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Elegant VIP Buffet Luncheon 
An elevated lunch menu sure to impress! 

  

  

 

 
 

Entree Selections  
Brown Butter Bistro Filet – tender pan-seared steak medallion topped with ginger-chive brown butter 

Chicken Marsala – pan seared WA chicken breast in a rich marsala wine & mushroom sauce 

Mediterranean Cauliflower Steaks – thick cut and grilled over an open flame (vegan & gluten-free) 
 

Accompaniments  
Mixed greens tossed with shredded parmesan and almonds; lemon vinaigrette on the side 

Whipped Yukon gold potatoes  

Fresh, herb roasted vegetable medley 

Artisan rolls with butter on the side 
 

Dessert 
Gourmet Brownie Bites 

Chardonnay oak smoked sea salt, Oreo crumble, and caramel pecan 

House-made Macarons  
Two-bite French macarons in a variety of flavors  

 

 

Beverage Service 
 

Premium Coffee Service 

Includes premium regular & decaf coffee, Ecotainer cups, creamer, sugar and sugar substitute 

Sparkling Water and Iced Tea 

Perrier and assorted flavors of bottled iced tea 

Assorted Soda and Bottled Water in Ice Tubs 

Coke, Diet Coke, Sprite and bottled water 

 

 

 

Included with the above menus are the following: 
 

All necessary serving utensils and equipment 

Your choice of china or high-quality disposables for your guests to eat from  

Linen table cloths, centerpiece and risers for elegant buffet style set-up 

Delivery, set-up and pick-up of equipment 

 

 
*Pricing determined by guest count, event timing, and other factors. Please give us a call for a custom 

proposal.*   
 

 

 


