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Catering & Events (\
7

Off-site Catering Menus

Buffet Menu Suggcstions
Tu:-;cang Buﬁ:ct

5crvcd Salads
Mec”cg of [Tresh (Greens, Topped with T omatoes, (_ucumbers & (_arrots, Palsamic \/inaigrettc Drrizzle

C]assic Caesar Salac{ with Traclitiona] Dressing, Homcmaclc Croutons and Farmesan CrisPs
(Choice of One Salad)

E_ntrccs

T raditional Meat Lasagna
Chicken Marsala

Bowtie Alfredo
Baked Cheese Ravioli Toppcd with Marinara

\/egctablc Lasagna
Bruschetta Chicken

Eggplant Farmigiana
Bakcd /it with Mcatba”s
(Choice of Two)

chctablcs
SCasonal Sautécd Mixed \/cgetab]cs

(areen Beans

Broccoli Crowns
f’ioneg Glazcd Carrots with Fccans
(Cl'ioice of One)

Tuscany Buffet |ncludes Freshlg Baked Garlic Bread,
Onc Dessert Selection and Kegular Coﬁcee, Decageinated Cogee, and [ ot Tea

$21.95 Per Person

Prices are SUleCCt to Omcmc~site [ee, 20% Service Charge and 6% 5a[es Tax
www/\ltlan&housc.com

Buffet 1,712



Marqucc E)mq:ct

Served Halads
Medley of [Fresh Greens, T opped with | omatoes, Cucumbers & (Carrots, Palsamic Vinaigrette Drizzle
(Classic Caesar Salad with T raditional Dressing , [{omemade Croutons and armesan Crisps
(Choice of One )

Entrccs
Stuffed Chicken BPreast with [erb ]:i”ing and Coun’crﬁ Gravg
Hickory Smoked PBaked [Ham with Cherry Bourbon Sauce
BCCF Tips with Mushrooms and Onions ina Cabemet Demi-Glaze
FFarfalle Pasta with Chicken Strips and Mixed \/egctablcs in Alfredo Sauce
Prisket of Beef ~ Tangg Ohnion Glace
Chicken (ordon Bleu
}"lomcmadc Meatlanwitlﬂ Gravg
Caribbean Fork | oin with Fineappie Mango Salsa
Map]e Bacon (Glazed Roast Turkeg Breast, Pan Gravy
[resh Ti!apia Fillet with Preadcrumbs and Parmesan (Cheese Served with a | emon Putter Sauce

(Choice of Two)
chctablcs
Seasonal Sautéed Mixed M
\/egetables Wl‘lipped Fotatoes
Sl'xoepeg Com Oven Roasted Rec{ Skin Fotatoes
(areen Beans | aced with Mixed Wild Rice
Applcwooc{ Smokcd Bacon Bowtie A]Frec{o
f’joneg Glazecl Carrots with Fecans (Choicc of Onc)

(Choice of One)

Marquee Buget Jncludes Fresh19 Bakecl Artisan Rolls with Butter,
One Dessert Selection and Kegu|ar Cogce) Deca)q:einatecl Cog:ee, and r‘lot Tea

$25.95 Per Person

Prices are Subjcct to Omcmc~site [ee, 20% Service Charge and 6% 58[65 Tax
www/\ltlan&house.com

Buffet 1,712



Buffet 1,712

Mezzanine Buffet

Served Halads
Medleg of [Tresh (Greens, TOPPCCJ with T omatoes, (Cucumbers & (Carrots, [ Jouse \/inaigrette
Classic Caesar Salad with Traclitional Dressing ,Homemade Crou’cons and Farmesan Crisps
[resh (Greens, Crumbled C]orgonzo]a, Sugarcc{ Fecans, Roasted Shallots and Diced Fears
Tosscd ina Mcrlot \/inaigrette

(Choice of One)

Entrccs
Stuge& Chicken Marsala, ]’calian CheesesJ Roasted Garlic, Mushrooms and Marsala Demi
Beef Braciole Roulade — Stuffed with Spinach, Froscuitto and Fine Nuts ~ (Chianti Sauce
CHCF Carvcd TOP Round of Bccmc Scrvec] With Au Jus and [Jorseradish Cream
Baked [Fillet  of [Flounder Stuffed with Slﬂrimp and (Cornbread Dressing
Farmesan (rusted Chicken with ‘\/odi(a (Cream Sauce
FPanko Chicken [Florentine-Stuffed with Spinach and Ricotta
Bourbon (Glazed At]antic Salmon
Gri”ecl Fork Tenc]erloin with Cherry Bourbon Glaze
Roastcd chetab]c Ravioli with Ba]samic Marinara and [Tresh Mozzare”a
(Choicc of Two)
Starc]—wcs y_ cgctablcs
Gar]ic Mashecl Fotatocs A Saﬂta I_Z\/Ciét’ab];%!;ﬂd
Sca”opcd Fotatocs sparagus, / ucchini & Ke epper

yaute
Nutted WlH Kice Fila]c G ; F i
reen Dean [ rovenca
Oven Roastcci chct & Ked ) )
Broccoll Crowns with Ke& Fe er
Skin Fotatocs PP
liver
Muslﬂroom Kisotto 5 °
/iti with Marinara Sauce Sugar Sﬂap FCaS ® Babg CarrOts
(Ch . FT ) Stwc]cec] Tomatoes

(Cl’loic:c of Onc)

Mezzanine Buget |ncludes Frcsh|9 Bakecl Artisan Rolls and Preads with Butter,
One Dessert Selection and chular Comq:ec, Decaffeinated Coﬁcee, and [Hot T ea

$27.95 FPerFPerson

Prices are Subjcct to Omcmc~site [ee, 20% Service Charge and 6% 58[65 Tax

www/\ltlan&house.com



White Rose Puffet

Served Halads
lccberg ch{ge Salad ~T omatoes, Blue Cheese, Scallions &»acon Chips Puttermilk Ranch Dressing
Mec”ey of Fresh C]reens, TOPPCCI with Tomatoes, Cucumbers & Carro’cs, House \/inaigret’ce
T raditional SPinach Salad with Mushrooms, Egg, Pacon & Sweet & Sour Dressing
(lassic (aesar Salad with T raditional Dressing, Homemade (Croutons and Parmesan Crisps
(Choice of One Salad)

Entrccs
]:i”ct of Sa!mon with Kockexce”ar Crust - SPinaclﬂ) Pacon, Breadcrumbs — with Anisette Crcam

Chicken breast Stuged with Brie & APPles Topped V\/i’ch Frangelica Glaze and | oasted Almon&s

Che)c (arved BistroTender]oin ~For’c Mustard Demi
Chef Carved Roast Prime Rib of Beef with Appropriate Accompaniments
pprop P

Alt]and House Chicken Oscarf*CHcken Breas’c, Crabmeat, ShrimPJ AsParagus & Bemaise

FCPPCF Dusted Mahi-Mahi~ Fincapplc Mango Salsa
Chcmc Cawcd New York StriP | oin~ Caramclizcc] Onions
F__ggplant Towers ]_agcrccl with Boursin Cheese and T omato Basil Cream Sauce
(Choice of Two)
~Add $4 per person for Mary[and-Stglc Crab Cakes - Chipotlc Aioli or | artar Sauce ~

chctablcs Starches
Sake Glazed Asparagus WhiPPCd Sweet Potatoes
Rustic Root \/Cgctablcs i
Lobs’cer Risotto
Roasted Prussels Sprouts with Pacon ‘
‘ , Green Orzo [ilaf
63U1t66d Julienne Vegetables Duchess Potatoes
G””CC{ \/Cgetable Skewers Cheddar\)ack FOtatOCS

Green Bean A]mondine Tomato Bruschetta Kisotto
[Tire Roasted (Corn with Feppcrs Saffron Rice

{(Choice of Two) (Choice of Two)

White Rose Puffet |ncludes Freslﬁlg Paked Artisan Rolls and Preads with Putter,
Two Dessert Selections and Kegular Co]q:ce, Deca}q:einated Coﬁ:ee, ]cecl and r‘]ot Tea

$3%2.95 Per Person

Prices are Subjcct to Omcmc~site [ee, 20% Service Charge and 6% Sa[es Tax
www/\ltlanclhouse.com

Buffet 1,712



