
Cocktail Hour
1 hour of passed service, select 5 appetizers:

Bruschetta & Goat Cheese Crostini | Triple-Cream Brie, Prosciutto & Fig Crostini
Pork & Apple Sausage Rolls | Caprese Skewers | Mini Quiche

Vegetable Spring Rolls | Crispy Coconut Shrimp 

Dinner-Buffet Stations
Select 2 proteins:

Roasted Lemon & Herb Chicken | Beef Brisket | St. Louis Pork Ribs
BBQ Chicken & Pineapple | Salmon | Signature Pulled Pork

Crackling Pig Roast | Spinach & Ricotta Cannelloni (V)
Includes a vegetarian/special diet alternative

Choose 2 salads & 2 hot side dishes from our catering menu
Freshly baked dinner rolls, sourdough bread and butter

Services Include
Professional service staff/ Chefs on-site

Your buffet set with china plates, linen napkin-wrapped cutlery, elegant chafing & buffetware
Annual Menu Tasting Event on April 11 , 2027th

Add-Ons
Cocktail Hour - Upgrade to Manned Grazing Station: from $5/guest
Wine & Water Glasses, Carafes with Water Service : $5.50/guest

Dessert Course & Coffee Station: $8.50 - $16/guest 
Late Night Station: $8.50 - $16/guest

Bar Package: from $18.50/guest

For full menu descriptions and options, click here
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