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Wedding Buffet Receptions comes with Gourmet Cheese and Berry Display and Beverage Service 
 

All Dinner Buffets come with freshly baked dinner rolls and butter. 
 

Salad Selection (choice of one): 
 

GJCC House Salad 
Mixed Greens, Tomato, Cucumber, Pickled Red Onion and Croutons served with GJCC House Vinaigrette and 

Ranch Dressing 
Super Food (GF/DF/V) 

Super Food salad mix, peaches, roast butternut squash, cucumbers, roasted pipits and Raspberry vinaigrette  
Caesar Salad 

 Romaine lettuce, freshly grated Parmesan Cheese, toasted garlic croutons and traditional Caesar dressing  
Caprese Salad (GF/V) 

Mozzarella cheese, sliced Roma tomatoes, fresh basil, Extra Virgin Olive Oil and balsamic glaze  
 

Entrée Selection ( Choice of one) 
Additional selection + $4 per person 

 
Tuscan Roast Pork Loin (gf) 

Garlic and Herb Roasted Pork Loin medallions topped with Tomato-Basil Bruschetta drizzled with Balsamic 
Glaze and garnished with Micro Greens 

 
Miso Glazed Salmon (gf) 

Served over a bed of charred baby bok chow  
 

Roasted Quinoa Ratatouille (GF)  
Stewed Vegetables and Grilled Tofu served with Toasted Quinoa 

 
Citrus Herb Chicken (GF/DF)  

Pan seared chicken breast, served with grilled lemon and thyme jus  
 

BEEF BOURGUINON 
Red Wine and Mirepoix braised Beef Chuck topped with Rosemary Pan Sauce with roasted Cremini Mushrooms, 

Pearl Onion and Baby Carrots 
 

Starch Selections (choice of one): 
Additional Starch Selection + $2 per person 

 
Roasted Garlic Mashed Potatoes (v & gf)   Smoked Cheddar Mashed Potatoes (v & gf) 
Herb Roasted Baby Potatoes (v & gf)    Wild Rice Pilaf (v & gf) 
Ginger coconut rice (v & gf)     Orzo and Parmesan Pilaf (v & gf) 

 
Vegetables Selections (choice of one): 

Additional Vegetable Selection + $2 per person 
 
Sea Salt Roasted Broccoli (v &gf)    Sautéed Green Beans with red peppers (v &gf)  
Chef’s Seasonal Vegetable Medley (v &gf)   Herb Roasted root vegetables (v &gf)  
Sea salt and Dill Baby Carrots (v &gf)   Cider glazed root vegetables (v &gf) 
Grilled Asparagus with Parmesan (v &gf) 



 
Entrée 

 
Surf and Turf (gf) +$14pp 

Grilled Sirloin Steak served with succulent crab meat and topped with a silky béarnaise 
Palisade Peach Pork Chop (gf) +$8pp 

Maple brined grilled Pork Chop topped with Palisade Peach Chutney 
Pan Seared Wild-Caught salmon (gf) +$10pp 

Wild-Caught salmon seared and served with herb butter and crispy fried capers 
 

Appetizers 
(Selection of one - +$4pp, Selection of two +$7pp, Selection of three +$10pp) 

 
Italian sausage stuffed mushroom (gf) 

Cremini Mushroom stuffed with Spicy Italian Sausage topped with Parmesan Cheese 
Potato latkes (v) 

Pan seared mini Potato Latkes topped with Crème Fraiche and Chives 
Curried Chicken Salad (DF)  

Sun dried cherries, phyllo cup  
Prosciutto Wrapped Asparagus (GF)  

local goat cheese, balsamic glaze  
Roasted Beet bites (V)  

Blue cheese, candied walnut, grilled crostini  
Savory Caramelized Onion and Goat Cheese Tartlet (V)  

 
Soup 

(Choice of one +$6.00 per person)  
Charred Tomato Bisque (GF)  

Creamy Potato Leek (GF)  
Forest Mushroom (GF/DF)  

 
Sweets 

(Choice of one +$6 per person) 
Flourless Chocolate Torte  

With Fresh Berries and Whipped Cream  
Mini Wild Berry Cheesecakes 

Chocolate covered Strawberries and Petite Fours  
 

Oven Roasted Beef Tenderloin station   
(Serves 25 people per order – $400) 

Served with horseradish cream, gourmet mustard, and an assortment of rolls  
 

Baked Potato Bar (GF) 
$22 per person 

Sweet Potatoes and Yukon Gold Potatoes 
Toppings to include: 

Maple syrup, brown sugar, sour cream, chives, bacon, whipped butter, bleu cheese, Reggiano,  
roasted mushrooms, roasted garlic and cheddar cheese  

 

all steaks cooked to medium (140ºF - 145ºF ). consuming under cooked or raw meat, poultry, seafood, shellfish, eggs, may increase your risk of food borne      
illness, especially if you have certain medical conditions. 


