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Design Your Own Buffet Menu  
Designed for 50 Guests or More  

 
Includes 

Multi -Level Buffet    
Artistically displayed with appropriate accents 

 
Catered by Design Services: 
Vendor Coordination & Recommendation, Time Line Suggestions  
& Floor Plan Design, Venue Liaison & Detailed Final Touches  

 
We are Happy to Provide One Complimentary 
Tasting 
(For up to Four (4) People ï Additional Guests are welcome at 
$50 per Guest) 
 
 
 
 

Pricing Information  
Catered by Design requires a signed contract & non-refundable 
deposit in order to secure a date. 

 
 
 
 
 
 
 

Discounts  
Afternoon Packages ending by 4pm will be discounted $4.00 per person 
Friday & Sunday Dinners will be discounted $3.00 per person 
(Above Discounts do not apply to Holiday Week Ends & New 
Yearôs Eve) 
Children 12 years old half-price & Children under 3 free using Childrenôs 
plated menu 
 
 

Recommended Vendors 
A List of Preferred Vendors is Available upon Request 
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First Course  

Garden Fresh Salad  
or House-made Soups 
Hot Soups  
Tomato Basil ~ Vegetarian Roasted Corn Chowder ~ Seafood 
Bisque ~ Minestrone ~ Wild Mushroom ~ Homemade Chicken 
Noodle ~ Beef  Barley ~ Butternut Squash Bisque (Seasonal)  
Harvest Grain with Portobello Mushroom (Vegan)  
 

Cold Soups 
Gazpacho ~ Watermelon Lime ~ Cucumber  
 

Garden Fresh Salads 
 

Spinach  
Spinach, Sliced Strawberries, Toasted Almonds, Mandarin Oranges, 
Scallions, Toasted Sesame Vinaigrette 
 

Baby Kale & Arugula   
Golden Raisins, Pecorino Cheese & Candied Walnuts  
Lemon & White Wine Vinegar, Salt & Pepper 

 
Mediterranean  
Romaine Lettuce, Red Onion, Grape Tomato, Cucumber,  
Red Cabbage, Shredded Carrots, Kalamata Olive, Red Wine Vinaigrette & 
Crumbled Feta  
 

Sweet & Savory  
Field Greens, Strawberries, Wafer-Thin Sliced Red Onion, Mild Cayenne 
Candied Pecans, Crumbled Goat Cheese & White Balsamic Vinaigrette 
 

 
Wintry   
Chopped Crisp Romaine, Spinach, Chopped Pears, Candied Walnuts 
Dried Cranberries, Gorgonzola & Raspberry Champagne Vinaigrette  
 

Caesar 
Romaine Lettuce, Grape Tomato, Croutons & Shaved Parmesan, Frico Chip   
Creamy Caesar Dressing 
 

Shaved Brussel Sprouts 
Shaved Brussel Sprouts, Feta Cheese, Red Onion, Dried Cranberry, 

Pistachios, Feta & Pistachio Dressing 
 

Chopped  
Chopped Greens Crumbled Feta, Bacon & Scallions  
Accented with Pear Tomato & Black Olive Finished with Champagne 
Vinaigrette 
 
 
 
 
 
 
 
 
 
 
 
 
 
Accompanied by 

Hearth Baked Artisan Rolls  
Multi Grain, Brioche, Pretzel Rolls 
Crisp Asiago Lavosh 

Whipped Herb Butter   
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Stuffed Poultry Breast Entrées  
Choice of One: 

 

Panko-Crusted Stuffed Chicken Breast  
Baby Spinach, Roasted Red Peppers & Smoked Gouda  
Lemon Thyme Cream Sauce  
 

Pollo Puebla 
Roasted Poblano Peppers, Fresh Tomato, Cilantro,  
Onion & Queso Fresco, Tomatillo Salsa 
 

Chicken Mascarpone Di Lombardy  
Parmesan-Crusted, Mascarpone Cheese, Artichokes Hearts 
Roasted Red Peppers 
 

Prosciutto -Wrapped Chicken Breast  
Asparagus, Spinach & Red Peppers 
 

Chicken Portobello  
Sweet Red Onions, Portobello Mushrooms, White Wine Reduction 
 

 

Boneless Poultry Breast Entrées 
 

Tropical Grilled Chicken  
Pineapple Coulis, Sweet & Savory Relish of Grilled Pineapple 
Red Bell Peppers & Lime 
 

Chicken Queso 
Parmesan Cheese Crust, Avocado & Mango Salsa 
 

Chicken Fontinella Bruschetta  
Fresh Tomatoes, Basil & EVOO 

 
Mediterranean Chicken  
Fresh Mushrooms, Tomatoes & Sweet Onions  
White Wine & Roasted Lemon Sauce 

Chicken Limone  
White Wine, EVOO, Lemon Butter & Provolone Cheese 
 

Chicken Vesuvio  
Skin on Breasts, Red Onions, White Wine & Italian Spices 
 

Chicken Marsala  
Fresh Mushrooms & Marsala Wine 
 

Citrus -Glazed Chicken Breast 
House-made Chutney to the side 
 

Chicken Provencal 
Fresh Tomato, Garlic, Black Olives, Basil & Dry White Wine 
Asparagus, Spinach & Red Peppers 
 

Chicken Mascarpone Di Lombardy  
Parmesan Crusted, Mascarpone Cheese, Artichokes Hearts & Roasted Red 
Peppers 
 

Chicken Portobello  
Sweet Red Onions, Portobello Mushrooms, White Wine Reduction  
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Meat Entrées 
Choice of One: 

Uniform Chef Attended  
Hand -Carved Sirloin of Beef  
 

Sauce Selections 
Choice of One: 

Cabernet Reduction with Fresh Garlic, Thyme & Shallots 
Truffle Glaze Sauce 
Guinness Stout Sauce 
Port Wine  Reduction with Fresh Herbs 
Bordelaise Red Wine Reduction, Mushrooms & Fresh Herbs 
Horseradish Cream Sauce to the side 
 

Herb -Encrusted, Center-Cut Pork Loin  
Parsley-Scallion Sauce 
 

Lamb Athenos Kabobs  
Rosemary, Oregano, Fresh Garlic, Lemon, Pepper, & EVOO, Tzatziki 

 
 
 
 
 
 
 
 
 
For Following Meat Entrées 3.00 additional to the appropriate 
Package Price   
 

Beef Bourguignon   
Classic French Beef Stew 

Stout -Braised Short Ribs  

Seafood Entrées 
Choice of One: 

 
Baramundi  
Orange/Cayenne Gastrique, Mango, Mint & Strawberry Salsa 
 

Grilled Salmon Fillet  
Pomegranate Gastrique, Lemon Zest & Fresh Chives  
 

Oven-Roasted Salmon Fillet  
Lemon, Fresh Herbs, & EVOO 
 

Miso -Glazed Salmon 
Bed of Frizzled Beet Threads 
 

Teriyaki -Glazed Salmon Fillet  
Snipped Scallions 
 

Whitefish with Chimichurri  
Chopped Parsley, EVOO, Garlic and Flaked Red Peppers 
 

Lake Superior Whitefish Acapulco  
Citrus Marinated, Sweet & Savory Mango Salsa  
 

Marinated Snapper  
Fresh Herbs & Lemon 
Mango Salsa 

 

 
 
 
 
 
 



   

 

4 Page ð CBD CT 2017  

 

Vegetarian Entrées (Optional)  
Choice of One: 
 
 

Red Curry Tofu  
Thai Red Curry, Coconut Milk, Pea Pods, Broccoli, Carrots, Red Pepper,  
Thai Eggplant, Bok Choy, Kaffir Lime Leaves, Lemongrass & Thai Basil 
Jasmine Rice 
 
 
 

Cheese Ravioli 
Vodka Sauce   
 
 
 

Cauliflower Steak  
Subtle Italian Herb Marinated, Olive & Tomato Tapenade  
 
 
 

Eggplant & Spinach Rollatini  
Ricotta, Parmesan & Mozzarella Cheese  
Marinara Sauce 
 
 
 

Spinach Lasagna 
Fresh Spinach, Ricotta & Mozzarella Cheese  
Marinara Sauce 
Grated Parmesan 
 
 

Stuffed Portobello Mushrooms  
Caramelized Onions, Artichoke Hearts, 
Roasted Red Pepper & de Jonghe Breadcrumbs 
 

 

Saffron Risotto Cakes  
Avocado & Grape Tomato Relish, Lemony Arugula Sprigs, Leek Sauce 

 
 

Vegetables 
Choice of One: 

 

Vegetables Skewer 
Carrot, Grilled Zucchini, Yellow Squash & Red Bell Peppers 
Balsamic Glaze 
 

Haricot Verts with Peruvian Peppers  
 

Oven-Roasted Candied Brussels Sprouts 
Fresh Garlic-Crisp Bacon & Blue Cheese 
 

Green Beans Almondine  
Brown Butter & Toasted Sliced Almonds 
 

Broccoli Florets with Bias -Cut Carrots  
 

Mélange of Summer Vegetables 
Carrots, Squash & Broccoli, Chive-Shallot Butter 
 
 

Haricot Verts & Baby Carrots with Greening 
 

Oven-Roasted Red & Gold Beets  
EVOO, Sea Salt  
 

Roasted Cauliflower Topped with Crispy Chickpeas  
Light Dijon Vinaigrette & Roasted Leeks 
 

Rainbow Carrots with Zanahoria Sauce  
 

Cauliflower & Brussel Sprouts  
Parmesan Lemon Bread Crumbs  
 

Grilled Asparagus 
EVOO & Kosher Salt, Grilled Yellow Peppers  
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Starch 
Choice of One:  

 
Creamy Lemon Orzo  
Fresh Arugula  
 

Mediterranean Potatoes  
Red Onion, Oregano & EVOO 
 

Redskin Mashed Potatoes 
Choice of Classic, Roasted Garlic or Horseradish 
 

Vertical Double -Stuffed Potato  
Cheddar Mashed Potato, Paprika 
 

Oven-Roasted Fingerling Potatoes  
Fresh Oregano, Rosemary, Thyme, Sea Salt & Cracked Black Pepper  
 

Fingerling Sweet Potatoes &  Fresh Spinach 
Red Onion, EVOO & Herbs 
 

Whipped Sweet Potatoes 
Maple Brown Sugar 
 

Brown Rice Pilaf  
Roasted Butternut Squash Wine-Infused Leeks & Dried Cranberries  
 

Savory Wild Rice Blend  
White & Wild Rice with Herbs & Vegetable Stock 
 

Mandarin Wild Rice Pilaf  
White & Wild Rice, Toasted Almonds, Mandarin Oranges & Yellow Peppers 
 

White Mac & Cheese with Fresh Herbs  
Béchamel Sauce, Melted Smoked Gouda, White Cheddar & Mozzarella  
Fresh Oregano, Rosemary, Parsley & Thyme 
 

Dilled Basmati Rice  

 

 
Homemade Pastas 
Each of Our Pastas is Prepared in Our Kitchens using the Finest  
Semolina & Durum Wheat Flours  
Choice of One: 

Rigatoni or Rotini 
 

Sauces 
Choice of One:  

Pomadoro ï Marinara ï Pesto Ala Crème ï Bolognese ï Spicy Vodka Sauce 
Alfredo ï Broccoli Aglio Olio 
Grated Parmesan Cheese 
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Sweet Finale 
Choice of One:  
 

The Decadent Trio  
Choice of Three 
(Three Pieces per Guest) 
 

Cannoli Shooters  
Cannoli Crème, Chocolate & Pistachio Chips  
Crisp Cannoli Shell  

The Decadent Cheesecake Strawberry   
Large Halved Strawberry dipped in Dark Chocolate  

The Opulent Chocolate Mousse Strawberry   
Large Halved Strawberry dipped in White Chocolate  

Dark Chocolate -Dipped Banana Slice  
Peanut Butter Mousse  

Chocolate Tulip Cup  
Chocolate Mousse, Whipped Cream, Chocolate Drizzle 

Raspberry Chocolate Mousse Cup  
Whipped Cream, Raspberry Sauce 

Key Lime Tartlet  
Fresh Berries 

Chicago Carmel Corn Parfait  
Corn Sponge Cake, Salted Caramel Mousse,  
Cream Cheese Mousse 
Caramel Corn Brittle, Chopped Caramel Corn  

Banana Bread Tiramisu  
Banana Bread, Mascarpone Cream,  
Caramel Crunch Pearls 
Vanilla Pastry Cream, Fresh Berries, Whipped Cream 

Blueberry -Black Rice Pudding  
Blueberry Soda-Infused, Whipped Cream,  
Poached Berries 

 

Carmelita Brownies  
Fudgy Brownies, Homemade Caramel, Fudge Sauce & Whipped Cream  

Voluptuous Bar  
Cheesecake, Cookie Dough, Oreo, Whoppers 

Salacious Bite 
Chocolate Chip Cookie Dough, Peanut Butter Cup, Oreo, Rice Krispy, 
Chocolate Ganache 

House-made Cream Puffs (Choice of Two Flavors) 
Mousse-Filled  Pâte à Choux Topped in White or Dark Chocolate  
Pistachio, Grand Marnier, Kaluha, Black Currant 
Nutella, Vanilla 

Coconut Macaroons  
Chocolate-Dipped or Banana Cream-Filled  

Petite Red Velvet Cupcakes  
Cream Cheese Frosting 

Cheesecake Lollipops 
White & Dark Chocolate 

 
 
 
OR 
 

Mélange of Fresh Fruit  
Melons, Tropicals & Berries Presented with a Carved Melon Centerpiece 
&  

House-baked Cookies 
Biscotti, Ruggalah, Double Chocolate Chip, Oatmeal Raisin  
& Melt in Your Mouth Fancy Butter Cookies 
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Design Your Own Buffet  
Designed for 50 Guests or More  

Pricing Information  
 

Classic  
Select- one Salad, one Chicken Breast Entrée, one Vegetarian 
Entree, one Vegetable, one Side, one Hearth Baked Breads,  
one Sumptuous Dessert, Coffee & Tea Service 
 $35.00 per Guest  

With Passed Progressive Hors Dôoeuvres  
 $44.00 per Guest 
 
 
 
 

Premium 
Select- one Salad, one Chicken Breast Entrée, one Meat,  
one Vegetable, one Side, one Hearth Baked Breads,  
one Sumptuous Dessert, Coffee & Tea Service 
 $39.00 per Guest  

With Passed Progressive Hors Dôoeuvres  
 $48.00 per Guest 
 

 
 

Prestige 
Select- one Salad, one Meat, one Seafood Entrée, one 
Vegetable, one Side, one Hearth Baked Breads,  
one Sumptuous Dessert, Coffee & Tea Service 
 $57.00 per Guest 

With Passed Progressive Hors Dôoeuvres  
$59.00 per Guest 
 

 

Platinum  
Select- one Salad, one Chicken Breast Entrée, one Meat, one 
Seafood Entrée, one Side Dish, one Vegetable, 
one Hearth Baked Breads, one Sumptuous Dessert, Coffee & 
Tea Service 
 $60.00 per Guest 

With Passed Progressive Hors Dôoeuvres  
 $63.00 per Guest 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Vegetarian Entrée Optional with  
Premium ~ Prestige ~ Platinum Buf fet 

(Additional $3.00 per Guest ) 


