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Buffet Options

Buffet options are per person plus tax with a minimum order size of
20 people. Please note, advanced notice is required for us to properly
prepare a dietary specific meal. *Prices subject to change without
notice

Starter Options (choose one)

Garden Salad

Spring mix, tomatoes, cucumber and shredded
carrot served with balsamic dressing

Caesar Salad

Bacon, parmesan and croutons tossed in a creamy
Caesar dressing

Chickpea Salad

Cucumber, chickpea, red peppers, red onion and
parsley.

Chopped Caprese Salad

Cherry tomato, mini bocconcini, basil with balsamic
dressing

Harvest Salad

Spring mix, roasted beets, pickled onion, feta cheese
and dried cranberry, served with balsamic dressing

Bread Options (choose one)

Garlic Toast
thick cut texas toast

Traditional Dinner Rolls
Served with butter

Dessert Options (choose one)

Assorted mini squares

may include; carrot cake, salted caramel cake,
mMango mousse cake, raspberry mousse cake,
cappacino cake

Assorted mini bundt cakes

A 15% gratuity will be applied to all groups

We take food preparation seriously and take precautions to safeguard our guests with allergies and other dietary
requirements, however, please be aware we can never guarantee 100% that cross contamination of products will not occur.

Plant based and Halal items are cooked using the same equipment as non-plant based and non-Halal products.
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Buffet options are per person plus tax with a minimum order size of
20 people. Please note, advanced notice is required for us to properly
prepare a dietary specific meal. *Prices subject to change without
notice

Entree Options

Chicken Parmesan Pasta - $29

Penne pasta served with marinara and alfredo
sauce with buttermilk crispy chicken breast topped
with marinara and mozzarella

Penne with Meatballs - $25
Penne pasta served with marinara and meatballs

garnish with parmesan cheese
Lasagna - $26
Choice of beef or vegetarian

Penna Pasta - $20

Penne pasta served with marinara and alfredo
sauce

Mac N’ Cheese - $20

Cavatappi noodles, caramelized onion and three
cheese blend

Pulled Pork on a Bun - $20
BBQ pulled pork on a brioche bun with coleslaw

Chicken N’ Waffles - $25

House made waffles with buttermilk fried chicken
and syrup

Creamy Coconut Chicken - $26

Pan seared chicken breast cooked in coconut milk
and tomato sauce, served on a bed of basmati rice
with steamed vegetables

Rosemary Chicken - $26

Rosemary chicken served with gravy, steamed
vegetables, and mashed potatoes

A 15% gratuity will be applied to all groups

We take food preparation seriously and take precautions to safeguard our guests with allergies and other dietary
requirements, however, please be aware we can never guarantee 100% that cross contamination of products will not occur.

Plant based and Halal items are cooked using the same equipment as non-plant based and non-Halal products.
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Premium Entree Options

Chicken Supreme - $39

Pan seared chicken supreme cooked in cream
sauce, served with mashed potatoes, and roasted
vegetables.

Roast Beef - $43

Served with mashed potatoes, roasted vegetables
and au jus.

Cheese Ravioli - $30

Ravioli with mushroom cooked in parmesan cheese
sauce

Dessert Options for premium entree options only
Lemon Lavender Cheesecake

New York Style Cheesecake

Station Options

Station options are per person plus tax with a minimum order size of
24 people. Please note, advanced notice is required for us to properly
prepare a dietary specific meal. *Prices subject to change without
notice

Stations - $16 per person

Tacos - 2 per person

Choice of protein; taco beef, pulled pork and plant
based ground beef

Includes hard shells, soft shells, shredded lettuce,
Pico de Gallo and Poblano avocado ranch

Mini Bao - 2 per person

Beef brisket or Jerk pork served with coleslaw
BBQ Pork Sliders - 2 per person

BBQ pulled pork sliders on a bun with coleslaw

Mac N’ Cheese

Includes bacon bits, green onion and ketchup

A 15% gratuity will be applied to all groups

We take food preparation seriously and take precautions to safeguard our guests with allergies and other dietary
requirements, however, please be aware we can never guarantee 100% that cross contamination of products will not occur.

Plant based and Halal items are cooked using the same equipment as non-plant based and non-Halal products.



