
  



  



  



Landmark Buffet Dinners               
 50 Guest Minimum 

        Create your perfect buffet dinner with selections to please all your guests. 
 

 
Above prices are subject to 6% sales tax and 24% service charge. 

Availability, prices, and policies are subject to change. 
Rev. 8/10/2022 

 

 
$48 per person 

Add one additional salad - $2 per person 
Add one additional salad and one additional entrée - $6 per person 

 
 

Salad Selections (select 2) 
Layered Garden Salad and Selection of Dressings (VG, GF & DF) 

Bibb Lettuce with Roasted Beets, Apples, Local Goat Cheese and Cider Vinaigrette (V & GF) 
Spinach Salad with Pickled Red Onion, Boiled Egg, Smoked Bacon, Spun Carrot  

and Maple Mustard Vinaigrette (GF & DF) 
White Bean Salad with Arugula, Sun-Dried Tomato, Roasted Pepper, Aged White Cheddar  

and Extra Virgin Olive Oil (GF) 
Marinated Mushroom Wild Rice Salad (VG, GF & DF) 

Farm Greens Salad with Roasted Apples, Pecans, and Cider Honey Vinaigrette 
 
 

Entrée Selections (select 2) 
Spinach Quinoa Cake with White Bean Stew, Tomato Coulis (VG) 

Pan-Seared Rainbow Trout with Lemon Butter (GF) 
Pan-Seared Whitefish with Sweet Corn Pepper and Scallion Relish (GF & DF) 

Roasted Chicken Breast with Dried Cherry Port Wine Reduction (GF & DF) 
Pretzel-Crusted Chicken with Stout Dijon Sauce (DF) 

Chicken Stuffed with Brie Mushroom Farce with Marsala Demi 
Maple Glazed Smoked Pork Loin with Sautéed Apples (GF & DF) 
Braised Pot Roast and Root Vegetables (GF & DF) +$2 per person 
Brown Sugar Barbecued Beef Brisket (GF & DF) +$3 per person 

Beef Tenderloin Tips with Leek Morel Sauce (GF & DF) +$5 per person 
 
 

Accompaniments 
Chef’s Selection of Starch, Fresh Vegetable and Vegetarian Pasta 

Assorted Local Breads with Butter 
 
 

Beverages 
Locally Roasted and Ground, Freshly Brewed Regular and Decaffeinated Zingerman’s Coffee 

Assortment of Fine Herbal Teas 
 
 
 

VG - Vegan, V – Vegetarian, GF - Gluten Free, DF - Dairy Free  
We are happy to help with vegan, gluten-free, halal, kosher and allergy concerns in the planning process. 
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