
DANFORDS BUFFET MENU 
(Minimum of 30 Adults) 

 

 
 

SALADS 
(Selection of Three) 

 

Satur Farm Field Greens 
Raspberry Vinaigrette 

 

Classic Caesar Salad 
Crisp Romaine Lettuce, Shaved Parmesan, Herbed Croutons, Creamy Caesar Dressing 

 

Tomato-Mozzarella Caprese Salad 
A Bouquet of Baby Greens with a Balsamic Reduction, Pesto 

 

Baby Spinach Salad  
Raspberry-Walnut Vinaigrette, Seasonal Berries, Crumbled Goat Cheese, Spicy Pecans 

 

Grilled Farm Stand Salad 
 Seasonal Vegetables, Basil, EVOO, Aged Balsamic 

 

Kale & Green Cabbage Salad 
Craisins, Pumpkin Seeds, Poppy Seed Dressing  

 

Chopped Wedge Salad 
Iceberg Lettuce, Bacon, Pickled Red Onions, Blue Cheese 

 

Roasted Cauliflower Salad 
Olives, Arugula, Shaved Fennel, Wine Vinaigrette 

 

 
 

ENTRÉES 
(Selection of Three) 

 

Sliced Marinated Flat Iron Steak 
Ginger Teriyaki Glaze 

 

Sliced NY Shell of Beef 
With a Red Wine Demi Glaze 

 

Fresh Herb Roasted Chicken 
 Charred Tomatoes, Rosemary 

 

Chicken Francaise 
Boneless Chicken Breast, Lemon White Wine Butter Sauce 

 



 
 

Chicken Scarpiello 
Sweet Italian Sausage, Onions, Peppers, Potatoes, in Rosemary Lemon Sauce 

 
Chicken Bruschetta 

Lightly Breaded Chicken Breast, Tomato Bruschetta, Balsamic Reduction 
 

Sliced Loin of Pork 
Apple Brandy Demi Glaze, Sweet Potatoes 

 

Scaloppini of Pork  
White Wine, Lemon Butter Sauce, Vegetable Israeli Couscous 

 

Atlantic Cod 
Delicate Whitefish, Panko, Fresh Herbs, Brown Butter Sauce 

 

Pan Roasted Atlantic Salmon 
Cauliflower Puree, Spinach, Radicchio, Roasted Garlic, Balsamic Reduction 

 

Mezze Rigatoni 
 Roasted Tomato Garlic & Oil 

 

Pasta Margarita 
Angel-Hair Pasta, Fresh Basil, White Wine Pomodoro Sauce, Dollops Ricotta 

 
Chef’s Selection of Seasonal Vegetables & Potato 

Rolls & Butter 
 

DESSERT 
 (Select One) 

Personalized Occasion Cake 
or 

Assorted Cakes, Pastries & Cookies  
 

BEVERAGES 
Blend Coffee, Decaffeinated Coffee & Deluxe Selection of Teas 

Assorted Diet & Regular Sodas 
Upgraded Entrée Selections are Available. Please ask your Catering Sales Manager for details. 

  
 

BANQUET ADMINISTRATIVE FEES TERMS 
All food, beverages, audio-visuals, room rental/set-up fees and meeting room internet fees are subject to a 22% taxable Banquet Administrative fee. The Banquet 
Administrative fee is for administration of the banquet, special event or package deal. The Banquet Administrative fee is not a gratuity and will not be distributed 
as gratuities to the employees who provide service to the guests. All food, beverage, internet and audio-visuals are subject to applicable sales tax (8.625%). Room 
rental/set-up fees are subject to tax if the event includes a food function. Room rental/set-up fees without a food function are not subject to tax. Taxes are subject 

to change without notice. 

 

 


