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Luncheon Buffets 
BUFFETS REQUIRE A MINIMUM GUARANTEE OF 25 PEOPLE OR AN ADDITIONAL $10.00 PER PERSON CHARGE WILL BE 

ASSESSED FOR THE NUMBER OF GUESTS UNDER 25. 
NO BUFFETS PREPARED FOR 15 PEOPLE OR UNDER. 

BUFFET LUNCH SERVICE IS FOR 1 1/2 HOURS. 
 

The New York Deli 
The Day’s Specialty Soup 

 Market Fresh Fruit Display 
Deli Sliced Turkey Breast, Black Forest Ham, Mortadella, Genoa Salami and Roast Beef 

Assorted Domestic & Artisan Cheeses 
Red Leaf Lettuce, Tomato and Sweet Onion 

Housemade Pickles, Horseradish Cream, French Mustard and Mayonnaise 
Vegetable Pasta Salad & Red Skin Mustard Potato Salad 

Rustic Labriola Bread Assortment 
Cookies, Brownies and Assorted Dessert Bar Display 

Columbian Roast Coffee, Decaffeinated Coffee and Specialty Herbal Teas 
$30.00 

 
Soup & Salad Bar 

The Day’s Specialty Soup 
Mediterranean Hummus with Greek Feta and Pita 

 Chicken Apple Salad, Seasonal Fruit Salad, and Vegetarian Pasta Salad  
Mixed Spring Greens with Tomatoes, Cucumbers, Mushrooms, Carrots, Bacon Bits,  

Shredded Cheddar, Sprouts, Red Onion, Ciabatta Croutons 
Rustic Labriola Roll Assortment  

Buttermilk Ranch, Balsamic Dressing, Red Wine Vinaigrette 
Cookies, Brownies and Assorted Dessert Bars 

Columbian Roast Coffee, Decaffeinated Coffee and Specialty Teas 
$24.00 

 
The Executive Deli 
The Day’s Specialty Soup 
Market Fresh Fruit Display 

Vegetable Pasta Salad, Red Skin Mustard Potato Salad 
Bay Shrimp “Bruschetta Style” and Orzo Salad  

Mixed Field Greens, Red Wine Vinaigrette and Buttermilk Ranch Dressing 
Grilled Marinated Roast Sirloin of Beef 

Pesto Grilled Chicken Breast 
Assorted Domestic & Artisan Cheeses 

Rustic Labriola Bread Assortment  
Kettle  Potato Chips with Shallot Herb Dip 

Chef’s Miniature Dessert Table 
Columbian Roast Coffee, Decaffeinated Coffee and Specialty Herbal Teas 

$33.00 
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Luncheon Buffets- cont’d 

BUFFETS REQUIRE A MINIMUM GUARANTEE OF 25 PEOPLE OR AN ADDITIONAL $10.00 PER PERSON CHARGE WILL BE 
ASSESSED FOR THE NUMBER OF GUESTS UNDER 25. 

NO BUFFETS PREPARED FOR 15 PEOPLE OR UNDER. 
BUFFET LUNCH SERVICE IS FOR 1 1/2 HOURS. 

 
All American Cookout 

Wisconsin Beer Cheese Soup with Pretzel Croutons 
 Market Fresh Fruit Display 

Creamy Cole Slaw 
Mustard Red Skin Potato Salad 

Wisconsin Brats with Sauerkraut 
Grilled Sirloin Burgers 
BBQ Chicken Breasts 

Buttered Corn on the Cob, Baked Beans 
Assorted Labriola Rolls and Buns 

Lettuce, Tomato, Sliced Onions, Housemade Pickles,  
Domestic and Artisan Cheese Assortment 

Freshly Baked Apple Pie or Assorted Cookies and Dessert Bars 
Columbian Roast Coffee, Decaffeinated Coffee and Specialty Teas 

Freshly Squeezed Lemonade 
$30.00 

 
Enhance your buffet 

Grilled Lime and Chili Flank Steak $4.00/person 
Grilled Chimichurri Shrimp $5.00/person 

Mixed Berry Trifle $3.50/person 
 

South of the Border 
Build Your Own Fajitas 

Grilled Chicken and Ground Beef 
Chopped Tomato, Grated Cheddar and Jack Cheese, Diced Onion 

Fresh Salsa, Sour Cream, Guacamole 
Refried Beans, Spanish Rice 
Warm Flour & Corn Tortillas 

Sopapillas with Caramel Sauce, Vanilla Bean Flan with Fresh Berries 
Columbian Roast Coffee, Decaffeinated Coffee and Specialty Teas 

$27.00 
 

Enhance your buffet 
Grilled Lime and Chili Flank Steak $4.00/person 

Grilled Chimichurri Shrimp $5.00/person 
Taco Salad Shells $2.50/person 

Nacho Chips $1.50/Person 
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Italian Buffet 
Classic Caesar Salad 

Vine-Ripe Tomato, Arugula, Fresh Mozzarella Cheese Display 
Marinated Grilled Vegetables with Roasted Pepper Aioli 

Meat Lasagna 
Chicken Cacciatore 

Egg Plant Parmigiana with Herb Marinara Sauce 
Vegetarian Creamy Pesto Pasta Primavera 

Freshly Baked Garlic Bread Sticks, Assorted Foccacia 
Ricotta and Chocolate Chip Cannoli 

Freshly Brewed Coffee, Decaffeinated Coffee and Specialty Herbal Teas 
$31.00 

 
Enhance your buffet 

Chicken Picatta $3.50/person 
 Veal Marsala $4.00/person 

Baked Rigatoni with Ricotta and Mozzarella $3.00/person 
Stuffed Shells with Black Truffle Sauce $5.00/person 

Tiramisu $3.00/person 
Soup of the Day $4.00/person 

 
Pasta Bar Buffet 

Caesar Salad 
Pasta: Cheese Tortellini, Rotini, Pasta of the Day 

Sauces: Alfredo, Marinara 
Diced Bell Peppers, Tomato, Mushrooms, Onions, Broccoli 

Basil Pesto, Chile Pepper Flakes, Reggiano Parmagiano Cheese 
Grilled Chicken, Italian Sausage  

Freshly Baked Garlic Bread Sticks, Assorted Foccacia 
Ricotta and Chocolate Chip Cannoli’s 

Freshly Brewed Coffee, Decaffeinated Coffee and Specialty Herbal Teas 
$25.00 

(Includes attendant up to 50 people) 
$95.00 Pasta Attendant Fee for additional attendants for every 50 people 

 
Enhance your buffet 

Additional Ingredients $1.50 each ingredient per person 
Roasted Red Peppers, Artichoke Hearts, Kalamata Olives, Roasted Garlic Cloves 

Additional Ingredients $3.00 each ingredient per person 
Shrimp, Bay Scallops, Chopped Clams, Pinenuts, Truffle Oil 

Tiramisu $3.00/person 
Soup of the Day $4.00/person 

 




