
Artisanal Cheese Tray | Seasonal Accompaniments | Crackers
*Upgrade to include Charcuterie | + $5PP

Vegetable Crudité | GF
Fresh Seasonal Fruit Tray | GF

Choose One Tray

Corn Tortilla Chips | GF
Flour Tortilla Chips

Fresh Cut Potato Chips | GF
Grilled Pita

Herbed Garlic Crostini

Choose Two

Tomato Salsa | GF
Guacamole | GF

Spinach & Tomato Dip | GF
Artichoke & Parmesan Dip | GF

French Onion Dip
Creamy Hummus | GF

Tomato Bruschetta | GF

Choose Three

Roast Turkey, Avocado, Bacon, Bleu Cheese,
Spinach, Pesto Aioli, Brioche

Richard’s Chicken Salad, Spring Mix, Croissant

Caprese, Tomato, Mozzarella,
Pesto Aioli, Balsamic Glaze, Croissant

Ham w/Brie, Apple & Spinach,
Honey Mustard, Pretzel Roll

Roast Beef, Provolone, Roasted Red
Pepper, Arugula, Horseradish Aioli, Brioche

Tuna Salad, Spring Mix, Brioche

Choose Three
Mini Sandwiches

Beverages
CHOOSE THREE | + $8PP

Assorted Soda
Fresh Pressed Lemonade
Fresh Brewed Iced Tea

Pink Grapefruit Infused Water
Lavender Infused Water

Hibiscus Lemon Drop Mocktail

Chocolate Chip Cookies | Lemon Squares |
Oatmeal Raisin Cookies | Magic Bars | Brownies

*Upgrade to include Seasonal Trifles, Petit Fours,
Chocolate Covered Strawberries, Upgraded Cookies

+ $5PP

Assorted Desserts

Mimosa Bar | + $12PP

Fresh Pressed Orange Juice 
Paloma 

Choose Two Purees: 
Mango | Raspberry | Peach | 

Seasonal Fruit Garnish

*Client to provide alcoholic beverages

House Salad | Carrot, Tomato, 
Cucumber, Balsamic Vinaigrette

GF | VGN

Lemon Orzo Salad | Feta,
Dill Vinaigrette

Broccoli Salad | Cran-Raisin, Pistachio,
Sunflower Seed, Red Onion, Cauliflower,

Red Pepper
GF | VGN

Lemon Arugula Bow Tie Pasta |
Parmesan, Citrus Vinaigrette

Citrus Edamame Quinoa | Feta,
Edamame, Red Onion, Red Pepper,

Citrus Vinaigrette | GF

Choose Two

Cold Buffet Menu
20 PERSON MINIMUM

$40 per person


