
DINNER BUFFET

HOT BUFFET DINNER
Includes 2 first courses, 2 entrees, 2 sides and 3 desserts

Children’s prices available upon request

First Course: choose 2

Butter Lettuce Salad squash, walnut, lemon dressing  
Mesclun Salad pine nuts, cherry tomato, red wine vinaigrette (v)
Spinach dried cranberries, candied pecans, walnut dressing
Mixed Field Greens roasted tomato, walnuts, raspberry vinaigrette (v)
Arugula pine nuts, dates, shaved Parmesan, herb vinaigrette  
Caesar Salad garlic crouton, shaved Parmesan, Caesar dressing 
Parsnip Parfait parsnip mousse, spicy red pepper coulis, parsnip chips (gf)  
Goat Cheese & Beet Terrine beet mousse, goat cheese, pine nuts, pumpernickel, truffle oil  



Roasted Cauliflower Steaks greens, quinoa, curry carrot puree, coffee sauce (v, gf)   
Grilled Root Vegetables broccoli puree, parsnip chips, garlic oil, herb salad (v, gf)  
Seared Salmon cauliflower and paprika puree, broccolini, pine nuts, bacon and port jus (gf)      
Orange Salmon pea puree, fennel, orange gastrique (gf)
Confit Boneless Chicken Leg brussels sprouts puree, grilled summer squash, orange reduction (gf)
Pan Seared Chicken Breast  smoked squash puree, compressed and shaved asparagus, truffle vinaigrette (gf)
Grilled Chicken Breast lentil and bacon puree, leek, almond, apricot sauce (gf)
Roasted Pork Chop roasted apple and cider puree, roasted fennel wedges, apple and spice sauce (gf)
Grilled Sirloin Steak mushroom mousse, warm grilled asparagus, Calabrian chili vierge (gf)    
Sirloin Steak roasted celery root puree, brussels sprouts and bacon, red wine gastrique (gf)
Grilled Flank Steak platano macho, grilled broccolini, garlic sauce (gf)  
Chocolate & Red Chili Braised Beef Short Rib roasted root vegetables, 

broccolini, pickled chilis, chocolate sauce (gf)
Beef Brisket Bourguignon roasted root vegetables, mushroom, onion, red wine and lardon sauce (gf)

Second Course: choose 2

Please see full dessert menu on page 3

Sides, choose 2

Confit Fingerling Potatoes truffle oil (gf)  
Yukon Gold Mashed Potatoes (gf)
Roasted New Potatoes basil pesto vinaigrette (gf)  
Confit of Fingerling Potatoes parsley (gf)  
Quinoa tomato and basil (gf)  
Roasted Fennel & Brussel Sprouts prosciutto, Grana Padano, shallot vinaigrette (gf) 



DESSERTS, choose 3
Includes assorted petit fours, macarons or mini cupcakes from Vanille Patisserie. Based on 3 pieces per person. 

MACARONS
Macarons are gluten free

Chocolate Cupcake with vanilla buttercream
White Buttermilk Cupcake with vanilla buttercream
Chocolate Cupcake with chocolate buttercream
White Buttermilk Cupcake with chocolate buttercream
Chocolate Cupcake with raspberry buttercream
White Buttermilk Cupcake with raspberry buttercream
Chocolate Cupcake with lemon buttercream 
White Buttermilk Cupcake with lemon buttercream
Chocolate Cupcake with coconut buttercream

Chocolate
Raspberry
Hazelnut
Vanilla
Caramel
Red Velvet
Coconut

Coffee
Pistachio
Green Tea
Rose
Lavender
Cassis
Nutella
Mango Passion

White Buttermilk Cupcake with coconut buttercream 
Chocolate Cupcake with Nutella buttercream
White Buttermilk Cupcake with Nutella buttercream
Chocolate Cupcake with salted caramel buttercream
White Buttermilk Cupcake with salted caramel buttercream
Red Velvet Cupcake with cream cheese
Chocolate Cupcake with ganache
Banana Cupcake with Nutella buttercream
Carrot Cake Cupcake with cream cheese frosting

MINI CUPCAKE FLAVORS
Chocolate Cupcakes and White Buttermilk Cupcakes can be made gluten free upon request

PETIT FOURS
Items with an asterisk can be made gluten free 

Fruit Tarte*
Lemon Meringue Tarte*
Chocolate Tarte*
Brûléed Passion Fruit Tarte*
Key Lime Tarte*
Pecan Tarte*
Peanut Butter Tarte*
Apple Streusel Tarte
Raspberry Tarte*
Chocolate Mousse Pyramid - GF
Vanilla Cheesecake
Choux Swans choux puff, whipped cream 
Vanille Financier 
Madeleine
Chocolate Flourless Cake Squares - GF

Ambre crisp caramel streusel base, lemon madeleine, 
salted caramel cremeux, caramel glaze

Sacher chocolate almond biscuit, apricot coulis, 
chocolate ganache, dark chocolate glaze

Mocha chocolate almond biscuit, fudge ganache, 
mocha buttercream 

Raspberry Bar white chocolate mousse, chocolate 
flourless cake, raspberry cream, raspberry glaze - GF

Tiramisu Bar espresso soaked vanilla cake, 
mascarpone espresso mousse

Shop Brownie chocolate brownie, 
chocolate caramel ganache

Le Brownie chocolate brownie, praline cremeux, 
chocolate caramel mousse 


