
CHEF CARVED               
PRIME RIB OF BEEF  

Horseradish Crema | Au Jus

CHEF CARVED 
ROAST BEEF FILET                

MIGNON TENDERLOIN 
Bordelaise Additional Charge

VALENCIA CRAB CAKES 
Remoulade

CRAB-STUFFED 
FLOUNDER  

Lemon Herb Butter

ROASTED SALMON  
Dill & Caper Beurre                   
Blanc | Tomatoes 

LOBSTER MAC ‘N’ 
CHEESE 

Herb Panko Crust

ROCKFISH FILLET 
Old Bay Tomato Spinach Broth

CHICKEN CHESAPEAKE 
Lemon Scallion Cream

SHRIMP SCAMPI 
Artichokes  | Tomatoes   

Spinach | Olives 
 

GRILLED SIRLOIN STEAK 
Kennett Square               

Mushroom Essence

BOURSIN & SMOKED  
HAM–STUFFED  

CHICKEN BREAST 
Herb Cream

CHIMICHURRI 
MARINATED &  

GRILLED FLANK STEAK 
Aioli

HONEY PEPPER–
ROASTED PORK LOIN 

Thyme Dijon Jus
ATLANTIC COD 
Lemon Herb Crust

SMOKED GOUDA & 
APPLE-STUFFED  

CHICKEN BREAST 
Cider Jus

GRILLED CHICKEN 
Shrimp Scampi Sauce

GRILLED BISTRO 
TENDERLOIN 

Mushroom Essence

CRISPY PORK SCHNITZEL 
Capers | Lemons

GRILLED HERB SALMON 
Dill Caper Yogurt

VALENCIA MEATLOAF 
French Onion Gravy

CRISP CHICKEN 
“CORDON BLEU”   

Smoked Ham 
Swiss Cheese Mornay 

GRECIAN                  
GRILLED CHICKEN 

Tzatziki Yogurt                       
Tomato Bruschetta

CHICKEN FLORENTINE 
Spinach & Tomatoes

COUNTRY                  
STUFFED CHICKEN 

Sourdough Herb Stuffing       
Thyme Jus

SLOW-BRAISED BEEF 
SHORT RIBS 

Cabernet Sauvignon Jus
SMOKED PORK CHOPS  

Roasted Apples
HERB ROASTED TURKEY 

Pan Drippings Jus

Need a Minimum of 25 Guests

INCLUSIONS: 

Choose Market Greens Salad or Caesar Salad 
Choice of Three Entrées, Starch, & Vegetable, Warm Rolls & Butter 

Station of Freshly Brewed Coffee & Selection of Traditional & Herbal Teas, Soda, Water, & Iced Tea 

DINNER BUFFET

Valencia Vintage Buffet

White Rose Buffet



CRISPY                   
CHICKEN PARMESAN 

Tomato Basil Sauce | Mozzarella

RIGATONI MEATBALL 
ITALIAN SAUSAGE 

BOLOGNESE  
Provolone | Mozzarella 

CAVATAPPI WILD 
MUSHROOM RAGOUT 

English Peas  
Parmesan Truffle Cream

CHICKEN PICATTA 
Lemon Caper Pan Sauce

PENNE PESTO CHICKEN 
Seasonal Vegetables | Garlic 

Chicken Jus

TRADITIONAL             
MEAT LASAGNA

GRILLED VEGETABLE 
LASAGNA 
Pesto Ricotta 

FARMERS MARKET 
VEGETABLE PRIMAVERA  
Farfalle “Bow Tie” Pasta | Pesto 

Olive Oil

FETTUCCINI ALFREDO 
Garlic Ricotta Parmesan Cream

CHICKEN CACCIATORE 
Tomatoes | Herbs | Mushrooms

GEMELLI ITALIAN 
SAUSAGE 

Spinach  
Sweet Peppers & Onions 

Marinara Sauce

GAZEBO ROOM GREEK 
GRILLED CHICKEN 
Artichoke Pepperonata

DINNER BUFFET

Mediterranean Buffet

Rosemary-Garlic Roasted Fingerling Potatoes 
Piped Duchess Potato On Potato 
Cheddar Twice-Baked Potato 
Baked Potato 
Smashed Red Bliss Potatoes  
Sour Cream & Chives 
Red Potato Hash | Peppers | Scallions 
Sweet Potato Honey Silk 
Mashed Yukon Gold Potatoes 

Green Beans | Toasted Almonds 
Roasted Baby Carrots | Dill Butter 
Sweet Corn & Edamame Succotash 
Roasted Cauliflower | Herb Butter 
Charred Zesty Broccoli 
Seasonal Vegetable Medley 

STARCHES

Parmesan Risotto 
Smoked Gouda & Butternut Squash Risotto 
Kennett Square Mushroom Risotto 
Crispy Risotto Cake 
Orzo Pasta Pilaf | Basil Pine Nut Pesto 
Mac ‘N’ Cheese 
Citrus-Scented Quinoa Pilaf 
Herb Long-Grain & Wild Rice Pilaf 
Basmati Rice | Fresh Herbs

Sautéed Julienned Vegetables 
Marinated Grilled Vegetable Medley 
Spinach-Stuffed Tomato | Parmesan Crust 
Ratatouille 
Grilled Asparagus | Lemon Butter 

Additional Charge

SEASONAL VEGETABLES



DESSERTS

Sweet Indulgence
Mini Cheesecakes

Assorted Dessert Bars

Cookies & Brownies

Cakes

Traditional Pies

More Indulgent Offerings

Caramel Apple Bistro 
 

Chocolate Peanut Butter 
 

Chocolate Layer Cake 
 

Mile-High Carrot Cake 
 

Traditional Tiramisu 
 

Decadent Flourless 
Chocolate Cake 

 
Coconut Cake with 

Raspberry Sauce 
 

Individual Red Velvet Cake 
 

Individual Lemon Sponge 
 

Individual                       
Chocolate Peanut Butter

Apple Pie with                   
Salted Caramel 

 
Key Lime Pie 

Southern Pecan Pie

Pumpkin Pie 
 

Peanut Butter Pie

Blueberry Pie 
 

Cherry Pie 

Assortment of Cakes and Pies for a Dessert Table 

Brownie Sundae

Ice Cream or Sorbet

Assortment of Brownies and Cookies

Warm Apple Dumpling with Caramel Sauce

We feature Sprinkles Specialties by Rashida Kenney and her creative and unique dessert options.

Please Visit Her Website: SPRINKLESPECIALTIES.COM


