Hot Buffets

Includes Disposable Plates, Utensils, & Napkins

Beef Entrées
BBQ Beef Brisket
Beef Fajitas
Beef Tenderloin Tips with Egg Noodles
Ground Sirloin Stuffed Peppers with Marinara
Herb Meatloaf with Sun Dried Tomato Gravy
Italian Beef with Peppers & Onions served on
Hoagie Roll
London Broil with Mushroom Sauce
Oriental BBQ Beef Ribs
Picadillo (Beef & Potato Enchiladas)
Sliced Inside Round with Chasseur Sauce
Sloppy Joe with Potato Bun
Swedish Meatballs with Egg Noodles
Thai BBQ Beef Ribs
Yankee Pot Roast

Pasta Entrées
Baked Meat, Cheese or Spinach Lasagna
Baked Ziti with Sausage, Peppers, & Sauce
Farfalle with Sun-Dried Tomatoes & Arugula
Rigatoni Asiago
Portobella Ravioli in Pesto or Pesto Cream
Spaghetti & Meatballs
Spinach Ravioli with a Spicy Garlic Cream Sauce
Tortellini Florentine

Pork Entrees
Cranberry & Ginger Seared Pork Loin
Garlic Roasted Pork Dijonaise
Grilled Pork Chops (Style: Vesuvio, Herb,
Honey Lime)

Pineapple — Chipotle Baby Back Ribs
Pulled BBQ Pork with Potato Rolls
Roast Pork Florentine
Sliced Honey Dijon Glazed Ham with Citrus
Walnut Sauce

Vegetarian Entrées
Basmati Stuffed Cabbage Rolls
Polenta with Creamed Spinach & Roasted
Peppers
Portobella Casserole
Veggie Shepherd’s Pie

Risotto & Sweet Potato Stuffed Peppers

Poultry Entrées
Chicken Cog Au Vin
BBQ Chicken
Blackened Medallions of Turkey
Chicken “Peach Salsa-Q”
Chicken Asiago
Chicken Champagne
Chicken Enchiladas
Chicken Lasagna
Chicken Marsala
Chicken Parmesan
Chicken Vesuvio
Chicken Wellington
Chicken Picatta
Chicken with Mushrooms & Madiera
Grilled Chicken Dijon
Grilled Duck Quesadillas
Grilled Turkey Breast with Pesto Vinaigrette
Honey Lime Chicken
Lemon & Herb Roast Chicken
Mediterranean Chicken
Roast Turkey Breast with Gravy
Saltimboca
Sesame Fried Chicken
Sweet & Sour Chicken
Tandoori Chicken

Seafood Entrées
Alaskan Halibut
Apple Wood Smoked Salmon
Baked Orange Roughy DeJonghe
Jack Daniels Smoked Salmon
Lobster Ravioli in Sun-Dried Tomato Butter
Sauce
Sesame Seared Salmon with Citrus-Shoyu
Shrimp Alfredo
Shrimp Kabobs — Vanilla Mango Vinaigrette
Tilapia Parmesan with Limes
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