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Buffets 
 

The Market Deli  

Sandwich Selection 
Black Forest Ham, French Brie and Honey Mustard 
All Natural Roasted Turkey, Cheddar and Cranberry 

Grilled Vegetables, Chevre and Tomato Basil Marinade 
Roast Beef, Cornichons and Boursin 

Chicken Salad with Baby Spinach and Red Onion 
Albacore Tuna Salad with Field Greens and Provolone 

(Please select three from above ) 
 

Accompaniments 
Moroccan Chick Pea and Wild Rice Salad 

Horseradish Cole Slaw 
 

Dessert and Beverage Selections 
Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 

Freshly Baked Cookies 
 
 
 

The New Yorker Deli 

Matzo Ball Soup 
Field Greens Salad, Tomato, Cucumber and Carrots in Golden Balsamic Vinaigrette 

 
BBQ Pulled Pork with Garlic and Cheddar 

Sliced Corned Beef Brisket 
Sliced Pastrami 

Sauerkraut 
Golden Potato Salad 

Horseradish Cole Slaw 
Assorted Rolls, Pumpernickel and Rye 

Select Mustard and Pickles 
 

Dessert and Beverage Selections 
Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 

Black and White Cookies, Apple Pie, Carrot Cake 
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French Bistro 

“French Dip” Tender Sliced Roast Beef, Toasted Baguette, Dijon Jus 
“Croque Monsier” Black Forest Ham and Gruyere, French Toasted 

 
Accompaniments 

Risotto Salad with Sweet Peas and Lemon Vinaigrette 
Field Greens Salad, Purple Beets, Shaved Carrots, Orange Vinaigrette 

 
Dessert 

Warm Caramel Apple Crepes 
Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 

 
 
 

Taste of Italy 
Caesar Salad with Romano and Garlic Croutons 

 
Italian Herb Roasted Chicken 

Baked Penne with Plum Tomato Cream Sauce 
Eggplant and Three Cheese Rollatini 

Roasted Garlic Ciabatta Bread 
 

Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 
Biscotti and Cannolis 

 
 
 

Tuscan Inspiration 
Mussel Cioppino Soup 

Grape Tomato and Fresh Mozzarella Salad 
 

Chicken Cacciatore 
Italian Meatballs and Sausage with Peppers 

Cod Fish Brandade 
Roasted Eggplant and Arugula Salad 

Walnut Pesto Bucatini Pasta 
 

Tiramisu 
 

Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 
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New England Classic 

New England Clam Chowder 
Hearth Baked Breads, Churned Butter 

Field Greens Salad, Sundried Cranberries, Spiced Walnuts, Lemon Vinaigrette 
 

Roasted Codfish, Herbed Cracker Crumb Topping 
Cider Braised Pot Roast with Potatoes and Carrots 

 
Warm Indian Pudding, Whipped Cream 

Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 
 
 
 
 

The “Pram” 

Chicken Noodle Soup 
Minestrone 

Italian Lentil 
Corn Chowder 

Tomato Basil Bisque 
Mesclun Salad, Tomato, Carrots and Cucumbers, Lemon Vinaigrette 

Caesar Salad, Romano and Garlic Croutons 
(Please select one from above) 

 
Veal Parmigiano with Marinara 

Roasted Pork Chop, Warm Apple Compote 
Butternut Sage Stuffed Chicken, Sauce Supreme 

(please choose one of the above) 
 

Grilled Vegetables, Balsamic Splash 
Green Beans with Herb Butter 

Buttermilk Chive Mashed Potatoes 
Rosemary Roasted Red Bliss Potatoes 

(Please select one from above) 
 

Hearth Baked Breads, churned butter 
 

Choice of Classic Carrot Cake or Warm Apple Crisp 
Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 
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Plated Selections 
 
 

The “Skiff” 

New England Clam Chowder 
Classic Lobster Bisque 
Chipotle Corn Chowder 

Mushroom Shallot Bisque 
(Please select one from above) 

 
Hearth baked Breads, churned butter 

 
Mesclun Salad, Sundried Cranberries, Spiced Walnuts and Carrots in  

Balsamic Vinaigrette 
Caesar Salad with Romano and Garlic Croutons 

(Please select one from above) 
 

Pan Seared Hanger Steak, Sautéed Mushrooms 
Roasted Chicken Breast, Sundried Tomato, Basil and Pine Nut Glaze 

Cod Fish Brandade 
(Please select one from above) 

 
Mashed Potatoes with Parsnips and Herbs 

Augratin Potatoes 
Tuscan Style Cauliflower 

Orange and Cardamom Glazed Carrots 
(please select two from above) 

 
Caramel Profiteroles 

Seasonal Crème Brulee 
(Please select one from above) 

Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 
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The “Ketch” 

 
Field Greens Salad with Grilled Pears, Candied Pecans, Gorgonzola and 

Champagne Vinaigrette 
Iceberg Wedge, Tomato, Bermuda Onion, Maytag Bleu Cheese Dressing and 

Crispy Peppered Bacon 
(Please select one from above) 

 
Hearth Baked Breads, churned butter 

 
Tuscan Sirloin, Barolo Wine Sauce 

Roasted Garlic Mashed Potatoes, Broccoli Rabe 
 

Herb Crusted Roast Pork Rib Chop, Rosemary Au Jus 
Buttermilk Whipped Potatoes, Grilled Asparagus 

 
Cedar Plank Salmon, Maple Mustard Glaze 
Roasted Sweet Potatoes, Steamed Scallions 

(Please select one from above) 
 

Dessert 
Flourless Chocolate Torte 

Lemon Mousse Torte 
(Please select one from above) 

 
Freshly Brewed Coffee, Decaf, Assorted Tea, Iced Tea, Soda and Water 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


