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CORPORATE BUFFET LUNCHEON

Los Angeles Style Buffe t
Poached Chicken Tarragon

Top Sirloin and Gourmet Ham
White Chunk Tuna Salad

Black Bean Salad
Pasta Salad

New Potato Dill Salad
Assorted Gourmet Sandwich Bread

Sliced Tomato, Lettuce and Red Onions
Honey Mustard and Mayonnaise

Creamy Horseradish
* Tiger Brownies and Fresh Baked Cookies
(Soup Station $1.00 Additional per person)

New York Style  Buffet
A Traditional New York Deli to Include:

Corned Beef - Roast Beef - Turkey and Ham
American & Swiss Cheese
White Chunk Tuna Salad

Sliced Tomato - Lettuce - Red Onions
Kosher Pickles

Bowls of Fresh Fruit
Homemade Potato Salad and Cole Slaw

Assorted Gourmet Sandwich Bread
Potato Chips and Pretzels

* Mini Cheesecake and Chocolate Eclairs
(Soup Station $1.00 Additional per person)

Lit t le  I ta ly Buffet
Caesar Salad

Sicilian Vegetable Antipasta Salad
Minestrone Soup

Roasted Chicken in Italian Seasonings
Italian Meatballs
Venetian Orzo
Garlic Bread

* Biscotti and Chocolate Eclairs

Class ic Soup and Salad Buffet
Chef’s Choice - 2 Soup Selections

Salad Bar
Mixed Field Greens & Romaine with Carrots

Cucumbers - Tomatoes - Onions - Mushrooms
Green Peppers - Jumbo Ripe Olives

Shredded Cheddar Cheese
Homemade Croutons - Assorted Dressings

White Chunk Tuna Salad
Homemade Chicken Salad - Pasta Salad

Assorted Gourmet Sandwich Bread
Bowls of Fresh Fruit

* Tiger Brownies and Fresh Baked Cookies

Chesapeake Bay Buffet
Maryland Crab Soup

Fried Maryland Chicken
Fried Cod Fish and Padded Oysters

Chilled Seafood Salad
Marinated Tomato & Cucumber Salad

Creamed Corn
Homemade Potato Salad

Corn Muffins
Basket of Freshly Baked Bread and Rolls

* Strawberry Shortcake

Louis iana Buffet
New Orleans Style Jambalaya

with Chicken and Andouille Sausage
Crawfish Etouffee

Fried Catfish
Basmati Rice - Hush Puppies

Green Beans with Stewed Tomatoes and Bacon
Basket of Freshly Baked Bread and Rolls

* Pecan Pie with Cinnamon Whipped Cream




