
Themed Dinner Buffets 
Includes iced tea, fresh brewed coffee, decaffeinated coffee and gourmet tea selection 

Minimum 30 people 

Florida Latin 

Salad 

Avocado, Tomatoes, Red Onion, Lime Chili Dressing, 
Mixed Local Greens, White Zinfandel Dressing  

Assorted Artisan Bread 

Classic Cuban, Foccaci  

Entrees 

Roasted (Cuban) Chicken 
Ropa Vieja, Shredded Spiced Beef with Tomato, Olives, Onions and Peppers 
Pork Loin, Cumin Rubbed, Chimichurri 
Rice with Pigeon Peas 
Yuca, Sour Orange Mojo, Red Onion  
Fried Sweet Plantains 

Desserts 

Cinnamon Churros, Hot Chocolate Sauce 
Rice Pudding 

 50 
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Themed Dinner Buffets, continued 
Includes iced tea, fresh brewed coffee, decaffeinated coffee and gourmet tea selection 

Minimum 30 people 

Tropical Island 

Salads 

Field Greens, Pear Gorgonzola 
Potato, Egg and Cilantro Lime Vinaigrette Salad 
Display of Fresh Tropical Fruits, Passion Fruit Drizzle 

Assorted Artisan Breads 

Whole Wheat, French Roll 

Entrees 

Jamaican Jerk Chicken 
Grilled Marinated Mahi Mahi, Papaya Mango Chutney 
Carnitas, Tender Fried Pieces of Pork Mojo, Sautéed Onions 
Congris, Black Beans and Rice, Cilantro 
Tostones, Fried Plantain with Mojo 

Coconut Cream Pie, 

Desserts 

Mango Mousse Cake 

Spiced Banana Cake 55 
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Themed Dinner Buffets, continued 

Minimum 30 people 

Barbecue Grill 

Salads 

Creamy Cole Slaw 
Smokehouse Potato Salad, Bacon, Scallions, Chives, Mixed in Sour Cream Dressing 

Assorted Artisan Bread 

Corn Bread Muffins 

Texas Style Garlic Bread 

Entrees 

Chipotle BBQ Pulled Pork 
Barbeque Ribs 
Teriyaki Garlic Honey Chicken 

Creamy Butter Grilled Corn on the Cob 
Brown Sugar Smokey Baked Beans 

Baked Mac and Cheese 

Desserts 

Bread Pudding with Whiskey Sauce 
Deep Dish Pecan Pie 
Pineapple Upside Down Cake 60 
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	Sierra Classic
	Floridian Continental
	Assorted Breakfast Pastries
	Cookie Break
	Assorted Danish, Muffins or Croissants 50 per dozen
	Potato Chips, Pretzels, Popcorn, Terra Chips or Tortilla Chips 15 per pound
	Homemade Soups
	Old Fashioned Chicken Noodle
	Cream of Mushroom
	Minestrone
	Tomato Basil Bisque
	Black Bean Soup
	Salads
	Wild Mixed Green Salad - Wild Mixed Greens with Fresh Tomatoes, Banana Peppers
	and Vegetable Confetti, In-house made dressing
	Spinach Salad - Spinach, Bacon, Mushrooms, Toasted Walnuts and Tomato
	Apple Cider Mustard Dressing
	Caesar Salad – Romaine Lettuce, Herb Croutons, Fresh Romano Cheese and Parmesan
	Creamy Garlic Dressing
	Enhancement
	Caprese Salad - Vine Ripe Tomatoes, Mozzarella, Fresh Basil
	Virgin Olive Oil 4 additional
	Baby Wedge Salad - Baby Iceberg Lettuce, Ripe Tomatoes
	Red Spanish Onion, Bacon, Buttermilk Ranch Dressing 3 additional
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	Summer Trio
	Boxed Lunches
	Chicken Sandwich
	Ham, Turkey or Roast Beef Sandwich
	Tortilla Wrap
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	Havana Grill
	Salads
	Plated Dinner
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	New York Sirloin
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	Chocolate Roulade
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