
CUSTOM CRAFTED DINNER BUFFET MENU 

 

 

I  

 

TIER TWO 

Two Passed Hors D’oeuvres 

One Salad 

Two Side Items 

2 Entrées of your Choice 

LAND (Beef or Pork) 

AIR 

GRASS 

SEA 

(Red Snapper or Salmon) 

 

TIER THREE 

Two Passed Hors D’oeuvres 

One Salad 

Two Side Items 

2 Entrées of your Choice 

LAND 

AIR 

GRASS 

SEA 

(Sea Bass, Scallops, Halibut) 

 

 

TIER ONE 

Two Passed Hors D’oeuvres 

One Salad 

Two Side Items 

1 Entrée of your Choice 

LAND 

(Pork Entrees) 

AIR  

GRASS 

http://www.bluefirecatering.com/


 

 

SELECT ONE 

 
 

Onion, 

Parmesan Cheese Herb Vinaigrette

 

 

 

 

 

 

 
CRAFTED DINNER BUFFET MENU 
 

PASSED HORS D’OUEVRES 

SELECT TWO 

 

 

 

Beef Empanada  

with Avocado Pico 
 

  

 

  

 

  

 

 

 

 

Southwest Vegetable Quesadilla 

with Avocado Pico 

 

Petite Beef Wellington with Mushroom Duxelle 

Wrapped in Puff Pastry 

 

Blue Crab Cake 

with Cajun Remoulade 
 
 
 

http://www.bluefirecatering.com/


LAND ENTREES 

 Boneless 

Carved tableside with Horseradish Sauce  

 

with Rosemary Demi 

 

 

 

with Texas Merlot Demi. Carved tableside  

 

 

 

 

 

 

 

with Caramelized Bacon Jam  

 

 
AIR ENTREES

 

 

 

 

 

 

 

 

 

 

GRASS ENTREES

with Basil Marinara  
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 with Creole Aioli 

 
 

CRAFTED DINNER BUFFET MENU 

 

SEA ENTREES

Herbed Beurre Blanc 

 

With Kalmata-Tomato Tapenade 

 

with Blood Orange Reduction

 

Crispy Root Threads
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