BUFFET

The Classic

PEPPERED BRISKET AU JUS
Cracked Pepper | Onion | Creamy Horseradish

or

Burgundy Mushroom
BASIL CREAM STUFFED CHICKEN

Garlic Cream

BOURSIN CHICKEN
Boursin Cheese | Panko | Spinach | Garlic Cream

BEEF BURGUNDY

Mushroom Demi Glace

OVEN ROASTED TURKEY
Pan Gravy

HERB ENCRUSTED CHICKEN BREAST

SMOKED PORK LOIN
Pork Jus Lie

VIRGINIA BAKED HAM
Pineapple Brown Sugar Glaze

GRILLED FILLET OF SALMON *

Lemon Chive Burre Blanc

CARVED BARON OF BEEF *
Creamy Horseradish | Au Jus

CARVED TURKEY *
Pan Gravy | Whole Grain Mustard

CARVED VIRGINIA HAM *
Brown Sugar Glaze | Whole Grain Mustard

CARROTS
Ginger | Honey

GREEN BEANS
Roasted Red Pepper

SAUTEED ZUCCHINI
Squash | Red Onion | Grape Tomato

MARINATED PASTA SALAD

CHILLED FRUIT SALAD

FRESH GARDEN SALAD
Romaine | Tomato | Cucumber | Carrot |
Red Onion | Red Cabbage | Housemade Crouton

ITALIAN CUCUMBER + TOMATO SALAD

SPINACH SALAD
Strawberries | Red Onion | Feta |
Toasted Almond | Raspberry Vinaigrette

CAESAR SALAD

Romaine | Shaved Parmesan |

Housemade Crouton | Caesar Dressing

GREEK SALAD

Romaine | Tomato | Cucumber | Feta | Pepper |

Kalamata Olive | Greek Dressing

GARLIC WHIPPED MASHED POTATOES

BABY NEW POTATOES

Butter | Parsley

ROASTED ROSEMARY POTATOES
RICE PILAF

Parmesan | Zucchini | Almond

GOURMET 4-CHEESE MAC & CHEESE

M CATERING & EVENTS

ICED WATER
ICED TEA
LEMONADE

FRESH BREWED COFFEE

BRANCATO'S

FRESH BAKED ROLLS & BUTTER
“Denotes Additional Fees May Apply

816.7654707



