
 
 

SAMPLE EVENT MENUS 
 

The Loft Dinner 
$45/per person* 

 
Tray Passed Hors D’oeuvres 

Roasted New Potato Cups with Crème Fraiche and Caviar 

Crostini with Hummus, Roasted Cherry Tomatoes, Kalamata 
Olives & Basil 

Assorted Spanakopita - Spinach & Feta & Mushroom 
 

Everything Crusted Seared Tuna on a Wonton Crisp  
with Wasabi Cream 

 
Stationary Hors D’oeuvres 

Gourmet Cheese Board with Accompaniments & Assorted Breads 
 

Antipasto platter with assorted Mediterranean dips, olives, 
grilled vegetables & cheeses, breads and crackers 

 
Entrées 

Brown Sugar Glazed Salmon Filet 

East-West Roasted Beef Filet 
 

Accompaniments 

Mélange of Roasted Vegetables 

 Herb Roasted New Potatoes 

Heirloom Tomato Salad with Crumbled Feta Cheese, Fresh 
Basil, Aged Balsamic Vinegar and Olive Oil  



 
 

 
 
 

TUSCAN BUFFET 
$26/per person 

 
Stationary Hors D’oeuvres 

Grilled eggplant & zucchini involtini  
with basil,sun- dried tomato & artichoke 

 
Assorted Flatbreads 

Margherita 
Rustica with Caramelized Onions, Brie & Fig Jam 

Grilled Vegetable & Pesto 
 

Italian Platters and Boards  
adorned with fresh cheeses, dried and fresh fruits, olives, 

cured meats, spiced and sugared nuts,  
dips, spreads, and crudités with fresh focaccia, olive bread, 

baguette and Lavash 
 

Dinner Buffet 
 

gusto forte pasta  
grilled eggplant, spicy tomato sauce, kalamata olives, basil, 

penne  
 

Torchio Pasta  
With Alfredo Sauce and Smoked Chicken 

 
Caesar Salad 

Romaine lettuce, parmesan cheese & croutons  
served with a caesar dressing 

 
Garlic Bread 



 
 

Plated Dinner   
$26.00/per person 

 
Appetizers for the Table 

 
market cheese boards 

assorted cheeses served with accompaniments and bread 
 

trio of dips 
extra virgin olive and parmesan, 

hummus, roasted eggplant, assorted breads 
 
 

Main Course Selections 
 

lemon chicken picatta 
mashed potatoes and seasonal vegetables 

 
portuguese grilled prawns 

lemon, garlic & chile, served with 
jasmine rice, grilled baguette 

 
 

Dessert Selections 
 

buttermilk Panna Cotta with candied kumquats 
and shortbread cookies 

 
chocolate lava cake with creamy caramel 

and vanilla ice cream 
 
 
 
 



 
 

DESSERT BUFFETS 
 

Parisian  
6.95 per person 

 
French Macarons 

Pate de Fruit 
Petit Chocolate Mousse Cake 

Cocoa Truffles 
Mini Eclairs 

 

Zbar Dessert Buffet  
4.50 per person 

 

Petite lemon tarts 
Chocolate Glazed Hazelnut Brownie Bites 

Mini Valencia Orange Tea Cakes 
Toasted Coconut Macaroons 

Chocolate Covered Strawberries 
 

Chocolate Lover's  
5.50 per person 

 
Chocolate Dipped Strawberries 

Mini Chocolate & Swiss Meringue Cupcakes 
Petit Chocolate Peanut Butter Cups 
Chocolate Glazed Fudge Brownies 

Chocolate Crinkle Cookies 
 
 



Gourmet Cookie & Bar Buffet  
3.50 per person 

 
An assortment of gourmet cookies and bars 

May include the following cookies: 
Ricciarelli, Gingersnaps, Coconut Macaroons 
Double Chocolate Chunk, Chocolate Dipped 

Shortbread, Lime Meltaways 
 

Assorted Bars may include: 
Raspberry Almond, Caramel Brownies, Lemon, 
Pecan, Mocha, S'mores, Strawberry Cobbler 

 
Cookie & Bar Buffet  

2.95 per person 
 

Assorted Cookies including 
Chocolate Chip, Peanut Butter, Oatmeal Raisin 

and Oatmeal Raisin Chocolate Chip 
 

Assorted Bars may include: 
Raspberry Almond, Caramel Brownies, Lemon, 
Pecan, Mocha, S'mores, Strawberry Cobbler 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
*menu items and prices are subject to change 


