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Large Party Menu Ideas

Typically there are two styles to serve food.  When we begin to work together we will decide whether you would like the food to be served buffet style or plated style.  Different dishes lend themselves better to each style which we can discuss. For larger parties I typically prefer buffet style, but will work with you to suit your needs.

Friend and Family Get Together – buffet style
Tomato Soup

Tomato and Basil soup served with fresh herbed croutons.

White Turkey Chili
Pulled turkey breast with onions, chiles, and white beans, served with Colby cheese and tortilla chips

Mini Burgers

Homemade brioche bun, grilled onions, and juicy beef served with toppings on the sides including blue cheese, cheddar, ketchup, mustard, lettuce, and red onions.

Gouda Grilled Cheese

Creamy smoked gouda inside buttery white bread 

Corn Bread
Corn and caramelized onion stuffed cheddar cornbread

Wedding Reception – plated style
Waldorf Salad

Candied walnuts, apples, dates, grapes, frisee, and field greens tossed with a creamy mascarpone dressing.

Roasted Beef Tenderloin

Seared Medallions of beef tenderloin over mashed Yukon golds with blue cheese, green beans and red wine demi glace.

Crème Brulee

Vanilla custard topped with crème chantilly and fresh berries.
