
Ultimate West Shore Buffet 

Ultimate West Shore Buffet includes: 

Passed hors d’oeuvres (select four, see hors d’oeuvres menu) 

Salad (select one): 
Boquerones Caesar Salad 

hearts of romaine, parmesano reggiano, white anchovy, crostini, Caesar dressing 

Roasted Beet Salad 
Laura Chenel goat cheese, mache, oranges, sherry dressing 

Little Gem Salad 
Point Reyes blue cheese, Granny Smith apple, candied pecans, white balsamic dressing 

Sides (select two): 

Truffled Mashed Potatoes 
Potatoes Gratin 

Pine Nut Couscous 
Mushroom Medley Risotto 

Savory Bread Pudding 
Roasted Baby Vegetable Medley 

Lemon-garlic Asparagus 
Ginger-Soy Green Beans  
Seasonal Squash Saute 

 
Entrées (select two): 

Seared Sea Scallops with Citrus Buerre Blanc 
California Sea Bass drizzled with Lemon-Basil Infused Extra Virgin Olive Oil 

Roasted Duck with Cherry-Port Sauce 
Lamb Shanks with Red Wine Reduction 

Florentine Stuffed Chicken Breast with Balsamic Tomato Chutney 
Wild Mushroom Ravioli with Sherry Cream Sauce 

 

Included: 

Carving Station 

Chef-Carved Prime Rib of Beef with Creamy Horseradish & Rosemary Au Jus 

Artisan Breads and Whipped Butter 
Coffee, Decaf and Hot Tea 

Wedding Cake Cutting & Service 

 

     

$ 100 per person 

All prices are subject to 20% service charge and 7.25% sales tax. 
 


