
 
 

Sample Buffet Dinner 
 

“The Liberty Medallions Station” 
Garlic Marinated Filet of Beef Tenderloin, Fresh Sage Infused Turkey 

Breast and Herb Marinated Pork Loin. 
Served with Horseradish Crème Fraiche, Pear and Ginger Chutney 

and Classic Warm Beef Au Jus. 
Baby Arugula Salad with Toasted Pine Nuts, Shaved Pecorino, Golden 

Sultana Raisins and Aged Balsamic Vinaigrette. 
Assorted Artisan Breads and Rolls 

 
“Honest Abe’s Potato Bar” 

Rissole of Fingerling Potatoes with Caramelized Fennel and Chorizo 
Sausage 

Roasted Red Pepper and Chive Mashed Potatoes topped with 
Crumbled Goat Cheese and Crispy Fried Shallots 

Maple Roasted Smashed Yams with Candied Pecans and Vermont 
Cabot Cheddar Cheese 

Creamy Yukon Golden Mashed Potatoes with Caramelized Onions, 
Baby Spinach, Crumbled Bacon and Dilled Crème Fraîche. 

Includes Baby Green Salad with Aged Balsamic Vinaigrette, and 
Assorted Artisan Breads and Rolls 

 
Dessert Station  

An Assortment of Mini Cannolis (classic ricotta, Vanilla and 
Chocolate), Chocolate Mousse Cups, Espresso Mousse Cups, Fruit 

Tartlets, Lemon Tartlets, Carrot Cakes, Chocolate Covered 
Strawberries, Key Lime Tartlets, Cream Puffs, Lemon Bars 

 


