
E L E G A N T  B U F F E T

P A S S E D  U P O N  A R R I V A L
Chevre and Raspberry Toast Rounds 

Caprese Fillo Cups

Caviar New Potatoes 

Traditional Sashimi Tuna 

Basil Crab Cakes 

Cold Poached Shrimp with Tomato and Horse Radish

(Shrimp cocktail)

D I S P L A Y E D  U P O N  A R R I V A L
Decorative Brie and Fruit Mirror

(With Strawberries)

D I N N E R  B U F F E T  P R E S E N T A T I O N
Spring Mix with Mandarin Oranges and Blue Cheese 

Summer Squash with Grape Tomatoes and Parmesan

Roast Eggplant with Artichokes , Feta and Spinach

Sautéed Asparagus Tips

Lamb Rack with Orange Rosemary Dijon 

Poach Salmon Filet with Lobster and Saffron 

Roast Tenderloin of Beef with Vidalia Cabernet

D E S S E R T

Crème Brullee with Fresh Raspberries  

Chocolate Decadence Cakes  

       Strawberry Mascarpone

Tartlets with Port Wine


