
 
 

Cocktail Supper Buffet I 
All Buffets Include Buffet Tables, Chafing Dishes, Serving Equipment, Cocktail Plates, Forks and Napkins.   

These menus are to be professionally presented by our skilled staff. 

 
Top Round Beef 

Au jus, horseradish cream 

Cocktail sourdough, brioche, pretzel, and multigrain rolls 

 

Cedar Wood Grilled Salmon 
Bourbon bbq glaze 

Celery root slaw 

 

Bowtie Pasta 
Baby spinach, sun dried tomato, gorgonzola cream sauce 

~or~ 

Twice baked Petite Red Potatoes 
Sour cream, fresh chives, shaved pepper jack 

 
Grilled Vegetable Skewers 

Mushrooms, squash, zucchini, red bell peppers 

Chipotle aioli dip 

~or~ 

Broccoli and cauliflower gratin 
Sharp cheddar, provolone, swiss cheese 

 

Caesar Salad 
Baby romaine lettuce, brioche croutons, parmesan cheese 

Lemon Caesar dressing 

 

Dessert 
chocolate fondue 

orange pound cake, caramel fudge brownies, marshmallows,  

apples, strawberries and pineapple 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and 

Decaffeinated Coffee 

 

 

$28 per person 
Tax, Required Service, Rentals and Food & Beverage Facility Fee If Applicable Are Additional 

 



 

 
 

Cocktail Supper Buffet II 
All Buffets Include Buffet Tables, Chafing Dishes, Serving Equipment, Cocktail Plates, Forks and Napkins.   

These menus are to be professionally presented by our skilled staff. 

 
Cote de boeuf 

Hand carved ribeye with Sauce béarnaise 

Petite brioche 
~Chef Required~ 

 

Salmon en croute 
Alaskan salmon, puff pastry, lemon chive butter 

Chandler hill champagne cream 

 

Roasted fingerling potatoes 
Fine herbs, extra virgin olive oil, roasted garlic 

 

Haricot verts salad 
Poached egg, fresh tomato, navel oranges 

Lemon Dijon vinaigrette 

 

Onion soup gratin 
Port wine, aged balsamic, caramelized onion 

Antique gruyere, baguette croutons 

Flambéed table side 

~Chef Required~ 

 

Assorted cheeses 
Brie with assorted dried fruits 

Antique gruyere, gourmandize kirsch, boursin, roquefort 

Brioche crostini, baguette, gourmet crackers 

 

Dessert 
Chocolate profiteroles 

Seasonal fruit vol au vents 

Gianduja mousse roulade 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and 

Decaffeinated Coffee 

 

 

$35 per person 
 

Tax, Required Service, Rentals and Food & Beverage Facility Fee If Applicable Are Additional 

 



 
 

Cocktail Supper Buffet III 
All Buffets Include Buffet Tables, Chafing Dishes, Serving Equipment, Cocktail Plates, Forks and Napkins.   

These menus are to be professionally presented by our skilled staff. 

 
Hand carved Rosemary mustard pork loin 

Petite focaccia rolls 

Balsamic glazed pears 

Caramelized fennel orange marmalade 

Stone ground mustard 

~Chef Required~ 

 

Cedar wood grilled halibut 
Tarragon citrus butter 

Orange pine nut relish 

 

Lobster ravioli 
Lobster, shrimp, and scallop ravioli 

Fresh tomatoes, brussel sprout leaves 

Chandler hill champagne tomato cream sauce 

 

Goat cheese ratatouille gratin 
Ragout of eggplant, squash, zucchini, and tomatoes 

Herbed goat cheese 

Ciabatta bread rusks 

 

Mediterranean calzones 
Capers, fresh mozzarella, roma tomatoes 

Basil marinara 

 

Garden salad display 
Guests choose their own combination of: 

Belgian endive, baby romaine, spinach, red oak leaf, cucumber, grape tomatoes, 

shaved carrot, feta cheese, apples, kalamata olives, red onion, fresh orange 

segments, candied pecans,  alfalfa sprouts, parmesan cheese, croutons, red 

wine vinaigrette, tarragon vinaigrette 

 

Dessert 
An assortment of: 

Raspberry mousse domes, lemon raspberry roulade, chocolate mousse domes, 

caramel pecan diamons, fruit tartlets, chocolate fudge torte 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and 

Decaffeinated Coffee 

 

 

$37 per person 
Tax, Required Service, Rentals and Food & Beverage Facility Fee If Applicable Are Additional 



 

 
 

Cocktail Supper Buffet IV 
All Buffets Include Buffet Tables, Chafing Dishes, Serving Equipment, Cocktail Plates, Forks and Napkins.   

These menus are to be professionally presented by our skilled staff. 

 
Steak Florentine 

Hand carved beef tenderloin 

Rosemary, thyme, basil, garlic 

Herb aioli, roasted garlic red pepper aioli 

Served with ciabattini, and petite focaccia 

~Chef Required~ 

 

Grilled shrimp polenta tartlets 
Gulf shrimp, mascarpone polenta 

 

Grilled chicken brochettes 
Fresh herbs, garlic 

Fennel tomato sauce 

 

Potato gnocchi 
Fresh tomato, parmesan cheese, fresh peas 

Extra virgin olive oil 

 

Trio of bruschetta 
Roma tomato, green olive, fresh ricotta 

White bean, sun dried tomato, and fresh basil 

Curly endive, proscuitto, fresh mozzarella 

 

Antipasto 
Grilled eggplant, zucchini, portabella mushrooms, bell peppers 

Cilegini mozzarella tomato salad 

Grilled artichokes with aged balsamic 

 

Assorted miniature pastries to include 
Tiramisu, cannolis, Italian cheesecake, chocolate hazelnut bocci 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and 

Decaffeinated Coffee 

 

 

$39 per person 
 

Tax, Required Service, Rentals and Food & Beverage Facility Fee If Applicable Are Additional 

 

 



 

 
 

Cocktail Supper Buffet V 
All Buffets Include Buffet Tables, Chafing Dishes, Serving Equipment, Cocktail Plates, Forks and Napkins.   

These menus are to be professionally presented by our skilled staff. 

 
Stir-fry station 

Guests choose their own combination of: 

Beef or chicken tempura 

Broccoli, peppers, mushrooms, onions 

Ginger soy sauce 

Orange ginger sauce 

Steamed jasmine rice 

Fried rice 

~Chef Required~ 

 

Hand rolled sushi station 
Spicy tuna roll, tempura, spicy mayonnaise 

Smoked salmon roll, dill cream cheese, hard cooked egg, red onion 

California roll, julienne of vegetables, wasabi 

Wasabi, pickled ginger, soy sauce 

~Chef Required~ 

 

Grilled Chile lime shrimp skewers 
Gulf shrimp, pineapple, peppers, 

Chile lime glaze 

 

Soba noodle salad 
Cucumber, diakon, carrot, cilantro, bean sprouts 

Toasted sesame vinaigrette 

 

Crispy spring rolls 
Napa cabbage, shaved vegetables, crispy wonton wrap 

Carrot plum sauce, ginger soy, wasabi mayonnaise 

 

Asian pork pot stickers 
Caramelized shallot soy dip 

 

Dessert 
Tropical fruit display served with  

Sweet coconut honey dip, Palm sugar ginger syrup and Spicy chocolate sauce 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and 

Decaffeinated Coffee 

 

$44 per person 
 

Tax, Required Service, Rentals and Food & Beverage Facility Fee If Applicable Are Additional 


