
 

 

DINNER BUFFETS 
 

Minimum of 70 Guests 
 
 

Menu Seven  
Fresh Spinach Salad with  

Sliced Mushrooms, Bacon, Toasted Walnuts 
Tossed with Balsamic Vinaigrette Dressing 

 
Fireworks Salad of Red and Yellow Peppers, 

Tomato, Cucumber and Onions  
 

Roasted Filet of Beef,     
Carved at the Buffet               

Accompanied with Horseradish Cream 
and Fresh Peppercorn Wine Sauce 

 
Breast of Chicken Piccatta Topped with 

Fresh Artichoke Hearts   
       

Seafood Cardinale with Shrimp, Scallops, 
Mussels and Calamari, 

Shallots and Lobster Cream Sauce 
 

Yellow Rice Pilaf       
                         

Fresh Buttered Green Beans al Pesto  
 

Tropical Cascade of Seasonal Sliced Fruits 
Served with coconut coulis  

  
Assorted Breads, Rolls and Butter 

 
Mini Chocolate Cup Filled with 

Grand Marnier Soufflé  
Topped with Fresh Berries 

 and Raspberry Coulis  
 

Fresh Brewed Regular Coffee   
Fresh Brewed Decaffeinated Coffee 

 
 
 
 
 


