SALAD
Hearts of Romaine tossed w/ house made

herb croutons, Parmesan cheese and a

creamy Caesar Dressing

CHOPHOUSE
Iceberg lettuce, baby spinach, cucumbers,

tomatoes, red onions, shredded cheese,

sliced hard boiled eggs and a warm Bacon

Basil Vinaigrette

LET'S BUILD OUR OWN SALAD BAR!

$5

Mixed Field Greens & Chopped Romaine

Hearts, Grape Tomato, Cucumber, Red

Onion, Carrots, Bell Pepper, Mushrooms,

Dried Cranberries, Almonds, Croutons &

Bacon crumbles

Parmesan, Cheddar & Monterey Jack, & Feta

Cheese

Homemade Buttermilk Ranch, Creamy Caesar

Dressing, Balsamic Vinaigrette & Italian

SALAD

*These items are served raw or undercooked or contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, shellfish, seafood or 

eggs can increase the risk of foodborne illness.


