
Party Buffets
Café 4’s professional, courteous staff will provide attentive service 
to each of your guests, offering Garde Manger decorated trays filled 
with our authentic signature hors d’oeuvres.

FEAST!
Classic cheese display of domestic cheeses to include smoked 
cheddar, pepper jack, gouda and a wedge of blue cheese, presented 
with fruit, crackers and flatbread. Sliced beef tenderloin with small 
rolls, horseradish zing and champagne mustard. Smoked salmon, 
pickled capers, diced red onions and egg with toast points. Herb 
roasted turkey with southern yeast rolls and cranberry mayonnaise 
grapes rolled in bleu cheese cream and toasted walnuts. Grilled  
asparagus filo bundles.  26.00/person or 27.25 china service*

PARTY!
Classic cheese display of domestic cheeses to include smoked 
cheddar pepper jack, gouda and a wedge of blue cheese, presented 
with fruit, crackers and flatbread. Chopped salad of avocado, onions, 
bacon, and tomato with blue cheese vinaigrette. Fresh rolls filled 
with country ham. Chipotle peach bbq meatballs. Mashed potato bar 
with an array of condiments including sour cream, chives, cheddar 
cheese, whipped butter,  bacon, horseradish, cracked black pepper.  
18.00/person or 19.25 china service*

TOAST!
Fresh fruit display with whipped yogurt dips. Cranberry orange 
muffins stuffed with smoked turkey and apple butter. Asian fried 
pork potstickers with sweet chili sauce. Fried green tomatoes with 
balsamic reduction and goat cheese crumbles. Buffalo mozzarella, 
tomato and basil platter with lemon and olive oil drizzle.  20.00/person 
or 21.25 china service*

ENTERTAIN!
Poached cocktail shrimp with red seafood sauce and lemon wedges. 
Grilled pork tenderloin with artesian rolls and flavored spreads. 
Roasted seasonal vegetable display. Baked french brie en croute. 
Roasted red pepper hummus. Belgian endive leaves with blue 
cheese, grapes, and walnuts. Spanakopita.  25.00/person or 26.25 
china service*

HIGH TEA
Tea sandwich selection: curry chicken, garden cucumber, open  
faced strawberry, cranberry scone with preserves, field green salad 
with orange vinaigrette, fresh fruit with vanilla yogurt, dijon deviled 
eggs, chilled asparagus tips with lemon mayonnaise, and sweet 
cream puffs, chocolate espresso éclairs with tea service.   
21.00/person or 22.25 china service*

*For china service please note 1.25 charge per person.
When ordering please allow 24-hours prior to needed delivery schedule.
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