
2025 Holiday Catering
Buffet  Menu 

MAIN COURSES

RICOTTA SPINACH STUFFED PORK LOIN W/ APPLE GINGER SNAP GRAVY

CHICKEN CORDON BLUE W/ LEMON SAGE CREAM

WOODFORD OLD FASION SMOKED /CHICKEN QUARTERS

KIWI BARBEQUE GRILLED SALMON

GRILLED TOP SIRLOIN STEAK OSCAR (CRABMEAT AND BERNAISE TOPPED OVER ASPARAGUS BED),+$5.

CREAMY SEAFOOD JAMBALAYA AND ANDOUILLE SAUSAGE OVER FETTUCINI

VEGAN EGGPLANT  PICCATA

VEGETARIAN ASPARAGUS AND MUSHROOM RISOTTO

SIDES:

CREAMY SPINACH

GRILLED BROCOLINI AND FRENCH CARROTS

GRILLED VEGETABLE MEDLEY

BOURBON BARREL ROASTED BRUSSELS SPROUTS

GRILLED ASPARAGUS

                                   SALADS:                                    

KALE CAESAR

HOUSE SALAD WITH RANCH/BALSAMIC DRESSING

GORGONZOLA CRANBERRY SALAD

TOMATO CUCUMBER AND MINT SALAD

Dessert
Grande Maniere Creme Brulee Cups

Gourmet Cookies Brownies
Assorted Mini Cobbers

Cheesecake Bites
Chocolate Mousse Cups



Price
$22.95 per person (Choice, 1

entree, 2 sides) 
$25.95 per Person (Choice, 2 entrees, 3 Sides,) 
$28.95 per Person (Choice, 3 entrees, 4 Sides,)

Dessert
$8.95 per person (Pick 4)
$10.95 per person (Pick 6)

Available for Delivery and On Site Orders
Please Go to www.flavorfulldishes.com for

Additional Menus such as Appetizers,
Specialty Menus and Beverage/Bar Service. 

Contact:
chefdominick@flavorfulldishes.com

513-503-7684 


