
 
 
 
 
 

Hot Lunch Buffets 
There  is  a  15-person minimum.  A l l  hot  buf fe ts  require  an  at tendant .  The charge  
for  th is  is  $20  per  hour  with  a  3-hour  minimum. 
 
 

New England Buffet 
•  Class ic  New Eng land  C lam Chowder  & Oyster  Crackers  

•  Se lec t  One Sa lad  

Mesc lun  Green  
wi th  Crumb l ed  B l eu  Che e s e ,  C ranb e r r i e s ,  Toa s t e d  Wa lnu t s  & Raspb e r r y  Vina i g r e t t e   

 Beefs teak  Tomato  Sa lad  
 w i t h  Carame l i z ed  On i on s  & Herb ed  Vina i g r e t t e  
 

•  Apple  & Sage  S tuf fed  Ch icken  Breas t  

•  Butternut  Squash  S tuf fed  Rav io l i  wi th  Sag e  B rown  Bu t t e r  Sau c e  

•  Seasona l  Vegetab les  

•  Art i san  Ro l l s  & But te r  

•  Desser t  

$ 1 8 . 7 5  P E R  P E R S O N  
 
 

Pacific Rim Buffet 
 

•  Vegeta r ian  Spr ing  Ro l l s  wi th  As ian  D ipp in g  Sau c e  

•  Sp icy  Mar ina ted  Cucumber  Sa lad  wi th  Swe e t  So y  Ch i l i  V ina i g r e t t e  

•  Soy  & Ginger  Mar ina ted  Gr i l l ed  F lank  S teak  

•  Vegeta r ian  S t i r  Fry  

•  Tha i  Coconut  R ice  

•  Macaroons  & For tune  Cook ies  
 
$ 1 7 . 7 5  P E R  P E R S O N  
 
 
 
 



 

North End Buffet 
 

•  Se lec t  One Soup :   

Ch icken  Meatba l l  I t a l i an  Soup  

Vegeta r ian  Mines t rone  Soup 

•  Se lec t  One Sa lad :  

C lass ic  Caesar  Sa lad  w i th  Shaved  Parmesan  & Toas ted  Croutons  

Caprese  Sa lad  Vine -R ip e  Toma to e s ,  F r e sh  Mozza r e l l a  & Bas i l  

•  Gar l ic  Bread  

•  Vegeta r ian  Lasagna  

•  Chicken  Marsa la  ~ Ch i ck en  b ra i s e d  i n  a  m ix tu r e  o f  Mar sa la  Win e ,  Bu t t e r ,  Mush r o oms  

•  S  easona l  vege tab les  

•  Tiramisu  

$ 1 7 . 7 5  P E R  P E R S O N  
 
 
 

The Greek Lunch Buffet 
(served  hot  or  co ld )  
 

•  Greek  Sa lad  -   t oma t o ,  f e t a ,  o l i v e s ,  r e d  on i on ,  c u cumbe r ,  m ix ed  g r e en s  and  v ina i g r e t t e  

•  Bui ld  Your  Own P i ta :  min t  & cum in  mar ina t ed  c h i ck en  & h e rb  g r i l l e d  b e e f  t i p s  

•  Accompan iments  to  inc lude :  Tabbou l eh ,  Baba  Ghanou sh ,  Hummus ,  P i t a  Po ck e t s ,  D i c ed  
Toma to ,  Sh r edd ed  Le t tu c e ,  Tza tz ik i  Sau c e  

•  Pan-Roas ted  Pota toes  w i th  Herbs  

•  Bak lava  

$ 1 7 . 7 5  P E R  P E R S O N  
 
 

The Tuscany Buffet  
( se rved  hot  or  co ld )  
 

•  Insa la ta  Caprese  
Vine  R ip e  Toma to e s ,  Ba s i l  & Fr e sh  Mozza r e l l a   Sa lad  w i t h  P epp e r  & Vir g in  O l i v e  O i l  

•  Choose  Two Entrees :  

Roas ted  Bas i l  Pes to  Ch icken  

Pepper  Seared  F lank  S teak  t o pp ed  w i t h  Toma to  Re l i s h  

Gr i l l ed  Sa lmon wi th  Lemon  Ba s i l  A io l i  

•  Mar ina ted  Gr i l l ed  Vegetab les  

•  I ta l i an  Orzo  Sa lad  

•  Gar l ic  Bread  & Breads t icks  

•  Cannol i  &  I ta l i an  Cook ies  
 



$ 1 8 . 7 5  P E R  P E R S O N  

SIMPLE BUFFET OPTIONS 
$ 1 2 . 5 0  P E R  P E R S O N   
 
Sp inach  Sa lad  wi th  Manda r in  Orang e s ,  R ed  On i on s ,  Mush r o oms ,  Hard -Bo i l e d  Egg  Wedg e s  & 
Or i en ta l  Dr e s s i n g  
Chicken  OR Beef  & Vegetab le  S t i r -Fry  
Pan-Fr ied  Ch icken  Dumpl ings  wi th  So y -S ca l l i on  D ipp in g  Sau c e  
Aromat ic  Jasmine  R ice  
Desser t  
 
 
Mex ican  Sa lad  w i th  C i l an t ro  Dress ing  
Ch icken  OR Beef  Fa j i t a s  w i th  Seared  Onions  & Peppers  
F lour  Tor t i l l a s  
Cor iander  R ice  
Refr ied  Beans  
Ch ips  & Sa l sa  
Desser t  
 
 
C lass ic  Caesar  Sa lad  pa rme san  and  c r ou t on s   
Penne  w i th  Meat  Sauce  OR Four  Cheese  Rav io l i  w i th  Brown Sage  But te r  
Brocco l i  Sa lad  
Roas ted  Carro ts  
Gar l i c  Bread  
Desser t  
 
 
Mixed  Greens  w i th  assor ted  topp ings  & dress ings  
Baked  Ch icken  w i th  Honey  & Lemon Sauce  
Creamy Whipped  Pota toes  
Gr i l l ed  Vegetab les  
Desser t  
 
 
S imple  Green  Sa lad  
Beef  S t roganoff  w i th  But te red  Egg  Noodles  
But te red  Har ico t  Ver ts  
Roas ted  Carro ts  
Desser t  
 
 
All  menus served with  Rol ls  & Butter ,  Sodas  and Waters .  A l l  d isposable  are  
inc luded.    
 
Sof t  dr inks  and waters  are  avai lab le  a t  $1 .50  per  person.  
 


