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SUMMER MENU 

PASSED HORS D’OEUVRES
Prices listed are for per individual piece.  
Minimum order of fifty (50) pieces per item. 

BACON-WRAPPED PINEAPPLE  |  4.50
Sweet pineapple wrapped in crisp bacon and  
finished with a rich bourbon glaze

PROSCIUTTO & CANTALOUPE SKEWERS  |  4.50  
Fresh cantaloupe, mozzarella pearls, and prosciutto,  
finished with a balsamic drizzle

PIMENTO CHEESE STUFFED MINI PEPPERS  |  4
Sweet mini peppers filled with our house-made  
pimento cheese

WATERMELON, FETA & MINT SKEWERS  |  4
Refreshing watermelon paired with feta cheese and  
fresh mint

SMOKED SALMON CROSTINI  |  4.75
Smoked salmon served on a toasted crostini with  
dill cream cheese

MINI CRAB CAKES WITH LEMON AIOLI  |  5.25
House-made crab cakes served with a bright lemon aioli

GRAZING DISPLAYS
Designed to serve up to 50 guests. 

SMOKED SUMMER SAUSAGE &  
SHARP CHEDDAR BOARD  |  300
A beautifully arranged grazing display featuring 
smoked summer sausage, aged sharp cheddar, 
artisan crackers, bourbon mustard, pickled  
vegetables, dried fruit, candied nuts, and  
seasonal berries

MEDITERRANEAN MEZZE PLATTER  |  260
Traditional hummus, baba ghanoush, marinated 
olives, cucumbers, carrots, celery, and warm  
pita bread

SEASONAL FRUIT DISPLAY  |  260
An abundant assortment of fresh seasonal fruits, 
artfully arranged
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SUMMER MENU

CUSTOM SUMMER BUFFET  
Prices listed are per guest. Minimum of 50 guests required.  
Buffet pricing is based on a maximum service time of 90 minutes.

Buffet selections include: 
·	 One salad
·	 Two or three entrées
·	 One vegetable
·	 One starch
·	 One dessert
·	 Assorted dinner rolls and butter
·	 Freshly brewed regular and decaffeinated coffee
·	 Iced tea and water

SALAD SELECTIONS  
Choose one (1): 

·	 Mango Cucumber Lime Salad – Fresh mango,  
cucumber, julienned red and yellow peppers,  
red onion, jalapeño, and cilantro tossed with  
lime juice and olive oil, served over crisp romaine

·	 Garden Salad – Mixed greens, cucumbers,  
tomatoes, carrots, radishes, shredded cheese,  
croutons, and balsamic vinaigrette

·	 Summer Berry Salad – Baby spinach topped  
with strawberries, blueberries, candied pecans,  
goat cheese, and raspberry vinaigrette

·	 Blueberry Arugula Salad – Fresh arugula,  
blueberries, goat cheese, and honey vinaigrette

ENTRÉE SELECTIONS
Choose two (2) OR three (3):

·	 Herb-Grilled Chicken Breast with  
Peach Salsa – Tender grilled chicken breast 
topped with a fresh peach salsa featuring  
red peppers, cilantro, and lime

·	 Mojo Citrus Pork Loin – Pork loin marinated  
in orange, lemon, lime, garlic, mint, cilantro, 
and oregano, then roasted and sliced to order

·	 Lemon Herb Boneless Chicken Thighs –  
Juicy boneless chicken thighs seasoned  
with roasted garlic and fresh herbs

·	 Mango Teriyaki Salmon – Seared Atlantic 
salmon finished with a mango teriyaki glaze 
accented with fresh ginger, garlic, lime, and 
green onions

·	 Grilled Flank Steak with Chimichurri –  
Perfectly grilled flank steak topped with a 
vibrant herb chimichurri sauce offering bold, 
savory flavor and a touch of heat

CHOOSE TWO (2) ENTREES  |  42.50

CHOOSE THREE (3) ENTREES  |  45.50
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SUMMER MENU

CUSTOM SUMMER BUFFET continued           

VEGETABLE SELECTIONS
Choose one (1): 

·	 Grilled Zucchini, Yellow Squash & Sweet Peppers

·	 Charred Broccolini with Lemon Butter

·	 Parmesan Roasted Asparagus

·	 Roasted Okra with Smoked Paprika Aioli

·	 Orange, Ginger & Tarragon Rainbow Carrots

 

STARCH SELECTIONS
Choose one (1): 

·	 Wild Rice Pilaf

·	 Roasted Sweet Potato & Corn Hash –  
Fire-roasted sweet potatoes combined with  
sweet corn, peppers, onions, and fresh herbs

·	 Citrus Herb Orzo – Tender orzo tossed with  
lemon zest, parsley, basil, roasted garlic, and  
extra virgin olive oil

·	 Mediterranean Lemon Potatoes – Roasted Yukon 
potatoes with lemon, oregano, garlic, and olive oil

·	 Coconut Lime Rice – Jasmine rice infused with 
coconut milk, fresh lime zest, and cilantro

·	 Summer Vegetable Couscous – Pearl couscous  
with grilled zucchini, squash, tomatoes, fresh herbs, 
and lemon vinaigrette

DESSERT SELECTIONS
Choose one (1): 

·	 Peach Cobbler – Tender peaches baked in a 
cinnamon-spiced syrup and topped with a 
golden buttery cobbler crust, served with  
vanilla bean sauce

·	 Honey Lemon Mascarpone with Mixed Berries 
– Whipped mascarpone infused with honey  
and lemon zest, topped with seasonal berries 
and fresh whipped cream

·	 Strawberry Shortcake Bar – Fresh  
strawberries macerated with cane sugar  
and strawberry liqueur, served with pound  
cake and whipped cream

·	 Key Lime Pie – Classic key lime filling made  
with key lime juice, sweetened condensed  
milk, and egg yolks in a graham cracker crust

·	 Lemon Blueberry Cheesecake Bar – Rich lemon 
cheesecake layered over a buttery shortbread 
crust and swirled with blueberry compote,  
finished with fresh blueberries and lemon zest
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THANK YOU
Cindy Jones 
Director of Catering Sales
P  (304) 357-7400
cindy.jones@sodexo.com
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