e CAFE at
THISTLE FARMS

DINNER BUFFET MENU

ENTREE

VEGETABLES

PAN SEARED SALMON
Dill-Cucumber Yogurt OR Pineapple Red Pepper
Salsa with Spicy Crema

ROASTED CHICKEN BREAST
Creamy Rosemary OR Fresh Basil Pesto

FLANK STEAK, SHORT RIBS*
Mushroom Demi Glace, Herb Chimichurri
*BEEF TENDERLOIN, check for pricing

PAN ROASTED PORK TENDERLOIN
Maple, Sage and Dijon Glaze

COMFORT FOOD Choose One

Shepherd’s Pie, Eggplant Parmesan, Chicken
Pot Pie

SALADS

ROASTED ASPARAGUS

Lemon, Garlic, Parmesan

GREEN BEANS
Brown Butter and Toasted Almonds

WINTER SQUASH MEDLEY

GINGER CARROTS
Roasted with Local Honey and Fresh Ginger

ROASTED BRUSSEL SPROUTS

STARCHES

HOUSE SALAD

Mesclun Greens, Cucumbers, Tomatoes, Feta
Cheese,Lemon Thyme Vinaigrette

CAESAR SALAD

Romaine, Herbed Croutons, Parmesan, Creamy
Caesar Dressing

WINTER SPINACH SALAD

Spinach & Beets, Oranges, Chickpeas, Feta
Cheese Crumbles, Lemon Thyme Vinaigrette

*ASK ABOUT OTHER SPECIALTY SEASONAL ENTREES

ROASTED ROSEMARY POTATOES
CORN BREAD STUFFING

HERB RICE PILAF

SMOKED CHEDDAR MAC-N-CHEESE

ROASTED GARLIC MASHED POTATOES

DESSERTS

ASSORTED COOKIE & BROWNIE
PLATTER | $4 Per Person

THREE LAYER CAKE
(Ask About Our Flavors) | $8 Per Person

FLOURLESS CHOCOLATE CAKE
With Fresh Whipped Cream | $8 Per Person

SEASONAL COBBLER | $7 Per Person



e CAFE ar
THISTLE FARMS

DINNER BUFFET MENU

OPTION A

$65 PER PERSON

OPTION C

$42 PER PERSON

2 PASSED APPETIZERS
1 SALAD

2 ENTREES

1 VEGETABLE

1 STARCH

ROLLS AND BUTTER
ICED TEA (sweet and unsweet)
ICE WATER

OPTION B

$50 PER PERSON

1 SALAD
TENTREE

1 VEGETABLE
1 STARCH

ROLLS AND BUTTER
ICED TEA (sweet and unsweet)
ICE WATER

OPTION D

$30 PER PERSON

2 PASSED APPETIZERS
1 SALAD

1 ENTREE

1 VEGETABLE

1 STARCH

ROLLS AND BUTTER
ICED TEA (sweet and unsweet)
ICE WATER

* ADD ADDITIONAL ENTREE FOR $15 PER PERSON
* ADD ADDITIONAL SIDE FOR $7 PER PERSON
* ADD 2 PASSED APPS FOR $9 PER PERSON

1 SALAD

1ENTREE FROM COMFORT FOOD

OPTIONS

ROLLS AND BUTTER
ICED TEA (sweet and unsweet)
ICE WATER



