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BRONZE BUFFET PACKAGE

Cheese Board for 75% of guests

Imported & Domestic Cheeses

St. Andre-Aged Wisconsin Cheddar, Big Eye Swiss, Ripe Brie and Maytag Bleu Cheese 

Red Grapes, Fresh Berries, Dried Fruits and Candied Almond

Water Crackers-Rustic Baguette-Lavosh

Crudités Display for 75% of guests

Garden Vegetables

Asparagus, Baby Carrot, Celery, Squash, Tomato

Red Pepper Hummus and Ranch Pesto Mayo

Choice of One Fondue Dip

Aged Parmesan and Artichoke

Four Cheese and Creamy Spinach

Artisan Crackers, Lavosh and Rustic Baguette

Choice of Three Hot Hors d’oeuvres

Coconut Crusted Shrimp with Sweet Thai Chili Sauce

Chipotle Chicken Quesadilla with Cilantro Lime Cream

Crispy Vegetable Spring Roll with Sweet Dipping Sauce

Mini Chicken Cordon Bleu Bites

Almond Crusted Chicken Tender with Buttermilk Blue Cheese Dipping Sauce

PASTA SELECTION Choice of One
Bowtie Pasta 

Grilled Chicken in a Creamy Alfredo Sauce

Penne Pasta 

Italian Sausage, Sautéed Peppers and Plum Tomato Marinara

Fusilli Pasta 

Fire Roasted Vegetables, Olive Oil and Organic Pesto

SILVER BUFFET 

Cheese Board for 75% of guests

Imported & Domestic Cheeses

St. Andre-Aged Wisconsin Cheddar, Big Eye Swiss, Ripe Brie and Maytag Bleu Cheese 

Red Grapes, Fresh Berries, Dried Fruits and Candied Almond

Water Crackers, Rustic Baguette and Lavosh

Antipasto Display for 75% of guests

Fresh Local Mozzarella, Goat Cheese and Gorgonzola

Marinated Artichoke and Grilled Wild Mushroom

Roasted Garlic, Shallots, Prosciutto and Sopressata

Roasted Pepper, Asparagus, Roasted Tomato and Kalamata Olive

Focaccia, Artisan Bread and Water Crackers
Choice of One Fondue Dip

Aged Parmesan and Artichoke

Four Cheese and Creamy Spinach

Artisan Crackers, Lavosh and Rustic Baguette

Choice of Three Hot Hors d’oeuvres

Coconut Crusted Shrimp with Sweet Thai Chili Sauce

Chipotle Chicken Quesadilla with Cilantro Lime Cream

Crispy Vegetable Spring Roll with Sweet Dipping Sauce

Mini Chicken Cordon Bleu Bites

Almond Crusted Chicken Tender with Buttermilk Blue Cheese Dipping Sauce

PASTA SELECTION Choice of Two 
Bowtie Pasta 

Grilled Chicken in a Creamy Alfredo Sauce

Penne Pasta 

Italian Sausage, Sautéed Peppers and Plum Tomato Marinara

Fusilli Pasta 

Fire Roasted Vegetables, Olive Oil and Organic Pesto

GOLD BUFFET RECEPTION

Salad Selection - Choose One
Southwest Caesar

Red Peppers, Chili Dusted Croutons and Shaved Parmesan

Texas Field Greens

Maytag Blue Cheese, Spicy Walnuts and Dried Cherry Vinaigrette
Mediterranean Salad

Feta Cheese, Kalamata, Pepperoncini and Lemon Basil Vinaigrette

Chopped Fresh Fruit Salad with Berries
Side Selection – Choice of Two
Twice Baked Potatoes

Whipped Sweet Potatoes

Bowtie Pasta wtih Grilled Vegetables in a Creamy Alfredo

Pasta Primavera

Baked Ziti wtih Marinara Sauce and Mozzerella

Herbed New Potato

Garlic Mashed Potato

Trio of Seasonal Vegetables

Baby Green Beans with Almonds

Entree Selection – Choice of Two 
Chicken Parmesan with Plum Tomato Marinara and Melted Provolone

Chicken Piccata with Chardonnay Lemon Caper Sauce

Sliced Pot Roast wtih Country Vegetables

Herb Roasted Chicken

Roasted Pork Loin with Raspberry Chipotle Sauce

Beef or Vegetable Lasagna

Grilled Chicken Pasta Primavera

Grilled Salmon with a Lemon Butter Sauce 

Chicken Marsala with Wild Mushroom Sauce

Rancher’s Steak wtih Sauteed Onions, Peppers and Jack Cheese
PLATINUM BUFFET

Cheese Board for 75% of guests

Imported-Domestic Cheese

St. Andre, Aged Wisconsin Cheddar, Big Eye Swiss, Ripe Brie, 

Maytag Bleu Cheese

Red Grapes, Fresh Berries, Dried Fruits and Candied Almond

Water Crackers, Rustic Baguette and Lavosh

Antipasto Display for 75% of guests

Fresh Local Mozzarella, Goat Cheese and Gorgonzola

Marinated Artichoke and Grilled Wild Mushroom

Roasted Garlic, Shallots, Prosciutto and Sopressata

Roasted Pepper, Asparagus, Roasted Tomato and Kalamata Olive

Focaccia, Artisan Bread and Water Crackers

Choice of One Fondue Dip

Aged Parmesan and Artichoke

Four Cheese and Creamy Spinach

Artisan Crackers, Lavosh and Rustic Baguette

Choice of Three Hot Hors d’oeuvres

Coconut Crusted Shrimp with Sweet Thai Chili Sauce

Chipotle Chicken Quesadilla with Cilantro Lime Cream

Crispy Vegetable Spring Roll with Sweet Dipping Sauce

Mini Chicken Cordon Bleu Bites

Almond Crusted Chicken Tender with Buttermilk Blue Cheese Dipping Sauce

PASTA SELECTION – Choose Two Sauces

Bowtie and Penne Pasta

Classic Alfredo or Pesto

Tomato Vodka Cream or Traditional Marinara

Italian sausage, Poached Baby Shrimp and Grilled Chicken

Primavera Vegetables, Sautéed Red Peppers and Onion-Mushroom

Sliced Meat Display – Choose One Protein 
Slow Roasted Herb Crusted Sirloin with Horseradish Cream

Roasted Pork Loin with Mango Chutney

Spiral Cut Bone-In Honey Ham with Stone Ground Mustard

Walnut Scallion and Sour Dough French Rolls
Traditional Dinner Buffet

Hot Crab & Artichoke Dip


Artisan Crackers, Lavosh and Rustic Baguette

Baby Field Greens with Fresh Asparagus

Champagne Vinaigrette and Black Pepper Ranch Dressing

Stuffed Breast of Chicken 

Asiago with Roasted Tomato Basil Cream

Grilled Atlantic Salmon

 With Chardonnay Caper Butter Atop Wild Rice Pilaf

Herb Roasted Sirloin

With Fancy Pistolé Rolls and all Appropriate Condiments

Tri-Color Tortellini 

Lobster Cream Sauce, Pine Nuts and Fresh Parmesan

Seasonal Vegetable Medley

CANAPES – Choice of Two







Smoked Chicken Pistachio Mousse

Dried Apricots and Spring Onions
Belgian Endive Petal

Danish Blue Cheese with Caramelized Bosc Pear Chutney

Parma Ham-Asparagus Bruschetta

Roasted Garlic Aioli ~Chipotle Rubbed Chipotle 

Rubbed Pork Tenderloin

Sweet Potato Pancake with Honey Butter

Spicy Chicken Salad

Served on Masa Shortbread with Charred Tomato Salsa

Fingerling Potato

Stuffed with Texas Goat Cheese and Smoked Ham 

Baby Brie 
Served on Rhubschlager Triangle with Cabernet Grapes

Sesame Crusted Ahi Tuna

Served on Sugar Cane Skewer

Stuffed Plum Tomatoes

With Citrus and Herb Boursin Mousse 
Dessert Selections – Chose One 





Carrot Cake with Cream Cheese Icing

New York Style Cheesecake

Kentucky Bourbon Chocolate Cake

German Chocolate Cake

Italian Cream Cake

Fresh Fruit Cobbler

Key Lime Pie

Chocolate Cream Pie

Caramel Apple Pie
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