
main entrees
for buffet 2nd entree $8 pp

for most.

D I JON CH I CKEN $26  G F
P ROS C IU T T O  ASPARAGUS  CH I CKEN 

MED I TE R RANEAN CH I CKEN $27  G F
CH I CKEN P I CA T TA  $26  G F
CH I CKEN MARSA LA  $27  G F
HAWA I IAN CH I CKEN $26
BROWN SUGAR  SA LMON $25  G F
SOY G INGE R  G R I L L ED  AH I  $25
COCONUT  POACHED COD O R  

MACADAMIA SEABASS  $45  GG
WI LD  CAUGHT  SH R IMP 

SEA FOOD S TA T I ON MP 
S I R L O IN  S TEAK B I T E S  W I TH  

P R IME R IB  CA RV ING S TA T I ON $30
G F
ESP RES SO  RUBBED S L I CED  S T R IP   

  IN  L EMON SAUCE $28  G F

   SA LMON $26  G F   

   S CAMPI  $27  G F

   CH IMICHUR I  $28  G F

   S T EAK $35

ga r l i c  bu t t e r  f i l e t  b i t e s

f i l e t  o f  bee f  ca rv ing  

bee f  we l l ing ton $45
bee f  meda l l i ons  in  a  

map le  g lazed  tu rkey
breas t  $ 24
sou the rn  ham $24  g f
ham and tu rkey ca rv ing
s ta t i on  $30
Ga r l i c  r o semary po rk  

a rp i co t  chu tney po rk  

Vegan COCONU T  CU R RY
CAU L I F L OWE R  
VEGAN S TU F F ED  SEASONA L
SQUASH $24
VEGAN GA R L I C  G INGE R  T O FU  

ha r i s sa  eggp lan t  w i th
ch i ckpeas  $ 26  g f  ve
s tu f f ed  po r t obe l l o
mushrooms $26  g f  ve

   $ 35  g f  

   s t a t i on  $38  g f

   w i l d  mushroom
   sauce  $32  g f

   l o in  $ 24  G f

   l o in  $ 25

   $ 24  g f

 
 

 Priced per person
 12 PERSON MINIMUm

two sides and garden salad
included

V=VEGETARIAN
VE=VEGAN

GF=GLUTEN FREE 


