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2017 Winter Buffet Dinner
Seedlagkage

$4per guest
75 guest minimum

Passed Hors D’oeuvres

Select Two Offerings

Cheddar Beignets
Fried cheddar batter, tossed in sea salt and fresh herbs

Mushroom Beignets
Honey goat cheese créme fraiche

Deviled Eggs
Local eggs, aioli, pickles, mustard and paprika

Braised Beef + Black Bean Empanada
House hot sauce, créme fraiche and cilantro

Goat Cheese + Vegetable Empanada
House hot sauce, créme fraiche and cilantro

Chorizo Empanadas
House hot sauce, créme fraiche and cilantro

Cornmeal Walleye Bites
Pickled ramp tartar sauce

Potato + Turnip Cakes
Chili apple sauce, créme fraiche and sage

Mini Polenta Fries
Spicy remoulade dipping sauce
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Lemongrass Chicken Satay
Spicy peanut dipping sauce

Olive Tapenade Crostini
Lake Erie Creamery feta and mint on house made crostini

Winter Salads
Select One Offering

Winter Beet
With spinach, Lake Erie Creamery feta, spiced walnuts and champagne vinaigrette

Arugula + Apple

Shaved Fuji, candied pecans, pickled onions and cider vinaigrette

Buffet Style Dinner
Select One Offerings

Buffet Entrées
Black Pepper Brined Tea Hills’ Chicken
With butternut soubise

Herbed Brined Tea Hills’ Chicken
Garlic and herb brined with thyme jus

Soy Molasses Brined Tea Hills’ Chicken
Amish molasses and sweet soy brined with Asian pesto

BBQ Tea Hills’ Chicken
Hardwood grilled with your choice of maple mustard or Memphis sauce

Herb Roasted Sirloin
Hardwood grilled with fresh herbs and whole grain mustard pan jus
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Hardwood Roasted Pork Loin
Cider pan jus or Spice Acres honey bbg

Pulled Pork Sandwiches
Maple mustard sauce with shredded cabbage
and carrot slaw on a house made brioche bun

Seared Salmon
Apple pernod sauce

Pasta Primavera
Penne pasta, seasonal vegetables, garlic cream sauce and fresh herbs

Killbuck Mushroom Quiche
Local eggs, assorted local mushrooms and Mackenzie Creamery goat cheese

Potato and Cheese Quiche
Local spuds and eggs, farm cheese and herbs

Winter Green Curry $18 per guest (V)
Coconut milk, ginger, chilies
seasonal vegetables over white rice
Bowl required

Winter Sides
Select Two Offerings

Garlic Roasted Fingerling Potatoes
Garlic, olive oil and fresh herbs

Honey Roasted Fingerling Potatoes
Local honey and fresh herbs

Garlic Sautéed Greens
Olive oil

Sweet + Sour Braised Greens
Seasonal greens braised with beer, brown sugar and house made hot sauce
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Cabbage + Carrot Slaw
Vinegar, salt and pepper

Chickpea Salad
Seasonal vegetables, onions, harissa, raisins and fresh herbs

Vegetable Couscous
Seasonal vegetables, extra virgin olive oil and fresh herbs

Garlic Smashed Red Skins
Garlic, sour cream and butter

Homemade Corn Bread
With jalapefios, bacon and honey butter

Beverage Packages
Beverage Package  $4.5 per guest
Coke, Diet, Ginger Ale, Sprite, Bottled Water
Seltzer and Tonic
Unlimited Ice Service
Lemons, Limes, Cherries, Olives
Vermouth, Triple Sec, Bitters
Beverage Napkins, Straws and all other bar equipment included

Half Bar Beverage Package $3.5 per guest
Coke, Diet, Ginger Ale, Sprite, Bottled Water
Unlimited Ice Service
Beverage Napkins, Straws and all other bar equipment included

Coffee and Tea Service $3 per guest
Phoenix’s Regular and Decaf
T. by Sarah

Assorted regular and decaf blends
Assorted sugars and cream included
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Specialty Beverages

Spiced Apple Cider $4 per guest
Ginger Turmeric Tea $4 per guest
(V) Vegan

All prices subject to slight changes throughout the year
based on local food cost increases

2017 Winter Buffet Dinner
Sprdeackage

$5per guest
75 guest minimum

Stationary Hors D’oeuvres

Select One Offering

Local Cheese Display
Assorted cheeses, fresh and dried local fruits, sweet vs. salted pecans
and house made matzo and crostini

Roasted Root Vegetable Display
Assorted root vegetables dressed in olive oil, herbs and sea salt

Fresh Pita + House Made Matzo + Dips
Select Two
Hummus

Tabbouleh

Tzatziki Sauce
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House Made Salsas + Shagbark Tortilla Chips
Select Two

Tomato Salsa
Black Bean Salsa
Salsa Verde

Potato Chips
House made dip

Pimento Cheese Dip
Pimento cheese spread and house made crackers

Warm Marinated Olives
Mixture of olives with fennel, herbs and orange zest

Passed Hors D’oeuvres

Select Three Offerings

Cheddar Beignets
Fried cheddar batter, tossed in sea salt and fresh herbs

Mushroom Beignets
Honey goat cheese créme fraiche

Deviled Eggs
Local eggs, aioli, pickles, mustard and paprika

Grilled Mushroom Ravioli

Olive oil, parmesan and fresh herbs

Grilled Winter Squash Ravioli
Tossed in olive oil, parmesan and fresh herbs

Squash + Shiitake Pot Stickers
Maple soy glaze

Squash Soup Shooter
Créme fraiche and sage
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Prosciutto Wrapped Apple
Aged balsamic and fresh herbs

Braised Beef + Black Bean Empanada
House hot sauce, créme fraiche and cilantro

Goat Cheese + Vegetable Empanada
House hot sauce, créme fraiche and cilantro

Chorizo Empanadas
House hot sauce, créme fraiche and cilantro

Cornmeal Walleye Bites
Pickled ramp tartar sauce

Potato + Turnip Cakes
Chili apple sauce, créme fraiche and sage

Mini Polenta Fries
Spicy remoulade dipping sauce

Lemongrass Chicken Satay
Chili + Lime Beef Satay
Spicy peanut dipping sauce

Goat on Wheat
Finocchio, Mackenzie Creamery goat cheese and a zin poached golden raisin
on house made crostini

Olive Tapenade Crostini
Lake Erie Creamery feta and mint on house made crostini

Ham + Sweet Potato Biscuit
Pickled mustard seed
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Winter Salads
Select One Offering

Romaine
Oasis lettuce, lardons, pickled onions, house made croutons and goat cheese ranch

Beet
With spinach, Lake Erie Creamery feta, spiced walnuts and champagne vinaigrette

Arugula + Apple
Shaved Fuji, candied pecans, pickled onions and cider vinaigrette

Spinach
Shaved fennel, Lake Erie Creamery feta, red onion, house made crouton
and lemon vinaigrette

Buffet Style Dinner
Select One Offerings

Buffet Entrées
Black Pepper Brined Tea Hills’ Chicken
With butternut soubise

Herbed Brined Tea Hills’ Chicken
Garlic and herb brined with thyme jus

Soy Molasses Brined Tea Hills’ Chicken
Amish molasses and sweet soy brined with Asian pesto

BBQ Tea Hills’ Chicken
Hardwood grilled with your choice of maple mustard or Memphis sauce

Herb Roasted Sirloin
Hardwood grilled with fresh herbs and whole grain mustard pan jus
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Hardwood Roasted Pork Loin
Cider pan jus or Spice Acres honey bbg

Pulled Pork Sandwiches
Maple mustard sauce with shredded cabbage
and carrot slaw on a house made brioche bun

Seared Salmon
Apple pernod sauce

Pasta Primavera
Penne pasta, seasonal vegetables, garlic cream sauce and fresh herbs

Killbuck Mushroom Quiche
Local eggs, assorted local mushrooms and Mackenzie Creamery goat cheese

Potato and Cheese Quiche
Local spuds and eggs, farm cheese and herbs

Winter Green Curry (V)
Coconut milk, ginger, chilies
seasonal vegetables over white rice
Bowl required

Winter Sides
Select Two Offerings

Garlic Roasted Fingerling Potatoes
Garlic, olive oil and fresh herbs

Honey Roasted Fingerling Potatoes
Local honey and fresh herbs

Roasted Local Harvest
Mélange of pumpkins, beets, potatoes, squash and other marinated vegetables

Garlic Sautéed Greens
Olive oil
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Sweet + Sour Braised Greens
Seasonal greens braised with beer, brown sugar and house made hot sauce

Cabbage + Carrot Slaw
Vinegar, salt and pepper

Chickpea Salad
Seasonal vegetables, onions, harissa, raisins and fresh herbs

Vegetable Couscous
Seasonal vegetables, extra virgin olive oil and fresh herbs

Garlic Smashed Red Skins
Garlic, sour cream and butter

Homemade Corn Bread
With jalapefios, bacon and honey butter

Bread Service
In house ground heirloom Ohio grains
Select One
House Baguette
House Epi Loaves
Herbed Focaccia
All with Hartzler Butter

Beverage Packages
Beverage Package  $4.5 per guest
Coke, Diet, Ginger Ale, Sprite, Bottled Water
Seltzer and Tonic
Unlimited Ice Service
Lemons, Limes, Cherries, Olives
Vermouth, Triple Sec, Bitters
Beverage Napkins, Straws and all other bar equipment included
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Half Bar Beverage Package $3.5 per guest
Coke, Diet, Ginger Ale, Sprite, Bottled Water
Unlimited Ice Service
Beverage Napkins, Straws and all other bar equipment included

Coffee and Tea Service $3 per guest
Phoenix’s Regular and Decaf
T. by Sarah

Assorted regular and decaf blends
Assorted sugars and cream included

Specialty Beverages

Spiced Apple Cider $4 per guest
Ginger Turmeric Tea $4 per guest
(V) Vegan

All prices subject to slight changes throughout the year
based on local food cost increases

2017 Winter Buffet Dinner
Bloom Package

$6Her guest
75 guest minimum

Stationary Hors D’oceuvres

Select One Offering

Local Cheese Display
Assorted cheeses, fresh and dried local fruits, sweet vs. salted pecans
and house made matzo and crostini
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Roasted Root Vegetable Display
Assorted root vegetables dressed in olive oil, herbs and sea salt

Fresh Pita + House Made Matzo + Dips
Select Two
Hummus

Tabbouleh

Tzatziki Sauce

House Made Salsas + Shagbark Tortilla Chips
Select Two

Tomato Salsa
Black Bean Salsa
Salsa Verde

Potato Chips
House made dip

Pimento Cheese Dip
Pimento cheese spread and house made crackers
Warm Marinated Olives

Mixture of olives with fennel, herbs and orange zest

Passed Hors D’oeuvres

Select Three Offerings

Cheddar Beignets
Fried cheddar batter, tossed in sea salt and fresh herbs

Mushroom Beignets
Honey goat cheese créme fraiche

Deviled Eggs
Local eggs, aioli, pickles, mustard and paprika
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Grilled Mushroom Ravioli
Olive oil, parmesan and fresh herbs

Grilled Winter Squash Ravioli
Tossed in olive oil, parmesan and fresh herbs

Squash + Shiitake Pot Stickers
Maple soy glaze

Squash Soup Shooter
Créme fraiche and sage

Prosciutto Wrapped Apple
Aged balsamic and fresh herbs

Braised Beef + Black Bean Empanada
House hot sauce, créme fraiche and cilantro

Goat Cheese + Vegetable Empanada
House hot sauce, créme fraiche and cilantro

Chorizo Empanadas
House hot sauce, créme fraiche and cilantro

Cornmeal Walleye Bites
Pickled ramp tartar sauce

Potato + Turnip Cakes
Chili apple sauce, créme fraiche and sage

Mini Polenta Fries
Spicy remoulade dipping sauce

Lemongrass Chicken Satay
Chili + Lime Beef Satay
Spicy peanut dipping sauce
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Goat on Wheat
Finocchio, Mackenzie Creamery goat cheese and a zin poached golden raisin
on house made crostini

Olive Tapenade Crostini
Lake Erie Creamery feta and mint on house made crostini

Ham + Sweet Potato Biscuit
Pickled mustard seed

Winter Salads
Select One Offering

Romaine
Oasis lettuce, lardons, pickled onions, house made croutons and goat cheese ranch

Beet
With spinach, Lake Erie Creamery feta, spiced walnuts and champagne vinaigrette

Arugula + Apple
Shaved Fuji, candied pecans, pickled onions and cider vinaigrette

Spinach
Shaved fennel, Lake Erie Creamery feta, red onion, house made crouton
and lemon vinaigrette

Buffet Style Dinner
Select Two Offerings

Buffet Entrées
Black Pepper Brined Tea Hills’ Chicken
With butternut soubise
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Herbed Brined Tea Hills’ Chicken
Garlic and herb brined with thyme jus

Soy Molasses Brined Tea Hills’ Chicken
Amish molasses and sweet soy brined with Asian pesto

BBQ Tea Hills’ Chicken
Hardwood grilled with your choice of maple mustard or Memphis sauce

Herb Roasted Sirloin
Hardwood grilled with fresh herbs and whole grain mustard pan jus

Hardwood Roasted Pork Loin
Cider pan jus or Spice Acres honey bbg

Pulled Pork Sandwiches
Maple mustard sauce with shredded cabbage
and carrot slaw on a house made brioche bun

Seared Salmon
Apple pernod sauce

Pasta Primavera
Penne pasta, seasonal vegetables, garlic cream sauce and fresh herbs

Killbuck Mushroom Quiche
Local eggs, assorted local mushrooms and Mackenzie Creamery goat cheese

Potato and Cheese Quiche
Local spuds and eggs, farm cheese and herbs

Winter Green Curry (V)
Coconut milk, ginger, chilies
seasonal vegetables over white rice
Bowl required
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Winter Sides
Select Two Offerings

Garlic Roasted Fingerling Potatoes
Garlic, olive oil and fresh herbs

Honey Roasted Fingerling Potatoes
Local honey and fresh herbs

Roasted Local Harvest
Mélange of pumpkins, beets, potatoes, squash and other marinated vegetables

Garlic Sautéed Greens
Olive oil

Sweet + Sour Braised Greens
Seasonal greens braised with beer, brown sugar and house made hot sauce

Cabbage + Carrot Slaw
Vinegar, salt and pepper

Chickpea Salad
Seasonal vegetables, onions, harissa, raisins and fresh herbs

Vegetable Couscous
Seasonal vegetables, extra virgin olive oil and fresh herbs

Garlic Smashed Red Skins
Garlic, sour cream and butter
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