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STAFFING

Spring & Summer Simple Buffet Dinner

Salad
(select one)

Mixed Field Greens w. Caramelized Chayote, Roasted Asparagus Tips, Citrus Segments, Tangerine
Vinaigrette

Traditional Caesar Salad w. Brioche Croutons, Creamy Caesar Dressing

Toasted Israeli Cous Cous Salad w. Baby Spinach, Feta Cheese & Greek Olives, Cold Pressed Extra
Virgin Olive Oil

Pasta

(select one)

Penne Pasta w. Beef Bolognese & Opal Basil Oil
Black Pepper Pappardelle w. Putanesca Sauce
Orecchiette w. Sundried Tomato Pesto, Baby Spinach & Toasted Pine Nuts
Served w. Assorted Breads, Garlic Bread, Extra Virgin Olive O1l, Freshly Grated Parmesan Cheese

Entree

(select one)

Pomegranate Glazed Skirt Steak w. PerigourdineSsauce
Pan Seared French Breast of Chicken w. Charred Tomato & White Balsamic Butter Sauce
Fenugreek Crusted Atlantic Salmon w. Fennel, Tomatoes & Kalamata Olive Stew
Accompaniments
(select three)
Creamy Whipped Potatoes

Herb Roasted Pepper Cous Cous w. Feta Cheese



Sautéed Haricot Vert w. Baby Artichoke Hearts
Roasted Root Vegetables w. Thyme and Oregano
Sautéed Zucchini & Yellow Squash w. Brown Butter
Desserts
Sliced Seasonal Fruits
Assortment of Petite Fours

Miniature Cookies, Brownies, Blondies



