Dinner Buffet

All dinner buffets include assorted rolls and butter

SALADS
House Garden Salad

herb balsamic vinaigrette
Caesar Salad

dressed with caesar dressing, croutons, shaven parmesan

Bibb, Avocado-Pink Grapefruit Salad

champagne vinaigrette

Baby Kale Salad

apples, feta cheese, dried cranberries, grapes, cipollini onions

satay dressing, toasted peanuts

Red Quinoa, Mango-Pineapple Salad

roasted red bell peppers, toasted almonds, feta cheese

soy-ginger vinaigrette

Tomato, Buffalo Mozzarella-Basil Salad

extra virgin olive oil, aged balsamic vinegar

Bullitt Wedge Salad

blue cheese crumbles, chopped eggs, tomatoes, blue cheese dressing, balsamic glaze

Southwest Caesar Salad

hearts of romaine, black beans, roasted kernel corn, cotija cheese, 

spiced pumpkin seeds, southwest caesar dressing

Couscous Salad

cucumber, tomato, scallions, kalamata olives, mint, basil, toasted almond slivers,

golden raisins, lemon juice, extra virgin olive oil

Grilled Radicchio-Arugula Salad 
roasted pears, stilton cheese, pecan vinaigrette, balsamic reduction

Roasted Beet-Citrus Salad 

grapefruit, oranges, avocado, blood orange vinaigrette, 

SOUPS

Crab, Poblano-Corn Chowder

oyster crackers

Lemon, Coconut-Chicken Soup

forbidden rice, cilantro
Chilled Tomato-Basil Soup

herb croutons

Soup du Jour

chef’s selection

(for each additional salad or soup add $8.00 per person)

Buffet Pricing
$65.00
selection of 

two Salads

two Entrees

two Vegetable 

two Starch

three  pick up Desserts

$90.00

selection of 

three Salads
one Soup
two Entrees

two Vegetable

two Starch

four pick up Desserts

$110.00

selection of 

three Salads

one Soup

three Entrees

three Vegetable

three Starch

five pick up Desserts

Minimum on Dinner Buffets is 

25 people
An additional charge of $25.00 per person is added for buffets less than 25people

ENTREES

Blackened Mahi-Mahi
green tomato-avocado salsa

Tuscan Broiled Salmon
lemon butter sauce
Sautéed Rainbow Trout Fillet
agrodolce 

Caramelized Sea Bass Fillet

sauce grenoblise

Seafood Cioppino
smoked tomato aioli, grilled ciabatta bread

XXX
Chicken Breast Chasseur
forest mushroom sauce

Chicken Piccata
lemon caper sauce

Grilled Korean Chicken Thighs
 Korean barbecue sauce
Herb Roasted Game Hen
truffle jus

Herb Crusted Confit Duck Legs

cherry-balsamic glaze
XXX

Sautéed Beef Tips
green peppercorn sauce

Braised Beef Short Ribs
Gremolata

Sautéed Pork Medallions “Normandy”

Calvados cream sauce

VEGETARIAN & VEGAN

Vegan Eggplant Parmesan
baked with tomato sauce, vegan ricotta and mozzarella cheese,

basil chiffonade 
Roasted Cauliflower
coconut curry sauce, onion chutney

Shiitake & Cashew Black Bean Vegan Stir-Fry
sliced scallions, crisp bean curd 
VEGETABLES
Vegetable Succotash

Fresh Garden Vegetables

Fried Brussels Sprouts, lemon aioli

Carrot Vichy

Grilled Marinated Vegetables

Broccoli
Baked Cauliflower

Ratatouille
Braised Cabbage

Roasted Harvest Vegetables

Haricot Verts
Sautéed Mushrooms

Grilled Squash
Asparagus
STARCH

Fork Smashed Potatoes
Oven Roasted Fingerling Potatoes
Baked Sweet Potatoes

Fondant Potatoes
Macaire Potato,  

sour cream, grated cheddar cheese, scallion, crisp bacon garnish

Savory Rice

Wild Rice Pilaf

Brown Rice Pilaf
Cheddar Cheese Grits
Creamy Polenta

Quinoa
Angel Hair Pasta
garlic, tomato, basil, parmesan cheese

Penne Pasta

Mac & Cheese
PICK UP PETITE DESSERTS

ITALIAN

Cannoli, Florentines

Amaretti Tarts

Italian Wedding Cookies

FRENCH

Lemon Meringue Tarts

Fresh Fruit Tarts

Vanilla Cream Puffs

Macarons

Chocolate Eclairs

Financiers

Madeleines

MEXICAN Churros

Petite Tres Leches

Conchas

AMERICAN
Petite S’mores Mason Jars
Petite Red Velvet Oreo Cheesecake Mason Jars
Turtle Cheesecake
Rocky Road Brownie
Fudge Brownie
Lemon Bars

HOUSE MADE COOKIES

Chocolate Chip
Oatmeal Raisin
White Chocolate Macadamia
Peanut Butter
Oreo M&M Cookies
