
 
buffet lunch 
 
 

____________________________________________________________________________________ 
colette’s at the meridian club   714-729-0282 

colettesevents.com 

  
new york deli buffet 
choice of salad: 
classic caesar salad: romaine, classic caesar dressing, homemade croutons & parmesan 
spring salad: cherry tomatoes, english cucumbers, carrot curls, house dressing 
traditional pasta salad 
fusilli pasta salad with italian vinaigrette & fresh vegetables 
 
deli meat display to include: 
thinly sliced turkey, ham, roast beef and salami 
assorted sliced import and domestic cheese 
assorted fresh breads, croissants and baguettes 
 
pepperoncinis, pickles, lettuce, sliced fresh tomatoes and assorted condiments 
assorted potato chips 
homemade cookies and brownies 
coffee, hot tea and iced tea 
 

$16.95pp 
 
 
elegant tea buffet 
pinwheel sandwich wrap selections: 
chicken caesar, grilled vegetable, turkey avocado with cilantro pesto, apple chicken salad 
 
creamy pasta salad with spinach and basil 
 
fresh garden vegetable crudités 
 
fresh fruit skewers with ginger honey drizzle 
 
chocolate dipped berries and raspberry puddles 
 
assorted scones with lemon curd and devonshire cream 
 
beverages include coffee, decaffeinated, hot tea and iced tea 

$23.95pp 
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distinctive dining buffet 
choice of two salads: 
classic caesar salad: romaine, classic caesar dressing, homemade croutons & parmesan 
fruity summer salad:  diced apples, golden raisins, walnuts, carrots, gorgonzola, citrus vinaigrette 
spring salad: cherry tomatoes, english cucumbers, carrot curls, house dressing 
pesto green bean salad: green beans and roma tomatoes tossed with fresh pesto 
 
choice of two entrées: (add an additional entrée for +$4.00 per guest) 
garlic and lemon roasted chicken: caramelized garlic & lemon accents 
chicken florentine: rolled with cheeses, spinach & herbs 
chicken tuscany  with balsamic glaze 
chicken piccata: a classic, with white wine sauce & capers 
beef stroganoff with mushrooms, red wine, sour cream sauce & parsley buttered noodles 
pesto crusted salmon: pan-seared with pomodoro sauce 
 
homemade garlic bread, selection of 2 sides: 

one selection of starch: 
  

lemon rice/rice pilaf 
roasted garlic mashed potatoes 

roasted herb & garlic new potatoes 
penne a la vodka 

one selection of vegetable: 
  

green bean almandine 
assorted roasted vegetables 

grilled vegetables 
sautéed italian vegetables 

beverages include coffee, decaffeinated, hot tea and iced tea 
$22.95pp 

 
italian buffet 
choice of two: 
italian style mixed greens salad: roma tomatoes, peppers, onion, garbanzo beans & olives 
classic caesar salad: romaine, classic caesar dressing, homemade croutons & parmesan 
green beans pesto with roma tomatoes, pesto & pine nuts 
fusilli pasta salad with italian vinaigrette & fresh vegetables 
 
served with: 
homemade garlic bread 
pasta al fresco with a creamy white wine sauce, fresh mushrooms and grilled chicken 
 
choice of one entrée: 
spinach and cheese lasagna with marinara, cheeses, spinach & ricotta cheese 
lasagna supreme with sausage & beef sauce, cheeses and ricotta blend 
chicken tuscany with balsamic glaze 
creamy herbed chicken 
cheese tortellini with fresh tomato & pesto cream sauce 
 
beverages include coffee, decaffeinated, hot tea and iced tea 

$20.95pp 
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 fiesta buffet 
homemade tortilla chips: served with fresh salsa 

 
selection of one: 
pico de gallo salad: medley of pineapple, jicama, onion, cucumber, carrot, chili lime dressing 
fiesta mixed greens salad with black beans and citrus vinaigrette 
southwest caesar salad  with tortilla crisps, cotija cheese, cilantro pesto caesar dressing 
 
choice of two entrées: 
chicken fajitas served with tortillas, sour cream, guacamole and salsa 
beef fajitas served with tortillas, sour cream, guacamole and salsa 
taco bar: “build your own” with shredded beef, taco shells, tortillas, assorted accompaniments 
cheese or chicken enchiladas with red or green chili sauces 
carnitas: tender pork, served with tortillas and homemade salsa 
tamales: chicken or beef with fresh mexican salsa or fresh fruit salsa 
 
served with: spanish rice, homemade pinto beans with three cheeses, coffee, decaffeinated, 
hot tea and iced tea 

$22.95pp 
the simply elegant buffet 
fresh fruit and vegetable display: seasonal fresh fruits and vegetables decoratively arranged 

served with ranch and blue cheese dips 
 
choice of two entrées: 
mini palm sandwiches of turkey, roast beef and ham with cheeses on assorted rolls. 
 vegetarian sandwiches available. served with condiments, pickles and olives. 
assorted quiche: spinach and cheese, fresh vegetable, roasted vegetable, ham and cheese, 

broccoli and mushroom or country quiche 
italian or american deli display: three meats, cheeses, assorted rolls, condiments and relishes 
hot barbecue beef ultra tender in colette’s own dijon molasses sauce, served with palm rolls 
 
choice of two side dishes: 
simple chopstix salad 
classic caesar salad 
mixed greens salad 
traditional potato salad 
fusilli pasta salad 
mediterranean pasta and veggie salad 
wild rice salad 
green beans with romas and pesto 
 
beverages include coffee, decaffeinated, hot tea and iced tea 

$24.95pp  
 

Pricing based on groups of 25 guests or more. 
For smaller groups, please contact our catering department for more information. 

Contact us to discuss food and beverage minimums for the location. 


