CREATIVE CUISINE FOR EXTRAORDINARY EVENTS

CORPORATE HOT BUFFET MENU
Each Entrée includes:

Assorted Encore Bread Basket with Butter
One Salad & Two Accompaniments
Assorted Cookies, Brownies
Bottled Water, Assorted Sodas, & Ice

Formal Set up - $80. Includes china platters & stainless chafers, Wire Racks & Sternos $10 each

Salads Caesar Salad
Select One: romaine | shaved parmesan cheese | homemade croutons
Greek Salad

romaine | mesclun | kalamata olives | cucumber | tomato | feta |
red & yellow peppers | lemon herb dressing

Garden Salad
fresh seasonal vegetables | mixed greens | balsamic vinaigrette

Baby Spinach Salad
spinach | roasted apples | goat cheese | mango | dried cranberries |
creamy mango dressing

Chopped Southwestern Caesar Salad
romaine |roasted corn | black beans | red peppers | tortilla strips |
southwest caesar dressing

Chopped lItalian Salad
romaine | mesclun | mozzarella | black olives | roasted peppers |
sun-dried tomatoes | balsamic vinaigrette

Chopped Hawaiian Salad
romaine | strawberries | mango | macadamia nuts |
pineapple | toasted coconut | white balsamic vinaigrette

Market Salad

arugula | mesclun | radicchio | avocado | tomato | cucumber | crispy potato
threads | shaved parmesan | guacamole vinaigrette

Tuscan Salad
arugula | radicchio | iceberg | mozzarella | green olives | sun-dried tomatoes |
celery | cucumber | roasted peppers | red wine oregano vinaigrette

Kale Caesar
kale | fried parmesan chick peas | croutons | peppercorn parmesan dressing
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Kale Quinoa Salad
quinoa | kale | olive oil | dill | cilantro | red onion | crumbled feta |
lemon mustard vinaigrette

Baby Arugula Salad
Baby arugula | strawberries | crumbled goat cheese | toasted almonds |
white balsamic vinaigrette

Harvest Salad
mesclun | frisee | butternut squash | roasted beets | dried cranberries |
crumbled goat cheese | white balsamic vinaigrette

Entrees

Chicken Selections 22  Chicken Marsala
wild mushroom demi-glace

22 Chicken Balsamic
frizzled onions | wild mushrooms

22  Lemon Chicken
artichokes | capers | lemon-white wine sauce

22 Parmesan Encrusted Chicken
tomato bruschetta | basil | balsamic glaze drizzle

23  Pan Roasted Chicken Breast
roasted garlic | white wine | artichokes | shiitake mushrooms | spinach |
natural chicken jus | add sausage +$3, shrimp +$5

23 Wild Mushroom Chicken
risotto stuffed chicken | wild mushroom risotto & spinach |
truffle mushroom sauce

23 Chicken Bruschetta Scampi
tomato | capers | basil | parsley

23 Tuscan Chicken

white beans | roasted peppers | marinated tomatoes | broccoli rabe |
white wine | add sausage +$3, shrimp +$5

23 Spring Chicken
peppers | zucchini | asparagus | fennel | cavetelli |
lemon dill sauce

23 Rustic Chicken
mushrooms | mushrooms | fennel | brussels sprouts | artichoke |
baby potatoes

23 Ppesto Chicken
long hot peppers| grape tomato | fingerling potato | red pepper fonduta




CREATIVE CUISINE FOR EXTRAORDINARY EVENTS

ENCORE

23  Garlic & Herb Roasted Chicken
broccoli rabe | Italian sausage | roasted peppers | garlic parmesan broth

23 Roasted Chicken
artichokes | garbanzo beans | olives | spinach | preserved lemon |
white wine chicken jus

23 Buttermilk Fried Chicken
honey drizzle |

21 Red Wine Braised Chicken Legs and Thighs
mushrooms | pearl onion | carrots | potato | red wine demi glace

21 Creamy Chicken Pot Pie
roasted vegetables | potato | peas | puff pastry

23 Anitpasto Stuffed Chicken
salami | pepperoni | provolone | olive | peppercini | tomato broth

22 Whole Roasted Split Chicken
roasted garlic | grilled lemon

Beef Selections 33  Filet of Beef with Frizzled Onions
Choice of Sauce:
au poivre | dijon mustard brandy sauce | red wine demi-glace |
truffle demi-glace

33  Roasted Beef Tenderloin
fingerling potatoes | haricot verts | creamy brandy peppercorn sauce

33 Filet of Beef
Wild mushrooms | spinach | crumbled bleu cheese | crispy onions

26  Grandma’s Braised Beef Brisket
frizzled onions

26  Braised Beef Brisket
potato | turnip | carrot | grain mustard | cornichons

29  Beef Short Ribs “Bourgignon”
potato | carrot | parsnip | pearl onion | cremini | red wine demi glace

29  Braised Beef and Barley Short Ribs

roasted vegetables | barley | roasted garlic sauce
o7  Grilled Flank Steak

roasted grape tomatoes | green beans | red potato

>7  Grilled Flank Steak
black beans | roasted corn| pico di gallo

22  Homemade Meatloaf
herbed potato strings | BBQ onion gravy

22 Rustic Meatloaf
peas | carrots | BBQ gravy
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Seafood Selections 27  Grilled Salmon Medallions
horseradish sauce

27  Grilled Salmon
tomatoes | olives | capers | herbs

27  Black & White Sesame Crusted Salmon
mango salsa

27  Roast Salmon
white bean ragout | chorizo | roasted peppers | mustard cream sauce

27 Seared Salmon
roasted beets | asparagus | horseradish cream

28  Jumbo Shrimp Francaise
artichokes | capers | lemon-white wine sauce

28 Jumbo Shrimp and White Bean Bruschetta

28  Sautéed Ginger-Soy Shrimp
stir-fried vegetables

26  Seafood Pot Pie
vegetables | creamy brandy | puff pastry

30  Jumbo Lump Crab Cakes
roasted red pepper coulis

34  Chilean Sea Bass
gnocchi | brown butter | red & yellow grape tomatoes
julienne vegetables | lemon wine sauce

34  Sea Bass

saffron potato | asparagus | lobster brandy sauce
27  Codfish

spinach | toasted almonds | brown butter sauce
27  Codfish

mussels | calamari | fennel | saffron-tomato broth

34 Lemon and Herb Crusted Halibut

Vegetarian 20  Eggplant Rollatini

Selections 20  Stuffed Zucchini (Vegan)
tomato broth

20  Falafel Cakes (Vegan)
cucumber dill avocado dip

20 Vegetable Lasagna
20 Jasmine Rice Cake (Vegan)

bok choy | edamame | shiitake stir fr
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20  Zucchini Noodles
grape tomato | capers | olive | pesto

20 Vegetable Farro Risotto
wrapped in eggplant

Entree Roasted Red Potatoes | Caramelized Onion | Bacon
Accompaniments

Starch
Select One: Mashed Yukon Gold Potatoes | Roasted Garlic

Cheddar and Chive Mashed Potatoes
Braised Idaho Potato

Rosemary Roasted Red Potatoes

Roasted Fingerling Potato | Braised Leeks | Herbs

Braised Sweet Potato | Pecan | Dried Cranberry | Marshmallow
Toasted Mushroom Cous Cous

Herbed Rice Pilaf | Orzo | Lemon

Lemon Brown Rice | Garlic | Thyme

Mushroom Risotto Cakes | Creamy Mushroom | Truffle Sauce
Creamy Polenta | Braised Greens | Mushrooms

5 Cheese Cavatappi Macaroni & Cheese

Farro
greens | scallions | spinach | zucchini | arugula | broccoli

Entree Sautéed Julienne Vegetables
Accompaniments garlic | shallots | herbs

Vegetable Sautéed Broccoli
Select One: garlic | parmesan cheese

Grilled Vegetables
herb oil

Steakhouse Creamed Spinach
Roasted Root Vegetables

Haricots Vert
butter sautéed | frizzled onion topping

Sautéed Bok Choy
shiitake mushrooms | slivered carrots
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Roasted Cauliflower
dried cranberries | herbs

Grilled Asparagus
mushrooms | shallots | parmesan

Broccoli Rabe

roasted peppers | garlic | white beans
Roasted Brussels Sprouts

leeks | crispy bacon

Harricot Verts
shallots | pecans

Roasted Brussels Sprouts
parsnips | carrot

DELIVERY FEE

Customers are responsible for lost or damaged equipment.

PLEASE NOTE: INGREDIENTS ARE NOT ALL-INCLUSIVE.
PLEASE CONTACT US REGARDING ANY POSSIBLE FOOD ALLERGIES.
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