5 Day Buffer

— In the Ballroom —

Salad Selection

Salt Roasted Beets, Orange Segments, Arugula, Goat Cheese, Mandarin Vinaigrette
Apple, Toasted Walnut, Mixed Greens, Dried Cranberries, Cheddar, Maple Vinaigrette
Strawberries, Spinach, Toasted Almonds, and Lemon Poppy seed Vinaigrette
Greek Kale Salad, Onions, Tomatoes, Cucumbers, Feta, Kalama Olives, Lemon Olive Oil

Antipasto Display

Selection of Cured Meats
Selection of New England Cheeses, Artichoke & Tomato Tapenade, Figs, Stuffed Cherry Peppers,
Roasted Red Pepper, Glazed Cipollini Onions

Raw Bar

Local Oysters, Little Neck Clams, Jumbo Shrimp Cocktail, Spicy Cocktail Sauce, Lemons
Strawberry & Champagne Vinaigrette

Breakfast Station

English Muffin, Black Forest Ham, Poached Egg Benedict, Hollandaise
English Muffin, Pork Belly, Poached Egg Benedict, Sweet Jalapenio Hollandaise
Applewood Smoked Bacon, Maple Sausage
Salmon Gravlax, Mushroom, Spinach, Goat Cheese Frittata
Shredded Potato, Onion, Pepper, Cheddar Frittata
Scrambled Eggs, Chives

Carving Station

Garlic Herb Crusted Prime Rib, Au jus, Horseradish Cream Sauce
Oven Roasted Turkey, OH Rosemary Gravy

Buffet

Garlic & Rosemary Balsamic Pork Loin, Orzo, Spinach, Tomato, Onion
Honey Glazed Salmon, Brussel Sprouts, Pistachio Gremolata
Chicken, Mozzarella, Roasted Red Peppers, Broccolini
Spring Vegetable & Crab Crépe
Strawberries, Créme Fraiche, Balsamic Reduction Crépe
Roasted Rainbow Carrots, Brussel Sprouts, Cauliflower
Haricot Verts, Crispy Prosciutto, Parmesan

Seasoned Roasted Potatoes

Dessert Display

Lemon Meringue Cupcakes
Strawberry Shortcake Parfait
Raspberry Cheesecakes
Apple Rose Tarts
Chocolate-Banana Mousse
Blueberry & Yogurt Panna Cotta
Chocolate Cream Puffs
Assorted Macarons
Double Chocolate Chip Cookies
Chocolate Ganache Tarts

Children’s Buffet Table

Cheese Pizza
Chicken Tenders
Yogurt & Fruit Parfaits

Pigs in a Blanket
Grilled Cheese
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