BUFFET

Ihe Eleganit

CREAMY BRIE WHEEL

Pesto | Strawberries | Crackers | Croccantini

ROASTED VEGETABLE CRUDITE

Balsamic Glaze

TOMATO + GOAT CHEESE BRUSCHETTA

Garlic Crostini | Tomato | Basil

ROASTED RED PEPPER + PESTO CHEESECAKE
Lahvosh Crackers

CARVED BARON OF BEEF*

Creamy Horseradish | Au Jus
*Suggested upgrades: Carved Roasted Prime Rib or
Sea Salt + Herb Rubbed Tenderloin

ROSEMARY ROASTED PORK LOIN
Cider Dijon Jus

GRILLED SALMON*

Lermon Chive Beurre Blanc

CHICKEN PICATTA
Caper | White Wine Cream

BASIL CREAM STUFFED CHICKEN BREAST

Garlic Cream

CHICKEN MARSALA

Mushroom Marsala

CHICKEN SPEDINI

Herb Crust | Italian Cheese | Ham

BOURSIN CHICKEN
Boursin Cheese | Panko | Spinach | Garlic Cream

BOWTIE
White Wine Garlic | Sun Dried Tomato

PENNE

MawMaw's Marinara
*Suggested add-ins : Crumbled Italian Sausage or Zucchini

FETTUCINI OR CAVATAPPI
Alfredo
*Suggested add-ins : Asparagus Tips or Sautéed Mushrooms

TORTELLINI®

Tomato Cream
*Suggested add-ins : Shaved Prosciutto or Sweet Peas

BUTTERNUT SQUASH RAVIOLI*

Sage Brown Butter Sauce

MUSHROOM RISOTTO *
CAULIFLOWER PUREE
GARLICWHIPPED MASHED POTATOES

FRESH GARDEN SALAD
Romaine | Tomato | Cucumber | Carrot | Red Onion |

Red Cabbage | Housemade Crouton
CLASSIC CAESAR SALAD

Romaine | Shaved Parmesan | Housemade Crouton

Caesar Dressing

LOLAROSASALAD *

Lola Rosa Greens | Frisee | Bacon | Dried Cranberry |
Brussels Sprout | Smoked Almond Brittle | Shaved Parmesan
Champagne-Shallot Vinaigrette

SICILIAN ORANGE + FENNEL SALAD *

Fennel | Red Onion | Mandarin Orange | Goat Cheese |
Spring Mix | Raspberry Vinaigrette

GREEN BEANS
Shallots | Bacon

STEAMED BROCCOLI,
CAULIFLOWER + CARROT

SAUTEED ZUCCHINI
Squash | Red Onion | Grape Tomato

BRANCATO'S

M CATERING & EVENTS

ICED WATER
ICED TEA
LEMONADE

FRESH BREWED COFFEE

FRESH BAKED ROLLS & BUTTER
“Denotes Additional Fees May Apply

816.7654707



