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BEFORE YOU ORDER

i

01 | Minimum Guest E) (3 02 | Buffet Setup & Service
Requirement
*Buffets are set as double-sided, self-
Pricing is based on a minimum of 75 serve stations to ensure an efficient
guests. Events below the minimum are flow.
subject to adjusted pricing. *If staffed service is preferred,
additional labor charges will apply.
*Carved entrées require a dedicated
carver — S140 per carver.
03 | What's Included W 04 | Additional Information
= *Prices and menu items are subject to
Professional buffet attendant(s) High- change without notice based on market
quality disposable plates, napkins, and conditions.
utensils.

*Sales tax and any applicable facility or
delivery charges will be added to your
final bill.

*Please inform us of any dietary
restrictions or allergies when placing
your order.

*A deposit or signed agreement may be
required to confirm service.

Buffet table linens & equipment

913.831.0764

257




ol -

Fons d@mm@mw%Z)

CAPICOLA CROSTINI
-Peppered Goat Cheese | Chili Honey

SHRIMP & MASCARPONE TARTLETS

CHICKEN APRICOT PISTACHIO
SLIDERS

CHIPOTLE CRAB PHYLLO CUPS

SESAME-LIME & CHILI SHRIMP
CROSTINI

— SN

Entrees (Ghaice of 2)

BLACKENED CHICKEN
-Sweet Pepper Relish

MOROCCAN SPICED PORK TENDERLOIN
WITH APRICOT HONEY GLAZE
-Feta | Cilantro

SMOKED TURKEY BREAST
-Chorizo | Chipotle Alfredo

BROWN SUGAR GLAZED PIT HAM
-Pineapple

CARVED STRIP LOIN
-Mustard Butter Sauce | Rosemary and
Cranberry Sauce

Sides (Chaice of 3)
HERB SPICED RICE

GRILLED SEASONAL ROOT
VEGETABLES

MAPLE GLAZED BRUSSELS SPROUTS &
SWEET POTATOES

GREEN BEAN CASSEROLE

GREEN BEANS
-Cranberries | Almonds

STUFFING
GARLIC SMASHED NEW POTATOES

STRAWBERRY PECAN SALAD
-Romaine | Mixed Greens | Jack Cheese |
Catalina Dressing

Dessort Optiens (Ghaase up to 2)
PECAN PIE
PUMPKIN PIE
CARROT CAKE
NEW YORK STYLE CHEESECAKE
APPLE OR PEACH COBBLER

CHOCOLATE FUDGE CAKE

Edhancement
ROLLS + BUTTER

@emage @ln&m@
ICED TEA
LEMONADE

ICED WATER
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