DINNER BUFFET MENU

SALADS CALL SHLADS A0 PARIED BF PEESH BREADS ANID BU TTEE]

CAESAR SALAD

Romaine Lettuce | Panmesan (heete | Herb Croutons | Traditional Caesar Dressing

SUMMER BERRY AND FARRO SALAD pvdca
Strawbeerries | Blueherries | Baby Spinach | Sumac Vinaigrette

GREEK SALAD w'yon
Cucumber | Grape Tomatoes | Red Onion | Arugula | Feta Cheese | Za'atar Dressing

COMPLEMENTS

MEXICAN ELOTE-STYLE CORN w"n
Cilantro | Chili | Queso Fresco

ROASTED TRI COLOR POTATOES ") oo o
Fresh Rosemary | Olie Od

ROASTED SUMMER VEGETABLES 'y v
Cauliflower | Zucchini | Yellow Squash | Red Papper | Herbs Emulsion

MAIN

OWEN ROASTED SALMON
Roasted Bok Choy | Miso Citrus Soy Sauce

BAKED ORECCHIETTE PASTA i
Mushraams | Zucchini | Red Onion | Pomadons Sauce | Buesil

BIRRIASTYLE CHICKEN (a%
Fire Roasted Peppers | Caramelized Onions

CARIBBEAN JERK BRAISED PORK '
Plantains | Black Beans | Gadic | Scalbons

HAMD CARVED TRI TIF STEAK ="
Caramelized Onsons | Balsame Beef jus

DESSERT

BAKED PEACH BERRY CRISP r e

Cinnamaon | Gluten Free Crumible Topping

SIGNATURE DESSERT STATION tn
indieidual Dessens | Seasonal Fruit



