Includes buffet tablecloth, serving equipment, disposable plates, utensils & napkin, and holiday decor.

AINT PATRICK'S DAY oo

Corned Beef & Cabbage Buffet

Honey mustard glazed corned beef,
sautéed shredded cabbage, braised
potatoes & carrots, garden salad with
ranch & balsamic dressing, and artisan
dinner rolls with butter. Shamrock butter
cookies for dessert. $74.95

Corned Beef Pull-A-Part Slider Buffet

Corned beef brisket sauerkraut and
gruyere cheese piled inside Hawaiian rolls.
Topped with a dijon-poppyseed glaze.
Baked until melty and golden. Served with
potato salad and sensation salad on the
side. $70.95

Shepherd’s Pie Buffet

A hearty beef and vegetable medley
topped with buttery mashed potatoes,
baked until golden brown. Served with
garden salad, artisan rolls with butter and
shamrock butter cookies. $72.95

DESSERT

Vegan Shepherd's Pie Buffet

A hearty, nine ingredient vegan shepherd's
pie that's loaded with veggies and savory
lentils and topped with fluffy mashed
potatoes. So flavorful and satisfying you
won't miss the meat! Served with garden
salad, artisan rolls with butter and
shamrock butter cookies. $74.95

Fish & Chips

Breaded cod, steak fries and hush puppies
with tartar sauce, lemon wedges and malt
vinegar. Served with corn on the cob. $9.95

Shamrock Cookie

A large shamrock shaped butter cookie
covered with green icing. $2.95

A LA CARTE

Vegan Shepards Pie $795 o @
Corned Beef Sliders $3.95
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