Corporate Buffet Dinner Packages

Pricing is per person and is based on a minimum of 20 guests.
Please add a $20.00 surcharge of groups of 10 -19 guests.
The Irregardless Café would be pleased to provide service at
18% or $20.00/hour per server

Pick-up or Delivery with or without set-up is an option

Sales tax is 8%

When two or more entrees are offered on a buffet line, the cost
per entrée will be reduced as the portions will be smaller.

Full bar of Irregardless fine wine, beers and mixed drinks
available, please see separate Bar listings

The Irregardless Café would be happy to arrange for either
disposable or rental dishes, tables, chairs, linens, tents...,
flowers and musicians at the corresponding cost

*

CONSULTANTS’ DINNER $28.00/guest

Garden or Caesar Salad

Irregardless signature breads & butter
*
Athenian Chicken
Breast of Chicken layered with Spinach, Onions, Ricotta & Romano
Cheeses, wrapped & baked in Phyllo Pastry & served with Lemon
Sauce (1/2 size portion)

Grilled Salmon
with Dill Aioli (1/2 size portion)

Seasonal Vegetable
Oven roasted Potatoes
x

Apple Pie (or another pie)

Iced Tea, lemon garnish, sweeteners and ice



BOARD OF DIRECTORS’ DINNER $32.00/guest

Bistro Salad
Mixed greens with candied Pecans and crumbled Cheese
Tossed with a Raspberry Vinaigrette

Irregardless signature breads & butter

*

London Broil
with caramelized onion gravy (1/2 size portion)

Chicken Schnitzel
with Mushroom Wine sauce (1/2 size portion)

Buttermilk mashed potatoes
Seasonal Vegetable
*

Chocolate Fudge or Carrot Cake

Iced Tea, lemon garnish, sweeteners and ice

ADVISORS’ DINNER $32.00/guest

Caesar salad

Irregardless signature breads & butter

*

Three Cheese Marinara Lasagna
(Ground Beef optional) (1/3 size portion)

Penne Pesto
With grilled Chicken strips (1/3 size portion)

Cheese Tortellini
in an Alfredo Sauce (1/3 size portion)

Seasonal Vegetable
*

Tiramisu

Iced Tea, lemon garnish, sweeteners and ice



PRESIDENT’S DINNER $36.00/gquest

Pear Walnut Gorgonzola Salad
with Shallot Dressing

Irregardless signature breads & butter

*

Prime Rib au Jus
with Horseradish Cream Sauce (1/2 size portion)

Grilled Tequila Garlic Shrimp
Skewers (1/2 size portion)

Rice Pilaf
Seasonal Vegetable
*
Chocolate Espresso Roulade

Iced Tea, lemon garnish, sweeteners and ice

CEO’s DINNER $45.00/guest

Appetizers:
Spanikopita & Shrimp Skewers
*

Warm Goat Cheese Salad

Irregardless signature breads & butter

*

Beef Tenderloin
With wild Mushroom sauté (1/2 size portion)

Freshly baked Salmon
Oven smoked with Cucumber Dill Yogurt Sauce (1/2 size portion)

Potato au Gratin

Seasonal Vegetable
*

Trio Desserts
Chocolate Truffle, Amaretto Cheesecake, Baklava & Berries

Iced Tea, lemon garnish, sweeteners and ice
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