
CHEF’S        CHEF’S        
MENU              MENU              

DU JOURDU JOUR

All buffets include:
sliced seasonal fruit

Minimum of 20 Guests

Attendant is required

Asian                             
Buffet

Sesame Tomato Salad

Asian Chop Salad

Kimchi Tofu Stew

Korean Braised Cod

Szechuan Chicken 

Jasmine Rice

Steamed Bok Choy

Vietnamese Flan

Alma Mater                                     
Buffet

Beet Root Salad

Gnocchi Green Goddess

Pasta Salad

Smoked Eggplant

Quinoa Pilaf

Shellfish Skillet Paella

Slow Cooked Chicken 

Bolognese      

Broiled Broccoli

Lemon Tiramisu 

French                    
Buffet

Haricot Verts Salad

French Bistro Salad

Baked Ratatouille

Grilled Swordfish Provencal 

Coq Au Vin

French Onion Rice

Roasted Root Vegetables 

Pear Tarte Tatin

International                                    
Buffet                                                                  

Quinoa Salad

Greek Salad

Baked Rigatoni

Chicken Francese

Traditional Beef Bourguignon

Garlic Mashed Potatoes

Braised Kale and Onions

Assorted Mini Pastries

Mediterranean 
Buffet

Spinach Ravioli & Artichoke
Salad 

Grilled Gem Lettuce & Sweet 

Tahini

Black Eyed Pea Stew

Moroccan Style Salmon

Chicken Shawarma

Lemon Potatoes

Stuffed Savoy Cabbage 

Italian Rainbow Cookies

The Menu du Jour is a currated chef’s choice buffet selection offered at a 
discounted rate when ordered on the scheduled day of the week.
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