
 
 

Dinner  Buffet I 
All Buffets Include Skirted Buffet Tables, Decorations, Chafing Dishes and Serving Equipment.  These menus are to be 

professionally presented by our skilled staff.  Tax and Required Service is additional. 
Buffet served with handcrafted artisan breads and butter 

 
Hand carved Herb Roasted Top Sirloin 

 Chandler Hills Merlot  Demi-Glace 

 

Grilled medallion of chicken 
Ozark forest mushroom ragout 

Chandler hills champagne cream 

 

Roasted Garlic potato puree 
Yukon Gold Potatoes, Fresh Basil, Parmesan Cheese 

 

Haricot vert 
Brown Butter, Slivered Toasted Almonds 

 

Rigatoni Pasta 
Sautéed Baby spinach, oven roasted tomatoes,  roasted garlic oil, fresh basil,  

shaved parmesan cheese 

 

Salad of baby mixed lettuce 
Fresh orange segments, dried apples, and fresh fennel 

 lavender Dijon vinaigrette 

 

Died fig and marscapone short bread 
Dried fig scone filled with a honey marscapone cream 

 

Chocolate Grand Marnier Torte 
Vanilla bean crème anglaise 

 

Stonebridge champagne marinated berries 
Chantilly cream 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and Decaffeinated Coffee 

 

 

$29 per person 
 

 



 
 

Dinner  Buffet II 
All Buffets Include Skirted Buffet Tables, Decorations, Chafing Dishes and Serving Equipment.  These menus are to be 

professionally presented by our skilled staff.  Tax and Required Service is additional. 
Buffet served with handcrafted artisan breads and butter 

 
Chile rubbed flank steak 

Hand carved  
Served with salsa verde 

And a roasted corn black bean salsa 

 

Bronzed Tilapia 
 Orange Pine nut Relish 

 Citrus Beurre Blanc 

 

Saffron scented rice pilaf 
  oven roasted tomatoes and toasted cumin 

 

Steamed Vegetable Medley 
An Assortment of Seasonal Vegetables, Lightly Tossed in Butter 

 

Roasted Herb Fingerling Potatoes 
Garlic, Basil, Thyme, Rosemary, Extra Virgin Olive Oil 

 

Salad of mixed greens 
Teardrop Tomatoes, Kalamata Olives,  

Red Onion, And Feta Cheese 

 Red Wine Vinaigrette 

 

Seasonal fruit vol au vents 
Diplomat cream 

Flaky puff pastry 

 

Praline Profiteroles 
Salted caramel sauce 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and Decaffeinated Coffee 

 

 

$35 per person 
 

 



 
 

 

Dinner  Buffet III 
All Buffets Include Skirted Buffet Tables, Decorations, Chafing Dishes and Serving Equipment.  These menus are to be 

professionally presented by our skilled staff.  Tax and Required Service is additional. 
Buffet served with handcrafted artisan breads and butter 

 
Hand-Carved Prime Rib of Beef 
 Horseradish Cream, Three Mustard Sauce 

 

Cedar Plank Salmon 
 Hoisin BBQ Glaze,  Celery Root Slaw 

 

Roulade of chicken 
Fine herb couscous, bruinoise of autum vegetables, macerated golden rasins 

 

Caramelized leek and wild mushroom tart gratin 
Missouri heartland creamery goat cheese  

 

Maple syrup glazed sweet pototoes 
Missouri black walnut confit, fresh rosemary 

 

Penne Pasta 
  roasted pepper medley, chandler hills great heron pinot gris sage wine cream 

 

Red Oak Leaf and endive salad 
Red grapes, gorgonzola cheese, candied pecans, Spanish green olives 

Toasted sesame orange vinaigrette 

 

Display of imported and domestic cheeses  
 aged gouda, manchego 3 month, dill havarti 

Crostini, Lavosh, and Gourmet Crackers 

 

Assorted miniature pastries 
Gianduja mousse, raspberry domes, chocolate éclairs, lemon raspberry 

roulade, caramel pecan diamonds 

  

Dessert is accompanied by Locally Roasted Chauvin Regular and Decaffeinated Coffee 

 

 

$40 per person 



 
 

 

Dinner  Buffet IV 
All Buffets Include Skirted Buffet Tables, Decorations, Chafing Dishes and Serving Equipment.  These menus are to be 

professionally presented by our skilled staff.  Tax and Required Service is additional. 
Buffet served with handcrafted artisan breads and butter 

 
Hand-Carved Beef Tenderloin 

 chandler hills merlot  Demi Glace, Ozark forest morel mushrooms 

 

Pomegranate mustard pork tenderloin 
Roasted prikly pear 

Chandler hill cabernet sauvignon gastrique 

 

Pan roasted halibut 
Green lentils, crumbled Missouri goat cheese, preserved lemon  

 

Gratin dauphinois 
Shaved Yukon potatoes, parmesano riggiano, chive custard  

 

Roasted brussel sprouts 
 toasted bread crumbs, fine herbs, aged asiago 

 

Watercress and Red Oak Leaf Salad 
Brown sugared Pears, Tillamook Cheddar, crimson plums 

 Pear Brady Vinaigrette 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and Decaffeinated Coffee 

 

 

$50 per person 
 

 

 

 

 

 

 

 

 

 

 



 

    

Dinner Buffet V 
All Buffets Include Skirted Buffet Tables, Decorations, Chafing Dishes and Serving Equipment.  These menus are to be 

professionally presented by our skilled staff.  Tax and Required Service is additional. 
Buffet served with handcrafted artisan breads and butter 

 
Hand carved leg of wild boar 

Red currant balsamic glaze 

Caramelized apples, stone ground mustard 

 

Medallion of venison, hunter style 
Celery root tatin 

Chandler hills vigonier wine sauce 

 

Potato ghnocci 
Roma tomatoes, pecorino romano, extra virgin olive oil, wilted spinach 

 

Black Truffle & Chive risotto 
 Caramelized Shallots shaved Parrano Cheese 

 

 Eggplant involtini 
Fresh ricotta, basil, creamy marscapone 

Tomato sauce Florentine  

 

Roasted rainbow beets 
Fresh rosemary, extra virgin olive oil 

 

Antipasto 
Grilled artichokes with aged balsamic 

Ciliegini mozzarella, roasted garlic and grape tomato salad 

Marinated olives in extra virgin olive oil 

  

Cheese 
Fontina fontal, Shaved pecorino romano,  

Gorgonzola macerated in port wine,  Peppered Missouri goat 

 

Dessert is accompanied by Locally Roasted Chauvin Regular and Decaffeinated Coffee 

 

 

$65 per person 


