OFF-PREMISE ROOM TEMPERATURE BUFFET MENU

AT LEAST 24 HOURS NOTICE IS REQUIRED
(DOES NOT INCLUDE WEEKENDS)

Hors d'Oeuvres

CHOICE OF SIX WITH BUFFET

Smoked Salmon Canapé
Smoked Trout on Sliced Cucumber with Remoulade Sauce
Pesto Glazed Chicken Satay
White Bean & Cilantro Tortilla Roulade

Beef Tenderloin Satay

Rosemary Focaccia with Tomato and Fresh Basil

Duck Confit Canapé (1.75 surcharge per piece)

Spicy Tuna Tartare in Pastry Cups
Wild Mushroom Tartlet
Filet of Beef Canapé
Curry Chicken Salad in Savory Pastry Cups
Humus Filled Cherry Tomatoes

Assorted Sushi @ $20/per person
NOTE: LEVANA can also provide just Hors d’Oeuvres @ $30/per dozen.

Dinner Buffet

PLEASE CHOOSE ONE SALAD:
Organic Field Greens, Tomato, Cucumbers, Red Onion, Dijon Balsamic
Vinaigrette OR Caesar Style Salad (CONTAINS FISH)

Crispy Chicken Breast
Beef Tenderloin
Goujons of Salmon with Horseradish Sauce

PLEASE CHOOSE TWO STARCHES:

Penne Pasta with Garlic, Peppers, Pesto, Mushrooms and Olives
Israeli Couscous Salad
Rice Pilaf

Grilled Seasonal Vegetables
Dinner Rolls
Assorted Cookies and Biscotti OR Miniature Pastries

Clear Plastic Ware & Utensils



BUFFET MEAL COSTS:

*  With hors d’Oeuvres: $75/per person, 8.875% tax (where applicable)
* Without hors d’Oeuvres: $60/per person, 8.875% tax (where applicable)

PLATING OPTIONS:

* Classic-ware — Quality disposables: $7.50 per guest
* China: $15 per guest

» China coffee service: $9.50 per guest

WE ALSO OFFER:

Antipasto station, Babaganoush, Roasted Peppers, Humus with Za’atar,
Marinated Mushrooms, Olives, Breadsticks and Flatbreads
$8.50 per guest

WITH

Grilled seasonal vegetables: add $5.00 per guest
Vegetable Crudités and Terra Chips: add $7.50 per person
Fresh Fruit: add $6.50 per guest

DELIVERY IS $30 MINIMUM (FLAT FEE), AND VARIES ACCORDING
TO DELIVERY LOCATION AND ORDER SIZE

All menu items subject to availability and price change



