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Grand Luncheon Buffet
(35 Person Minimum)

Salads
(Select four)

Traditional Caesar Salad ~ Fresh Field Greens Salad
Tomato & Mozzarella Salad ~ Homemade Potato Salad ~ Deli Style Cole Slaw`Market Macaroni Salad 

Carrot & Raisin Salad ~ Marinated Mushrooms`Cucumber, Tomato and Feta Cheese Salad 
Marinated Green Bean Salad`Fruit Salad with Poppy Seed Dressing ~ Asian Inspired Seaweed Salad

Entrée Selections
(Select Three)

Sa-sha Beef(Thin Sliced and Stir Fried with Peppers and Onions)
Rosemary-Thyme Pork Loin(White Wine Reduction)

Sliced Sirloin(Peppercorn Cream Sauce)
Broiled Filet of Salmon(Lobster Sauce)

Herb Crusted Mahi-Mahi(Mango-Pineapple Salsa)
Chicken Putanesca(Diced Tomatoes, Capers, Olives, Prosciutto, Garlic and White Wine)

Chicken Greco(Marinated with Lemon, Garlic and Oregano. Topped with Tomato, Onion & Feta Cheese Salsa)

Accompaniments
(Select One Starch and One Vegetable)

Italian Roasted Potatoes ~ Sheraton Fried Rice ~ Rosemary Mashed Potato ~ Rice Pilaf
Sautéed Zucchini and Squash ~ Grilled Vegetables ~ Medley of Seasonal Vegetables

Chef’s Selection of Complementary Desserts
This is a sample menu.  We will gladly customize any item to suit your needs.



www.sheratonlaguardiaeast.com

Plated Luncheons
All Entrées are served with

A Selection of Gourmet Breads and Rolls with Butter

Salads
(Select one)

Fresh from Our Garden Salad Cherry Tomatoes, Shredded Carrots and Cucumbers
Sheraton House Salad Field Greens with Walnut Brittle, Granny Smith Apples, Goat Cheese ,

Classic Caesar Salad Crisp Romaine, Creamy Cesar,  Croutons, with a Parmesan Crisp
Spinach Salad with Chopped Egg Yolk, Red Onion and Anchovy Vinaigrette

Field Greens mesculun, Chicory and Frisee tossed in a Citrus n a Citrus Vinaigrette and Topped with Apples

Entrées
(Select Three)

Chicken Piccata (sautéed with White Wine, Lemon, Capers and Parsley)
Parmesan Crusted French Chicken Breast (with Rosemary Garlic Jus)

French Chicken Breast Teriyaki (with Purple Rice and Bok-Choy)
Sautéed Chicken Breast (with Pineapple Relish and Caribbean Rice)

Grilled 8 oz New York Strip Steak (with Bourbon Glace and Garlic Thyme Mashed Potatoes)
Grilled Skirt Steak (with Homemade Chimichurri and Yucca Fries)

Miso-Glazed Chilean Sea Bass (with Purple Rice, Seaweed Salad, and Pickled Ginger)
Raspberry Glazed Salmon (with Onions and Sichuan Sauce)

Dessert
Chef’s Choice

This is a sample menu.  We will gladly customize any item to suit your needs.
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Sheraton Brunch Buffet
Assorted Chilled Juices: Orange, Apple & Cranberry

Freshly Brewed Coffee, Decaffeinated Coffee and Herbal Teas

From the Bakery
Bagels, Croissants, Danish and Breakfast Pastries

Market Station
(Please Select Three)

Tomato & Mozzarella Salad ≈ Fresh Field Green Salad, Assorted Dressing ≈ Caprese Salad Pasta Salad
Roasted Mushroom Salad ~ Red Onion Cucumber and Tomato Salad ~ Tuna

Scrambled Eggs, Breakfast Potatoes, Bacon and Sausage
Cheese Blintzes with Sour Cream and Strawberries & Blueberries

Belgian Waffl es or French Toast with Maple Syrup

Pasta Selection
Penne or Tortellini Served with Al a Vodka, Primavera or Pomodoro Sauce

Entrees
(Please Select Two)

Teriyaki Roasted Pork Loin, Peach Soy Sauce Boneless ≈ Braised Short Ribs
Parmesan Crusted Chicken Breast, Rosemary and Roasted Garlic Jus

Chicken Piccata ≈ Salmon with Thyme Butter Sauce ≈ Tortilla Crusted Tilapia, Mango Salsa
Broiled Filet of Tilapia with Citrus Buerre Blanc ≈ Parsley Crusted Salmon with Gremalato

  International Selection of Assorted Pastries and Petit Fours

This is a sample menu.  We will gladly customize any item to suit your needs.


