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Luncheon Buffet Options 
Fresh Fruit Display 

with strawberries and grapes 
 

Fresh Baked Sesame Rolls and Butter 
 

Asian Style Pasta Salad with a tangy dressing 
with marinated and grilled chicken breasts, broccoli florets, slivered almonds  

Zesty Lemon Bars or Miniature Cherry Cheesecakes 

 
 

Fresh Fruit Display 
with watermelon, cantaloupe, pineapple, strawberries, and grapes 

 

Fresh Baked Rolls and Butter 
 

Bowtie Chicken Pasta Salad 
with red grapes, green onions, and salty cashews 

 

Chocolate Devil’s Food Cake with Whipped Hot Fudge Frosting or 

Lemon Zest Cake with Butter Cream Cheese Frosting 
 
 

Country Coleslaw 
With crushed peanuts and a tangy dressing 

Fresh Baked Rolls and Butter 

Home-style Baked Beans  
with sautéed onion, bacon, and topped with cheddar cheese 

Sweet Pulled Pork 

Chocolate Devil’s Food Cake with Whipped Hot Fudge Frosting or 
Lemon Supreme Cake with Butter Cream Cheese Frosting 

 



Caesar Salad with assorted Parmesan Cheeses and Croutons 
 

Fresh Baked Shallot Herb Rolls and Butter 
 

Cellentani Pasta Salad with sun-dried tomatoes, basil, and pine nuts with Balsamic dressing 
 

Marinated and Grilled Garlic and Rosemary Chicken Breasts 
 

Triple Chocolate Chunk Brownies or Snickerdoodle Cookies 

 
 
 

Fresh Fruit Display 
with watermelon, cantaloupe, pineapple, strawberries, and grapes 

 

Miniature Italian Salad Cups with olives, cherry tomatoes, red onion, and 
Creamy  Italian  Dressing and seasonings 

 

Honey Ham and Swiss Cheese Sliders on sweet Hawaiian bread 
with a Buttery Dijon Mustard Drizzle 

 

Zesty Lemon Bars or Triple Chocolate Chunk Brownies 

 
 
 

Tossed Fresh Fruit Salad with all seasonal favorites 
 

Miniature Creamy Macaroni Salad Cups 
 

Assorted Potato Chip Basket 
 

Brioche Style Buns with Shredded BBQ Chicken 
Served with diced sweet onion and cheddar cheese 

 

Texas Sheetcake Bites or Sugar Cookies 

 
 
 
 
 
 
 



 
Mexican Tossed Salad with Cilantro Cumin Dressing 

Diced Tomatoes, Cotija Cheese, Pinenuts, Tortilla Strips 
 

Assorted Colored Tortilla Chips with Homemade Pico de Gallo and Picante Salsa 
 

Shredded Fiesta Chicken 
Creamy shredded chicken with tomatoes, black beans, and corn 

“Taco size” Flour Tortillas served with shredded lettuce, cheese, and sour cream 

Raspberry Cheesecake Bars or Texas Sheetcake Bites 

 
 
 

Caesar Salad Cups with assorted Parmesan cheeses and garlic herb croutons 
 

Loaded Caprese Salad (small cups) 
Fresh Mozzarella balls, cherry tomatoes, cucumbers, red onion, and diced basil 

 

Pepperoni and Mozzarella Cheese Calzones or 
Penne Pasta with Sliced Italian Sausage with Italian Red sauce and Parmesan cheese 

Add Creamy Alfredo Sauce for $1.00 per person 
 

Assorted Cookie Display 
Old Fashioned Chocolate Chip and  Chewy Lemon Crinkle Cookies 

 

 
Tossed Asian Salad with a Sweet Sesame Dressing 

Romaine Lettuce and Cabbage Mix, Mandarin Oranges, Green Onions, 
Edamame, Wonton Strips, and Slivered Almonds 

 

Honey Sesame Glazed Rolls and Butter 
 

Marinated Pan-Seared Fettuccine Noodles  
with Carrots, Snow peas, and Water Chestnuts 

 

Grilled Ginger Sesame Chicken Breasts 
 

Miniature Triple Chocolate Mousse or Strawberry Shortcake Dessert Shots 
 

 



Fresh Cut Watermelon Display 
 

Country Coleslaw with tangy dressing and crushed peanuts 
 

Ranch Style Baked Beans with bacon bits 
 

Fresh Grilled Hamburgers with fresh buns 
Served with Cheddar cheese, lettuce, tomatoes, grilled onions, and mushrooms 

Mustard, Mayo, Ketchup, and Tangy Homemade BBQ Sauce 
 

Baked Apple or Cherry Cobblers and Miniature Ice Cream cups 

 
 
 

Asian Salad with a Tangy Poppyseed Dressing 
with Mandarin oranges, Edamame, and crispy chow mein noodles 

 

Crispy Wonton Chips with Sweet Chili Dipping Sauce 
 

Loaded Fried Rice with veggies and egg 
 

Stir-fry Broccoli Beef 
 

Zesty Lemon Bars or Toasted Coconut Squares 

 
 
 

Festive Garden Salad with Buttermilk Ranch and Italian Dressings 
Cucumbers, tomatoes, shredded carrots, and Edamame 

 

Fresh Baked Rolls and Butter 
 

Cheesy Scalloped Potatoes 
 

Marinated and Shredded BBQ Beef 
 

Chocolate Devil’s Food Cake with Whipped Hot Fudge Frosting or 

Spice Cake with Whipped Cream and Caramel Drizzle 
 
 
 
 



Mexican Tossed Salad with Cilantro Cumin Dressing 
Diced Tomatoes, Cotija Cheese, Pinenuts, Tortilla Strips 

 
 
 

Loaded Nacho Bar 
Assorted tortilla chips, Queso Nacho cheese, 

shredded slow cooked Carnitas or Seasoned shredded chicken 

Sour cream, Pico de Gallo, Picante Sauce, black olives, 
Pickled jalapenos, diced red onions, and sour cream 

 

Cinnamon Churro Bites with Hot Fudge Dipping Sauce 
 
 
 

**All buffet-style lunches come with a flavored beverage and a water display** 
Sparkling Cranberry Punch, Sparkling Apple Cider, 

Lemonade, Strawberry Lemonade, Coconut Lemonade, 
Peach Lemonade, Mint Lemonade, or Vanilla Lemonade 

 
Plus, Sales Tax and 22% Gratuity 

25 Person Minimum 
 
 

Included Services: 
Delivery and setup 

2 hours of food service 
Buffet and food display linens 

Crystal plastic plates, utensils, cups, and napkins 
Full clean-up after service 

 
Not Included: 
Buffet tables 

Guest tables, chairs, and linens 
Cake cutting service (for weddings) 

Outdoor workstation 
 

***Due to rising industry costs, prices are subject to change at any time*** 


