
B RO UGHT TO  YO U  BY

BAKED POTATO AND  
MAC + CHEESE BAR
Salt Roasted Yukon Gold 
Potatoes
Smoked Gouda  
Mac + Cheese
TOPPINGS
Bourbon BBQ Glazed Beef Burnt Ends
Crumbled Bacon
Chipotle Pulled Chicken
Green Onion
Butter
Sour Cream
Shredded Cheddar

ASIAN STIR FRY
Stir Fry Options
Tiger Beef Tips
Filipino Pulled Pork
Boom Boom Chicken
Fried Tofu
Edamame
Green Onions
Shredded Carrot
Napa Cabbage
Bean Sprouts
Ginger
Steamed Rice, Kimchi Rice
Sesame Oil
Korean BBQ Sauce,  
Light Soy Sauce, Sriracha Sauce

SWEET TREATS
Chef’s Assortment of  
Pastries and Desserts
Ice Cream Sundae

SALAD STATION
Texas Mezze Table
Spinach, Arcadian Mix,  
Romaine-Iceberg
Chicken, Bacon Bits
Hard Boiled Eggs
Red Onions, English Cucumber, 
Grape Tomato, Spring Carrots
Pico de Gallo
Parmesan, Feta, Bleu Cheese
Garbanzo, Black Bean, Red Kidney
Croutons
Toasted Pumpkin Seeds,  
Sundried Cranberries
Ranch Dressing, Balsamic 
Vinaigrette, Caesar Dressing
Cheddar, Havarti, Smoked Gouda
Dried Fruit, Nuts
Mortadella, Salami, Prosciutto
Hummus, Baba Ghanoush,  
Romesco, Tzatziki
Dolmas
Roasted Red Peppers,  
Sundried Tomatoes, Olives
Grilled Pita
Assorted Crackers - Lavash
Quinoa Salad
Chipotle Baked Potato Salad
Cucumber Salad

TROPICAL FRUIT DISPLAY
Papaya, Pineapples, Melons, 
Dragon Fruit, Grapes, Berries

SOUP OF THE DAY
MON	 Tomato Basil & 

Chicken Gnocchi
TUE 	 Sweet Potato Curry 

& Mushroom - Beef
WED 	 French Onion Soup & 

Chicken Tortilla

FISH DU JOUR
MON	 Ginger Soy Cod
TUE 	 Shrimp Chimichurri
WED	 Bourbon Peach 

Salmon

CHEF’S CARVING STATION
MON	 Sticky Pork Ribs 
	 Barbecue Sauce
	 Roasted Asparagus

TUE 	 Guajillo Rubbed 
Prime Rib

	 Horseradish Cream Sauce, 
Red Pepper Bacon Jelly

WED	 Garlic Pepper Beef 
Brisket & Sausage

	 Bourbon BBQ Sauce

VEGETABLE
MON	 Seasoned Green 

Beans
TUE 	 Roasted Vegetable 

Medley
WED	 Garlic Rainbow 

Cauliflower Gratin

TO GO OPTION AVAILABLE  
See host for more details. 

T O 
G O

CHEF INSPIRED BUFFET   $33.99 plus tax 

on
 theCafé     Park


