
SIGNATURE BUFFET
All Signature Buffet Menus Include:  one salad selection | assorted artisan breads with whipped herb butter | 1 entrée selection OR  
1 carving item | 2 sides | iced tea OR flavored botanical brews | fresh brewed coffee 

Salad
Field Greens: candied pecans | honey roasted pears | dried cranberries | gorgonzola crumbles | raspberry port wine vinaigrette

Carving Station Selection
Peppered Sirloin of Beef: cracked pepper | roasted garlic | horseradish cream | wild mushroom & 5 onion compote

Entrée Selection
Pistachio Chicken: muenster & prosciutto filling | balsamic onion coulis

Sides
Yukon Gold potato & cauliflower mash

Sauteed haricot vert, red quinoa & corn kernels, shallot butter

SOCIAL AND 
SPECIAL EVENT 
MENU SAMPLE
Please call 602.485.9924 or complete the Contact Us 
form to receive a full menu.



ELEGANCE BUFFET
All Elegance Buffet Menus include: one salad selection | assorted artisan breads with whipped herb butter | 2 entrée selections with 
accompanying sides | iced tea OR flavored botanical brews | fresh brewed coffee

Salad
Vegetable Chopped Salad: hard boiled eggs | gorgonzola | creamy Italian

Entrees
Stuffed Breast of Chicken: filled with sweet corn & pancetta dressing | honey balsamic glaze | white cheddar grits

Smoked Sea Salt & Pepper Crusted NY Sirloin: topped with chive butter | accompanied by tomato mac & cheese | garlic broccoli

PLATED MEALS
All Plated Meals Include: one salad selection | assorted artisan breads with whipped herb butter | 1 entrée selection with 
accompanying sides | iced tea OR flavored botanical brews | fresh brewed coffee

Hand Passed Hors D’oeuvres
Tuna Poke Spoon: sesame soy glaze | wasabi edamame

Creamy Carrot Soup Shooter: ginger & lime

Chipotle BBQ Short Rib Biscotti: cheddar Biscotti | apple cider slaw

Salad
Baby Spinach & Friseé: Strawberries | toasted almonds | feta snow | champagne & white balsamic vinaigrette

Entrée
Rosemary Dijon Lamb Chops: Cabernet jam | chevre & brie au gratin potatoes | roasted tri colored carrots

Vegetarian Entrée
Fusilli Pasta: kale & walnut pesto | roasted golden beets & brussels sprouts | red pepper & tomato ragu
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