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Buffet Dinners
Summertime Barbecue Buffet

Minimum of 25 Guests

Station Chef Required
Flavorful Salads

Organic Mixed Greens Salad Bar with Chef Selected Dressings

Buttermilk Coleslaw

Classic Red Bliss Potato Salad

Mediterranean Pasta salad with Kalamata Olives, Feta Cheese and Fresh Mint

Main Attractions

BBCC Grilled Hamburgers and Grilled All Beef Hot Dogs with Lettuce, Tomato, Red Onion, Ketchup, Mustard, Relish, Appropriate Buns, Chili, Sauerkraut, and Beans
Choose Two Entrees
Slow Smoked Cherry Cola BBQ Beef Brisket 
Steamed Clams with Garlic, White Wine and Fresh Herbs

Chipotle BBQ Chicken with Corn and Black Bean Salsa

House Smoked Pulled Pork BBQ with Smoked Green Chilies

Corn on the Cob

Pastry Display

House Baked Cookies and Brownies

Chilled Sliced Watermelon

Strawberry Shortcakes
Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$38
$100 per Chef Attendant 
The Bonnie Briar Buffet
30 Guest Minimum
Flavorful Salads
Heirloom Tomatoes, Cucumbers, Melon, Pickled Onion, Ricotta Salata Cheese and White Balsamic Vinaigrette
Roasted Baby Beets with Watercress, Blueberries, Grilled Honey Crisp Apples, Toasted Hazelnuts and Apple Cider Viniagrette
Traditional Caesar Salad with Garlic Croutons, Parmesan and Blistered Tomatoes
Baby Iceberg Wedges with Point Reyes Blue Cheese, Roasted Tomatoes 

And Buttermilk Basil Vinaigrette

Main Attractions

Pan Seared Ora King Salmon Farmers Market Ratatouille and Basil Oil
Grilled Amish Chicken Breast with Wild Mushroom Risotto and Marsala-Herb Jus
Carved to Order Grilled Flank Steak with Garden Herb Chimichurri
Roasted Baby Carrots and Grilled Asparagus
Warm Rolls with Sweet Butter

Pastry Display

House Baked Cookies

Assorted French and Italian Pastries

Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$43
$100 per Chef Attendant 
The Weaver Street Buffet
30 Guest Minimum
Flavorful Salads
Roasted Kennet Square Mushroom Salad with Frisee Lettuce, Parmesan Cheese, 

Pine Nuts and White Truffle Vinaigrette
Butternut Squash and Roasted Root Vegetable Salad with Baby Burrata Cheese, Mache, Candied Pumpkin Seeds and Maple-Sage Vinaigrette
Tuscan Kale Salad with Dried Cranberries, Sunflower Seeds, Crisp Cucumber, 

Red Onion and Brown Derby Dressing
Grilled Famers Market Vegetables, Feta Cheese and Mint Flavored Olive Oil

Main Attractions
Honey Mustard Glazed French Chicken Breasts with Macaroni and Cheese Au Gratin
Chimichurri Roasted Alaskan Halibut with Vegetable Tians and Salsa Verde
Carved to Order Pepper Crusted Prime Sirloin Steak with Classic Béarnaise Sauce

Roasted Garlic Mashed Potatoes
Grilled Asparagus, Caramelized Baby Squashes and Herb Roasted Tomatoes
Warm Rolls and Butter

Pastry Display

Fresh Seasonal Fruit Tarts

House Baked Cookies, Assorted Dessert Bars
Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$49
$100 per Chef Attendant 
The Hole in One Buffet
35 Guest Minimum

Flavorful Salads
Seared Rare Sesame Ahi Tuna, Quinoa Salad, Pickled Asian Vegetables
Grilled Jumbo Asparagus with Burrata Cheese, Tomatoes and Basil-Parmesan Dressing
Grilled Portobello Mushroom and Kale Caesar Salad with Blistered Tomatoes
Mixed Organic Greens with Cucumber, Tomato and Citrus Vinaigrette

Main Attractions

Mushroom Stuffed French Breast of Chicken with Grilled Artichokes, 

Charred Baby Peppers and Thyme Chicken Jus
Carved to Order Herb Roasted Filet Mignon with Classic Fondant Potatoes and 

Red Wine Jus
Rigatoni Ala Vodka Al Forno with Herbed Ricotta Cheese and Fresh Garden Basil
Grilled Salmon Medallions with Anson Mills Polenta, Baby Carrots and Lemon Dill Jus
Display of Warm Grilled Farmers Market Vegetables
Warm Rolls and Butter

Pastry Display

Chocolate Mousse Cake, Mini Cheesecake

Assorted Italian Cookies

Ice Cream Sundae Bar

Freshly Brewed Coffee, Decaffeinated Coffee and Select Teas

$62
$100 per Chef Attendant 
All Prices are Subject to Service Charge and NY State Sales Tax

[image: image1.jpg]