%3 DINNER BUFFETS ¢ X&'

Create your own buffet ]:)y Selecting

entrees, Sala(ls, accompaniments, desserts.

Entrees are listed with Chef’s recommended sauce,

but you are welcome to choose any of the listed sauce selections.

All buffets include:
fresh breacl, ]Jutter, soft drinlzs, iced tea, coffee.

Each selection is listed with the per/person price,
and will be prepare(l for the entire number of guests at an event.

When creating a buffet menu, it is typical to select two or more entrées.

SAMPLE BUFFET MENUS
Caesar Salad Spinacl'x Salad

garlic croutons, parmesan c}leese, })a})y spinach, blue c}leese, toasted walnuts,
classic Caesar dressing / 3.00 champagne vinaigrette / 3.00
Short Ribs Whole Roasted Quail
with Twisted Pine Brown Ale sauce / 13 with mushroom duxelles stuﬁing
and almond-orange sauce / 20
Vegetarian Weuing’ton
tofu and roasted mushrooms Grllle(l Salmon
wrapped in pastry / 15 with black bean sauce / 17
Potatoes au gratin Baked Risotto
/ 2.50 /3.00
Grilled Seasonal Veg’eta]:)les Ratatouille
/3.00 /3.50
$36.50 per person $46.50 per person

Please scrou down for entrée selections
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BEEF
Roasted Tenderloin Ribs

red wine sauce with roasted mushrooms /18 with house laarljeque sauce / 12
Prime Rib Brisket
with horseradish cream and chives and au jus / 16 with house laarljeque sauce / 11
Short Ribs Flank Steak
with Twisted Pine Brown Ale sauce /13 with gremola’ca /10

Chef-recommended preparations can be substituted with any one of the following : green peppercorn sauce,
red wine sauce with roasted mushrooms, port sauce, house I)ar})eque sauce, balsamic glaze, Twisted Pine
Brown Ale sauce, horseradish cream and chives, au jus, gremolata (garlic, parsley, lemon zest).

Ask about our other meat options: rabbit, lamb, wild game
inclu(ling‘ antelope, l)ison, carihou, el]z, ostrich, venison

PORK
Whole Roasted Pig Whole Roasted Wild Boar

deboned and stuffed with aromatics and fresh herbs deboned and stuffed with aromatics and fresh herbs
with seasonal fruit chutney /12 with port sauce and roasted mushrooms / 12
Rack of Pork Pork Loin
herb crusted and whole grain mustard sauce / 18 with natural jus / 16
Rack of Wild Boar Wild Boar Tenderloin
herb crusted with apple Lrandy sauce / 24 with white wine glaze /32

Chef-recommended preparations can be substituted with any one of the foﬂowing: seasonal fruit
chutney, whole grain mustard sauce, apple })randy sauce, port sauce and roasted mushrooms,
white wine glaze, herb crust.
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POULTRY
Grilled Quail Grilled Bone-in Chicken

Witl’l gremolata /17 with lemon—caper sauce / 14
Whole Roasted Quail Whole Roasted Goose
with mushroom duxelles s’cuﬁing and almoncl—orange sauce / 20 with sage butter / 27
Duck Breast Whole Roasted Duck
with cassis sauce / 22 with bacon mushroom stuﬁing / 30

Chef-recommended preparations can be substituted with any one of the foﬂowing:
cassis sauce (cream, white wine, créeme de cassis), gremolata (garlic, parsley, lemon zest),

almond and orange sauce, seasonal fruit c}lutney, lemon and caper sauce, natural jus, sage butter

SEAFOOD

Cioppino Sauteed Halibut
fish stew / 18 with salsa verde / 20

Grilled Salmon Roasted Sturgeon Anchoiade

with black bean sauce / 17 anchovies with garlic and olive oil / 18

Baked Lobster Oyster Bar
with clarified butter / market price priced per piece
Gl’llle(l Tuna Tapena(le Steame(]. Mussels Pl‘OVGl’lCal
/12 /13

Colora(lo B ass

with red wine sauce / 18

Chef-recommended preparations can be substituted with any one of the foﬂowing : tarragon butter,
tomato champagne vinaigrette, black bean sauce, sauce provencal, red wine sauce,
lemon caper sauce, tapenacle, tomato relish

o

_up
CHAUTAUQUA

DINING HALL

SPECIAL EVENTS



%3 DINNER BUFFETS ¢ X&'

VEGETARIAN

Penne Pomodoro

penne pasta, tomatoes, fresh her]:)s, parmesan cheese /12

LaSagna

pasta layers, seasonal vegetal)les, ricotta, mozzareﬂa, marinara / 15

Vegetarian Wellington

tofu and roasted mushrooms Wrappecl in pastry / 16

Roasted Red Bells

roasted red bell peppers stuffed with quinoa, mushrooms , fresh herbs,

with Lraised arugula and tomato coulis /13

Legume Ratatouille
assortecl legumes coolzed in the s’cyle of rata’couiue /13
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ACCOMPANIMENTS

SALAD
Mixed Green Salad

carrots, cucumber, tomatoes, balsamic vinaigrette clressing /3.00

Caesar S ala(],

garlic croutons, parmesan cheese, classic Caesar clressing / 3.00

Spinach Salad

Laby spinach, blue cheese, toasted walnuts, cl'lampagne vinaigrette / 3.00

Warm MUSI‘II'OOITI Salacl

roasted mushrooms, braised arugula, fennel, parmigiano-reggiano vinaigrette clressing / 56.00

STARCHES

Butermilk Mashed Potatoes/2.50 Roasted Garlic Mashed Potatoes /2.50
Potatoes au gratin/2.50 Twice-Baked Potatoes /2.00
Seasonal Rice Pilaf/3.00 Baked Risotto /3.00

Orzo /250 Quinoa/3.00

Roastecl New Potatoes/2.50

VEGETABLES

Roasted Root Veg'etal)les with fresh herbs / 3.25
Ratatouille / 3.50

Grilled or Sauteed Seasonal Veg'etal)les /3.00
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