BUFFET

$550 + tax
SERVES UP TO 12

Italian Antipasto
marinated vegetables, variety of Italian
meats & cheeses, & hand crafted bread

Artisan Cheese Board
an assortment of hand crafted cheeses,
chutneys, spices nuts, dried fruits &

flatbreads

Baked Brie
winter fruit compote & French bread petals

Italian Salad | GF
mixed greens & romaine lettuce, artichoke
hearts, pimento, parmesan, melted red onion
& Italian vinaigrette

Ziggy Waldorf Salad | GF/DF

red & green apples, frizzled sweet potatoes,
dried cherries, spiced walnuts & creamy
cider dressing

Forest Park Salad | GF
sliced mushrooms, crumbled bleu, diced
bacon, melted red onion & dijon vinaigrette

(All choices are served with Butler's blend rice)
Roasted Chicken Marsala | DF
marsala wine sauce

Sautéed Medallions of Chicken Piccata
on a bed of spinach with lemon caper
piccata sauce

Molasses & Rosemary
Glazed Pork Loin | GF/DF
apple, onion & walnut relish

$825 + tax
SERVES UP TO 18

Late Harvest Succotash Salad | GF/DF
corn, edamame, sweet pepper & red onion

Rosemary & Garlic Roasted New

Potatoes | GF/DF
red potatoes tossed in garlic & rosemary

Roasted Root Vegetables | GF/DF

apricot glaze

Grilled Ciabatta
Rolls & Butter

French Baguette

Sweet & Fruity
cranberry oat bars, pecan pie bars, red
velvet gooey butter bars, chocolate orange
coconut macaroons & cherry chocolate
pistachio cookies

Brownies & Dessert Bars
dark chocolate turtle brownies, apple
crumb bars, chocolate chip blondies &
traditional gooey butter bars

Market Dessert

sticky toffee pudding, pineapple
upside down cake, chocolate roulade,
pumpkin pie tarts & cranberry orange
cheesecake

mini

PRICING MAY FLUCTUATE BASED ON MARKET PRICES FOR MEAT. ABOVE PRICING IS SUBJECT
TO LOCAL TAXES. DELIVERY FEE IS ADDITIONAL. ALL ITEMS ARE PLACED ON DISPOSABLES.
INDIVIDUAL DISPOSABLE PLATES, NAPKINS & FLATWARE NOT INCLUDED, BUT CAN BE ADDED
FOR A FEE. ONCE YOU SUBMIT YOUR ORDER, A BUTLER’S PANTRY SALES REPRESENTATIVE WILL
CONTACT YOU TO COMPLETE THE ORDERING & PAYMENT PROCESS.



