
LUNCH BUFFET MENU 
Chef Joe Ahn has pre-selected these dishes for your selection.  Please 
choose which items you wish to offer your guests.  Price per person will 

depend on your selections.  Minimum 35 guests for buffet service 
 
 

Lunch Buffet Selections: 
Veal Bolognese Lasagna 
White Vegetable Lasagna 

Wild Mushroom Meat Loaf with Burgundy Gravy 
Herb Roasted Salmon with Lemon Dill Cream 

Tuscan Chicken Ravioli with Vodka Cream Sauce 
Crab and Rock Shrimp Cakes with Cajun Rémoulade 
Pineapple Roasted Pork Tenderloin with Sake-Soy Jus 

Smoked Salmon Pita Pizzas with Crème Fraîche and Chives 
Rosemary Roasted Bell and Evans Chicken Breast 

Chipotle Braised Beef Medallions 
South Western Style Chicken and Vegetables in Puff Pastry 

Grilled Vegetable Stacks with Balsamic Syrup 
 

Lunch Sides: 
Four Cheese Mashed Potatoes 

Soho Mixed Vegetables 
Saffron Rice Pilaf 

Vegetable Cous Cous 
Stir Fried Vegetables 

Creamy Polenta 
Parsleid New Potatoes 
Spicy Garlic Broccoli 

Snow Peas with Oyster Sauce 
 

 

Dessert: 
Seasonal Fresh Fruit Tart with Pastry Cream 

New York Style Cheesecake 
Burgundy Poached Pears with Chocolate Mousse 
Caramelized Apple Strudel with Calvados Cream 

Chocolate Chip & Pistachio Cannoli 
Ginger Spiced Apple Pie 
Pumpkin Cheese Cake    

Chocolate Fondue with Fresh Dried Fruits  
Chocolate Covered Strawberries 
Praline Pumpkin Cheese Cake 

Ice Box Peanut Butter Pie 
Chocolate Mousse 

 
 



BANQUET WINES 
 

Our wine director J.D. Doyle has preselected these wines to offer at your 
event.  All wines in each tier are the same price, and charged per glass.   
The wines will be listed on your custom pre printed menu.  If you have a 

favorite wine from our current list or an old favorite you would like to offer 
your guests, please let J.D. know. 

 
 
 

Tier One  $6.75 
 

2005 Kenwood, Sonoma, Sauvignon Blanc 
2005 Kendall Jackson, Vintner’s Reserve, Chardonnay 

2004 Chalone, Monterey, Pinot Noir 
2003 Beaulieu Vineyard, Napa Valley, Cabernet Sauvignon 

 
 
 

Tier Two   $8.75 
 

2005 Babich, Marlborough, New Zealand, Sauvignon Blanc 
2004 Cambria, Katherine’s Vineyard, Santa Barbara, Chardonnay 

2005 Martin Ray, “Angeline”, Russian River, Pinot Noir 
2003 Raymond Estates, “R Collection”, Napa Valley, Cabernet Sauvignon 
 

 
 

Tier Three    $11.00 
 

2004 Mauriston, Dry Creek, Sonoma, Sauvignon Blanc 
2005 St. Clement, Carneros, Napa Valley, Chardonnay 

2005 Ramspeck, Napa Valley, Pinot Noir 
2003 Provenance, Napa Valley, Cabernet Sauvignon 


