
  

Justine 
Buffet Menu 

Stationary Displays 
• Antipasto Platter – sliced meats and cheese with artichoke 

hearts, sundried tomatoes and olives 
• Crudité – colorful assortment of fresh seasonal raw and 

blanched vegetables with dip 
• International Cheese Platter – variety of 5 cheeses, beautifully 

decorated with grapes, strawberries and apricots 
• Caprese Platter – ripe, red tomatoes, basil, and fresh 

mozzarella drizzled with olive oil 
• Fresh Fruit Platter – fruits of the season, sliced and beautifully 

arranged on a platter 
• Shrimp Cocktail 

 

Caviar & Blini A La Russe 
• Russian style blini with red or black caviar 

 

Assorted Petit Sandwiches & Wraps 
 

Assorted Sushi & Sashimi 
• Accompaniments: seaweed salad, edamame with sea salt, 

greens with ginger dressing 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sides & Salads 
(Pick One) 

 

• Salad Promenade – Mesclun Greens with Cucumbers, Carrots, 
Tomatoes, and Mandarins 

• Butternut Squash, Quinoa, and Kale Salad 
• Broccoli and Cauliflower Floret Salad – Yellow Raisins, Ginger, 

Almonds in Honey-Apple Cider Dressing 
• Grilled & Roasted Vegetable Platter 

Pasta 
(Pick One) 

 

• Penne Pasta with Spinach, Tomatoes, Garlic, and Olive Oil 
• Pasta Salad with Roasted Seasonal Vegetables 
• Our Famous Mac & Cheese 

Entrees 
(Pick Two) 

 

• Charred Filet Mignon (Served room temp and pre sliced) 
• Grilled or Poached Salmon with Creamy Dill Sauce 
• Honey Mustard Glazed Boneless Chicken Thighs 
• Sliced & Grilled Chicken Breast Platter served with Chimichurri Sauce 
• Eggplant Parmesan 

Dessert 
 

Assorted Mini Pastries with Butter Cookies and Brownies 

Buffet Dinner 
 

Includes one of the above stationary displays plus: 


