
Hot Buffet Packages 2012 
                                                  Includes disposable plates, utensils, and napkins. 
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The Colonial 
Vegetable Beef Soup and Iceberg Wedges served with blue cheese dressing, Yankee Pot Roast 
and Chicken Pot Pie, Pan fried Potatoes and Buttered Carrots, Fresh Baked Rolls and Butter, with 
Georgia Peach Pie and Pecan Pie.                                                                 
 
Southern Lights 
Corn Chowder and marinated Bean Salad, Barbeque Beef Brisket and Battered Fried Chicken, 
Mashed Potatoes & Gravy and Roasted Vegetable Medley, Fresh Baked Rolls and Butter, Apple 
Cobbler with Fresh Whipped Cream.                                                                       
 
Summer Winds 
Grilled Kosher Hot Dogs, Bratwurst with grilled onions, and Hamburgers. Served with buns and 
condiments. Served with Baked Beans, Sliced Assorted Cheese Tray, Abuelita’s Pasta-Potato 
salad and Cole Slaw, with Watermelon Slices and Assorted Cake Squares.   
                                                             
 
Soup and Salad Bar 
Choice of two homemade Soups and a Salad Bar to include: Tossed Greens, Tomatoes, 
Shredded Carrots, Garbanzo Beans, Artichoke Hearts, Hearts of Palm, Sliced Beets, Cucumbers 
and Radishes, with Hard Boiled Egg Wedges, Shredded Cheddar Cheese, Bacon Bits, and 
Homemade Croutons and Oyster Crackers. Three Types of Dressings and Oil and Vinegar, 
Granola Bars, and Gourmet Brownies.           
                                 Enjoy your soups from an Edible Old World Style Bread Bowl for just $1.50 more per guest. 
              
Asian Express 
Egg Drop Soup and Asian Glass Noodle Salad, Spicy Orange Chicken with White Rice and Beef 
and Sugar Snaps, Shiitake Mushroom Spring Rolls with Ponzu Sauce, Stir-Fry Vegetables, and 
Fried Rice, with Fortune Cookies and Green Tea Rice Pudding. 
              
 
Oktoberfest 
Chicken Dumpling Soup, Sauerbraten with Light Sauce and Bratwurst and Sauerkraut, Potato 
Pancakes with Apple Sauce and Sour Cream and Bavarian Style Red Cabbage, with Apple 
Strudel. 
              
Lunch in Versailles 
Essence of Onion Soup and Caesar Salad, Tenderloin Tips Bourguignonne and Chicken 
Francaise with Dauphinnoise Potatoes and Haricot Verts, French Bread and Butter, and 
Assorted Mini Pastries. 
              
La Fiesta 
Chicken Tortilla Soup, House Fried Tortilla Chips with Pica de Gallo and Guacamole, Cheese & 
Chicken Enchiladas and Steak Tacos with Shredded Cheddar Cheese, Lettuce, Tomato, Salsa, 
Sour Cream, Santiago Beans, and Flour Tortillas. Served with your choice of Spanish Rice or 
Chipotle Roasted Sweet Potatoes. Served with Jalapeno and Cheddar Corn Muffins and 
Churros. 
          
Bella Italia 
Minestrone Zuppa and Antipasto Salad, Rosemary & Garlic Roasted Chicken, Portobella 
Parmesan, Cavatappi with Sun-Dried Tomato Cream, and Ratatouille, with Garlic Breadsticks 
and Tiramisu. 
              
 


