
 

 
 

HOT LUNCH BUFFET 
 

AMERICAN CLASSIC 
Farmer’s Salad - Local Field Greens, Fusion Tomatoes, Cucumbers, Pickled Red Onion, 

Sunflower Seeds, Balsamic Vinaigrette 
All-Beef Meatloaf w/ Classic Red Sauce 

Brined & Roasted Chicken, Roasted Shallots, Garlic, Lemon, Tarragon Vinaigrette 
 

Pan-Seared Haricot Verts, Almond Crumble 
Roasted Red Potato Salad, Crispy Bacon, Scallions, Mustard Vinaigrette 

Includes House Made Breads & Whipped Sea Salted Butter 
 

SWEETS 
Assorted House Baked Cookies 

Blueberry Cobblers in Mini Mason Jars 
Fresh Seasonal Fruit & Berries 

 
 

ITALIAN 
Caesar Salad - Romaine, Escarole, Grated Parmesan & Pecorino, Brioche Croutons, Creamy 

Caesar Dressing 
Beef Cavatappi Pasta, Veal Stock Sauce, Braised Beef Short Rib, Wild Mushrooms, Rosemary, 

Fines Herbs 
Marinated & Grilled Shrimp Skewers w/ Spicy Red Sauce 

Orzo ‘Caponata’ Salad - Eggplant, Tomatoes, Capers, Olives, Herbs, Pine Nuts 
House Focaccia & Whipped Sea Salt Butter 

 

SWEETS 
Assorted House Baked Cookies 

Coconut Macaroons 
Fresh Seasonal Fruit & Berries 

 
 

SURF & TURF 
Steakhouse Salad - Romaine, Tomatoes, Red Onion, Blue Cheese, Creamy Balsamic Vinaigrette 

Pan Seared Halibut, Citrus Beurre Blanc 
Grilled Steak Tips, Marinated w/ Thyme, Garlic & Rosemary 

Truffle Mashed Potatoes 
Garlicky Broccolini, Agro Dolce Peppers, Lemon 

Includes House Made Breads & Whipped Sea Salt Butter 
 

SWEETS 
Tiramisu (in mini mason jars) 

Assorted House Baked Cookies 
Fresh Fruit & Berries 



MEDITERRANEAN 
Aegean Salad - Tomatoes, Red Onion, Cucumber, Feta Cheese, Olives & Pepperoncini 

Pan-Seared Salmon, Olive Tapenade, Roasted Tomato  
Tuscan - Roasted Chicken, Grilled Artichokes, Glazed Pearl Onions, Olives, Balsamic Glaze 

 

Roasted NH Mushrooms, Roasted Shallots, Haricot Verts, Baby Carrots 
Israeli Couscous w/ Roasted Seasonal Vegetables, Fresh Herbs, Sherry Vinaigrette 

Assorted Naan Bread & Roasted Red Pepper Hummus 
 

SWEETS 
Chocolate Pot du Crème  

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 

ASIAN  
Mizuna Greens, Red Teardrop Tomatoes, Shaved Carrot, Edamame & Carrot-Ginger Dressing  

Shrimp Pad Thai 
Grilled Chicken Teriyaki 

Steamed White Jasmine Rice, Scallion Threads 
Soba Noodle Salad, Roasted Asparagus & Portobello Mushrooms, Peanut Sauce 

Sesame Bread Rolls & Butter 
 

SWEETS 
Chai Latte Crème Brulée 

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 

BAJA 
Southwestern Salad - Field Greens, Avocado, Roasted Corn, Red Pepper, Fusion Tomatoes, 

Crumbled Queso Fresco, Spicy Ranch  
 

Soft Flour & Corn Tortillas 
(Select Two) 

 

Beef Barbacoa 
Pork Carnitas 

Adobo Chicken 
Citrus Glazed Shrimp 

Grilled Portobello Mushroom 
 

INCLUDES: 
Charred Peppers & Onions 

Cotija Cheese, Pickled Red Onion, Fresh Lime 
Cilantro-Lime Slaw 

Black Beans & Spanish Rice 
Pico De Gallo, Guacamole, Roasted Corn Salsa 

Crispy Tortilla Chips 
 

SWEETS 
Dulce de Leche Pot du Creme 
Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 



BUSINESS CLASS 
Arugula & Local Mixed Lettuces, Fresh Blueberries, Goat Cheese, House Spiced Nuts, Sherry 

Vinaigrette  
Braised Beef Short Ribs, Madeira Demi-Glace 

 

Pan Seared Salmon, Citrus Beurre Blanc 
Crispy Fingerling Potatoes w/ Roasted Shallots, Fleur de Sel 

Roasted Asparagus, Lemon Zest, Fleur de Sel, EVOO 
Includes House Made Breads & Whipped Sea Salt Butter 

 

SWEETS 
Lemons Coconut Squares  

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 
 

COMFORT CLASSICS 
Chopped Salad w/ Frisée, Baby Kale, Fennel, Pickled Red Onion, Crumbled Bacon, House 

Spiced Nuts, Red Wine Vinaigrette 
Chicken Pot Pie, Peas, Root Vegetables 

Imported Italian Cavatappi w/ Sweet Italian Sausage, Olives, Roasted Baby Tomatoes, Arugula, 
Shaved Pecorino, Lemon, EVOO  

Potatoes Au Gratin, Fontina & Herbed Bread Crumbs 

Seasonal Vegetable Ratatouille w/ Caramelized Onions & Fines Herbs 

House Made Rolls & Whipped Sea Salted Butter 
 

SWEETS 
Magic Bars 

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 

TASTE OF SUMMER  
Arugula & Local Mixed Lettuces, Fresh Blueberries, Goat Cheese, House Spiced Nuts, Sherry 

Vinaigrette  
Marinated, Pan Seared Shrimp w/ Herb Aioli  

Crisp & Juicy - Crispy Garlic, Cumin & Oregano Rubbed Roasted Chicken, Cilantro-Lime 
Verde Sauce 

 
Wild Rice Pilaf, Fines Herbs 

Seasonal Panzanella - Torn Sourdough, Tangy Vinaigrette 
Includes House Made Breads & Butter 

 

SWEETS 
Brownies w/ White Chocolate Drizzle 

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 



 
INTER-CONTINENTAL 

Beet & Orange - Baby Kale, Arugula, Slow-Roasted Red & Golden Beets, Toasted Pepitas, Feta 
Cheese, Honey-Orange Vinaigrette 

Middle-Eastern Spice Rubbed Chicken, Preserved Lemon, Roasted Carrots,  
Honey-Yogurt Sauce 

 

Pan-Roasted Halibut, Lemon-Dill Crema & Fried Capers 
Creamy Goat Cheese Polenta 

Seasonal Vegetable Ratatouille with Caramelized Onions and Fines Herbs 
Includes House Made Breads & Whipped Sea Salt Butter 

 

SWEETS 
Seasonal Bread Pudding 

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 
 

THE MIDDLE-EASTERN 
Field Greens, Fusion Tomatoes, Feta, Spiced Crunchy Chickpeas, Sherry Vinaigrette 

Marinated Beef Sirloin Kebobs w/ Tzatziki & Grilled Olive Tapenade 
Grilled Chicken Kebobs w/ Spicy Yogurt & Preserved Lemon Sauce 

Quinoa Salad - Golden Raisins, Pine Nuts, Mint, Honey-Orange Vinaigrette 
Roasted Seasonal Vegetable Platter, Balsamic Reduction 
Includes House Made Breads & Whipped Sea Salt Butter 

 

SWEETS 
Chocolate Hazelnut Bites 

Assorted House Baked Cookies 
Fresh Seasonal Fruit & Berries 

 
 
 


