
Dinner Buffet
(includes fountain drinks, iced tea and brewed coffee; alcohol extra)

Orders must be placed 72 hours in advance. Orders placed within 72 hours of an event are not able to be filled.
Prices current as of Dec. 1, 2018

Bloom Café is a trademark of Paraquad Inc. Copyright ©2018 Paraquad Inc. All Rights Reserved.

$24.99 (per person)
 ⊲ Meat or vegetable lasagna with marinara 
sauce
 ⊲ Airline chicken breast with sherry cream 
sauce
 ⊲ Roasted pork loin with Dijon Marsala sauce
 ⊲ Roasted bistro vegetables (zucchini, yellow 
squash, red peppers, carrots, mushrooms, 
red onion)
 ⊲ Bloom Caesar salad
 ⊲ Dinner rolls and whipped butter
 ⊲ Cookies, brownies and mini cheesecakes

$19.99 (per person)
 ⊲ Cavatappi in Alfredo sauce
 ⊲ Baked tilapia with lemon herb velouté
 ⊲ Chicken parmesan with marinara sauce
 ⊲ Italian salad (romaine and iceberg lettuce, 
roasted red peppers, grape tomatoes, black 
olives, artichokes, Parmesan cheese, Italian 
vinaigrette)
 ⊲ Steamed Italian blend vegetables
 ⊲ Garlic breadsticks
 ⊲ Cookies and brownies

$29.99 (per person)
 ⊲ Cheese tortellini with pancetta in a tomato 
cream sauce
 ⊲ Airline chicken breast with Dijon cream sauce
 ⊲ Flat iron steak with peppercorn brown sauce
 ⊲ Roasted root vegetables (red beets, turnips, 
carrots, parsnips)
 ⊲ Spring mix salad (grape tomatoes, radishes, 
cucumbers, matchstick carrots with buttermilk 
ranch dressing and balsamic vinaigrette)
 ⊲ Dinner rolls with herb butter
 ⊲ Upscale dessert buffet, including mini 
desserts and shootersSUBSTITUTIONS

 ⊲ Roasted cauliflower instead of steamed 
Italian blend vegetables
 ⊲ Herb roasted new potatoes instead of 
Cavatappi in Alfredo sauce
 ⊲ Chicken piccata with lemon caper sauce 
instead of chicken parmesan with marinara 
sauce

SUBSTITUTIONS
 ⊲ Steamed broccolini with carrots instead of 
roasted bistro vegetables
 ⊲ Roasted garlic skin-on mashed potatoes 
instead of meat or vegetable lasagna with 
marinara sauce
 ⊲ Garden salad instead of Bloom Caesar salad
 ⊲ Baked tilapia with lemon herb velouté 
instead of chicken or pork

SUBSTITUTIONS
 ⊲ Roasted bistro vegetables instead of roasted 
root vegetables
 ⊲ Bacon gouda mashed potatoes instead of 
cheese tortellini with pancetta in a tomato 
cream sauce
 ⊲ Salmon with maple bourbon cream sauce 
instead of flat iron steak


