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BUFFET LUNCH & DINNER  

MENU SUGGESTIONS 

***** 
Assorted Hors D' Oeuvres  

from our absolutely delicious menu 
 

SALAD SUGGESTIONS 
**** 

Babe’ Farm’s Santa Maria Tossed Baby Greens 
tomatoes, beets, radishes,  cucumber,  creole croutons, chef rick’s red wine mustard vinaigrette 

 
Baby Greens And Gorgonzola Salad  

 spicy glazed pecans, roasted peaches, balsamic vinaigrette 
 

”Black And Bleu” Caesar Salad 
absolutely delicious louisiana blackened prime rib on caesar greens with gorgonzola and creole croutons 

Watermelon and Feta Salad with Arugula, Basil, and Mint 
 

Creole Couscous Jambalaya Salad             
 

Corn Bread Panzanella 
 

Cathy’s Barbequed Chopped Chicken Salad 
 

Arugula and Grilled Baby Back Rib Salad with Barbeque Vinaigrette 
 

Grilled Peach and Arugula Salad with Almonds, Radishes, and Parmesan 
 

New Mexican Chopped Vegetable Salad with Basil Ranch 
 

Roasted Carrot And Beet Salad With Feta And Cumin Vinaigrette 
 

Grilled Lamb and Eggplant Salad with Olives, Pine nuts, and Roasted Garlic Dressing 
 

Louisiana Blackened Halibut Salad with Red Wine Mustard Vinaigrette 
 

Chicken and Apple Salad Nicoise 
 

Wild Salmon Salad with Beets, Potato, Egg, and Mustard Vinaigrette 
 

Cheryl’s Chilled Asparagus, Artichoke, and Avocado Salad with grilled Rosemary Chicken and Salsa Vinaigrette 
 

Grilled Salmon, Shrimp, Pear, Watercress, Ginger, and Sesame Salad 
 

Nicoise Salad 
chilled french beans, roma tomatoes, red potatoes, nicoise olives, red onion, hard cooked eggs, basil vinaigrette 

 
Grilled Chicken Salad with Salsa Vinaigrette 

 
Minted Fall Fruit  

 
Gold Coast Farms’ Broccoli Slaw with Sunflower Seed Vinaigrette 

 
Fall Vegetable Pasta Primavera 
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Texas Picnic Potato Salad 
 

Assorted Fresh Breads 
**** 

Jalapeno Cheese Rolls     Rick’s Hot Buns    Rosemary Olive Bread    Georgia Sweet Potato Muffins    

 
Entree Suggestions 

Chef Rick’s Ultimately Fine Southern Fried Chicken 
 

Creole Shrimp, Chicken, And Andouille Smoked Sausage 
Jambalaya Pasta 

 
Louisiana Pan Roasted Catfish 

 in shrimp, scallop, and andouille gumbo with savannah red rice, crispy oysters and creole remoulade  
 

Grilled Rib Eye Steak Enchiladas  
 tomatillo salsa, mexican red rice, jicama guacamole,  spicy black beans 

 
Oak Grilled Prime Beef Sirloin 

betteravia farms’ pinquitos, grilled sweet corn polenta, salsa ranchera 
 

Joe Prandini’s Pan Roasted Loin Of Pork with Apple-Pecan Stuffing 
apple mole’, tomatillo-apple salsa 

 
Roast Mediterranean Chicken  

 prunes, olives, garlic, oregano,  wild mushroom pilaf  
 

Shrimp Crusted Wild Salmon 
 mustard, wilted greens, rosemary shrimp and sweet potato crisps 

 
Grilled Black Angus Flat Iron Steaks 

mashed potatoes with roasted garlic, grilled sweet corn-tomato salsa,  rick’s “a-2” steak sauce 
 

Filet Of Beef In Pastry with Andouille Duxelles 
bearnaise and cabernet sauvignon sauce 

 
New Mexican Green Chile and Braised Pork Stew  

 sweet corn polenta, creama, quesadillas 
 

Grilled Tenderloin of Beef with Fire Roasted Corn Sauce 
 mashed potatoes with roasted garlic 

 
Spinach Ricotta Raviolis  

 Wild Mushroom-Spinach-Roasted Red Pepper Sauce 
 

Creole Pan Roasted Loin of Pork with Couscous Jambalaya 
  onion apple sauce 

 
New Mexican Grilled Garlic Chicken with Black Bean Chili,  

jicama guacamole, black eye pea-green chile rice and tortilla crisps 
 

Georgia Quail Stuffed With Andouille Duxelles 
on wild mushroom-“sticky rice” cakes with molasses vinaigrette 

 
Linguine with Peppered Garlic Shrimp And Mushrooms 

 
Lasagna with Three Cheeses and Wild Mushrooms 

 
Roast Prime Ribs of Beef with Cabernet Pan Juices 

 
Louisiana Blackened Halibut  
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fried green tomatoes, shrimp “dirty” rice 

 
 
 

 

Buffet 

Dessert Suggestions 
**** 

Triple Layer Chocolate Cake  
 mocha icing 

 
Jack Daniels Chocolate Chip Pecan Pie 

 
White Chocolate Raspberry Cheesecake  

 
Sour Cream Apple Pecan Crisp  

 
Chocolate, Chocolate, Chocolate Cheesecake 

Dark Chocolate Crust, Bittersweet And Milk Chocolate Cheesecake Layers  
With Chocolate Fudge Sauce 

 
Sweet Potato Pecan Pie 

 
Nectarine Blueberry Crisp 

 
White Chocolate Banana Cream Pie 

 
Georgia Six-Layer Pecan-Carrot-Pineapple Cake  

white chocolate-cream cheese frosting and pecan ice cream 
 

Florida Key Lime Cheesecake Brulee’ with Raspberries 
 

Coconut Cream Cake 
  toasted coconut chantilly cream 

 
Chef Rick’s Assorted Cupcakes 

chocolate, chocolate, chocolate   vanilla bean  red velvet  lemon meringue   jelly roll   peanut butter cup    
 

Chef Rick’s Super Funky-Extra Chunky Chocolate Chip Pecan Cookies 
 

Assorted Cookies, Cookie Bars, Brownies, and Petit Fours 
 

 

 


