Tetbeca Gell

Loft Buffet Sample Menus

Brunch Buffet

Granola Raspberry Yogurt
Scrambled Eggs Chives
French Toast Blueberry Compote
Smoked Salmon Board Traditional Garnishes
Arugula & Buffalo Mozzarella Salad Roasted Sweet Red & Yellow Peppers
Garganelli Pasta Oyster Mushrooms, Sunchokes & Hazelnut Gremolata
Pan Roasted Chicken Roasted Seasonal Vegetables
Hanger Steak Whipped Potatoes
Bagels Assorted Cream Cheeses, Preserves & Butter
Freshly Baked Scones, Muffins, Danishes & Croissants
Country Sausage, House Smoked Bacon & Roasted Rosemary Potatoes
~ Seasonal Fruit, Assorted Housemade Cookies & Biscotti ~

Lunch Buffet

Arugula & Buffalo Mozzarella Salad Roasted Sweet Red & Yellow Peppers
Orchiette Pasta Salad Red Bliss Potatoes, Peas, String Beans & Basil Pesto
Panzanella Salad Bocconcini, Cucumbers & Vine Ripened Tomatoes
Seared Salmon Two Seasonal Sides
Pan Roasted Chicken Seasonal Vegetable
Hanger Steak Whipped Potatoes
Market Vegetables
Fingerling Potatoes Truffle Aioli
~ Seasonal Fruit, Assorted Housemade Cookies & Biscotti ~

Dinner Buffet

Arugula & Buffalo Mozzarella Salad Roasted Sweet Peppers
Garganelli Pasta Oyster Mushrooms, Sunchokes & Hazelnut Gremolata
Atlantic Salmon Seasonal Sides
Pan Roasted Chicken Roasted Seasonal Vegetables
Filet of Beef Whipped Potatoes
Market Vegetables

~Ne~~

~ Seasonal Fruit, Assorted Petits Fours, Housemade Cookies & Biscotti ~

Executive Chef | Scott Burnett



