
 
 

 

 

BUFFET DINNER OPTIONS 

 

BUFFET #1 

 

Tenderloin of Beef wrapped with Apple Wood Bacon,  
Roasted Garlic, Lemon and Herbs 

carved on the buffet 
served with baskets of soft Snowflake Rolls, 

Whole Grain Mustard, Taleggio Cheese and a Horseradish Crème 
 

Goat Cheese and Roasted Red Pepper Ravioli  
with Amatriciana Sauce 

 
Semolina Crusted Chilean Sea Bass 

with a Tomato Relish 
 

Assorted Grilled Seasonal Vegetables 
 

Parmesan Mashed Potatoes  
 

Mesclun Greens with Extra Virgin Olive Oil  
and Lemon Vinaigrette 

  
Assorted Hearth Baked Breads 

 
Individual Fruit Tarts 
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BUFFET #2 

 

Carved Tenderloin of Beef 
Cognac Horseradish, Roasted Red Pepper and Artichoke Spread 

 

Slow Roasted Wild Salmon 
with Rock Shrimp Risotto 

 
Roasted Breast of Chicken 

With Artichokes and Baby Portabello Mushrooms 
 

Cous Cous Salad 
 

Hot House Tomatoes, Wild Arugala,  
with Ciliegini Mozzarella, Basil 

Olive Oil and an 8 year Old Balsamic Vinegar 
 

Natures Best Young Greens from Jansal Valley 
Crumbled Goat Cheese  

Shaved Fennel, Diced Cucumber,  
Sweet Onions and Julienne Carrots 
Honey Balsamic Vinaigrette  

 

Assorted Hearth Baked Breads 
 

Individual Chocolate Satin Moussecake 
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BUFFET #3 

 

Heirloom Tomatoes 
Baby Arugala 

Ciliegini Mozzarella 
Drizzled with 8 year old Balsamic Vinegar 

 
Spicy Moroccan Olives 

 
Penne tossed with Smoked Salmon, 

 English Peas and Cream 
 

Chicken Santi 
Seared Bone-in Chicken with  

Garlic, Capers, Thyme, Lemon, Olives, 
 Cippolini Onions, Cherry Tomatoes,  

Wine Cap Mushrooms 
 

Roast Sirloin 
Horseradish Cream 
Grilled Red Onions 

 
Grilled Seasonal Vegetables 

Eggplants, Baby Bell peppers, Fennel, 
Zucchini, Summer Squash, Plum Tomatoes 

 
Assorted Summer Pies 
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BUFFET #4 

 

 

Arugula Salad with Figs 
Silvered Parma Prosciutto 
Shaved Formaggio di Fossa 

Extra Virgin Olive Oil with 8 year old Balsamic Vinegar 
 

Moroccan Carrot Salad 
 With Feta and Olives and Plump Raisins 

 
Crispy Semi Boneless Game Hens 

With Herbed Jus 
 

Seared Diver Scallops with Risotto 
 

Carved Sirloin Marinated in Black Pepper 
Lemon Rosemary 

Grilled Eggplant Capanade 
Gorgonzola Crème Sauce 

 
Grilled Vegetables 

Plum Tomatoes, Fennel, Zucchini, Summer Squash,  
Portobello Mushrooms and Artichokes 

 
Assorted Seasonal Cheesecake 
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BUFFET #5 

 

Butter Lettuce with Candied Pecans 
Crumbled Blue Cheese 

Shaved Radish, Roasted Golden Beets 
Pear Tomatoes, Sherry Vinaigrette 

 
Seared Sea Scallops 

With Butternut Risotto Chanterelles 
 

Braised Veal Breast with  
Papparadelle Pasta 

 
Tuscan Style Chicken with 

Olive Oil, Cippolini Onions, Rosemary and Thyme 
 

Cauliflower Gratin 
With Cognac and Fresh Grated Nutmeg 

 
Fresh Mozzarella and Vine Ripe Tomatoes 
with Wild Arugala and Tuscan Olive Oil 

 
Assorted Miniature Pastries 
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BUFFET #6 

 

Seasonal Greens with  
Tiny Tomatoes, Easter Radish, Vandalia Onions, Feta, Nicoise Olives,  

Lemon and Herb Vinaigrette 
 

Pan Roasted Chicken Breast 
With Oyster Mushrooms 
Madeira Wine Sauce 

 
Mustard and Fennel Seed Crusted Halibut 

 
Carved Lamb Leg Studded with  
Garlic, Rosemary and Thyme 

Zatar Breads and Tomato Mint Chutney 
 

Cous Cous Salad 
 

Asparagus Salad 
With Yellow and Red Tomatoes 
and Fromagge di Fossa 

 
Boston Cream Pie Cake 

 

 

 

 

 

 

 

 

31 Antwerp Street ~ Boston, MA  02135 617 ~ 783 ~ 4700 

www.offthevinecatering.com 

 

 

 

 



 
 

 

 
BUFFET #7 

 
Travisso Watercress Mache 

Golden Beets, Farmer’s Goat Cheese 
Baby Heirloom Tomatoes 
Pear and Walnut Vinaigrette 

 
Marinated Chicken Breast with Sage 
Cippolini Onions, Maple Endive Sauce 

 
Rigatoni Bollanaise and Marscarpone 

 
Horseradish Crusted Salmon 
With Tarragon Vinaigrette 

 
Grilled Seasonal Vegetables 

And Squashes 
 

Sweet Potato Salad 
 

Vine Ripe Tomatoes Salad with  
Fresh Mozzarella 

 
Granny’s Home Made Warm Apple Pie 

Or  
Seasonal Cheesecake 

Or 
Assorted Miniature Pastries 
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BUFFET #8 

 

 

 

Panzanella Salad 
With Heirloom Tomatoes 

Shaved Vidalia Onions, Manchego Cheese 
And Hot Smoked Salmon, 

 Capers, Olives, Sherry Vinaigrette 
 

Grilled Zucchini and Eggplant 
Toasted Pine Nuts with Crumbled Goat Cheese 

Drizzled with Tuscan Olive Oil 
 

Wood Grilled Chicken Breast 
Portobello Mushrooms and Artichoke Hearts 

 
Carved Leg of Lamb 
Studded with Garlic 

Tomato, Mint and Chutney 
 

Fusilli Pasta with  
Baby Clams, Mussels, Rock Shrimp,  
Hot House Tomatoes Sauce 

Fresh Herbs 
 

An assortment of Miniature Pastries 
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