
An indulgent experience for weddings, galas,
and VIP evenings.

Chilled Gulf Shrimp
Smoked Salmon Board

Oysters on the Half Shell (upon request)

Prime Rib with Au Jus & Horseradish Cream
or

Filet Mignon Upgrade (additional cost)

Lobster Tails with Drawn Butter
Seared Scallops in Lemon Shallot Butter

Miso Glazed Chilean Seabass

Truffle Mashed Potatoes
Grilled Asparagus

Roasted Heirloom Vegetables

Crème Brûlée • Flourless Chocolate Cake •
Cheesecake • Seasonal Mini Pastries

The
LUXURY SURF
& TURF BUFFET

SEAFOOD DISPLAY

CARVING STATION

ENTRÉES

SIDES

ELEGANT DESSERT BAR:



A signature coastal buffet celebrating the best
of Scott’s seafood.

Chilled Shrimp Cocktail
Smoked Salmon with Capers & Lemon

Mixed Greens with Citrus Vinaigrette

Grilled Salmon with Lemon Butter
Sautéed Prawns & Scallops

Herb‑Roasted Chicken (for variety)

Jasmine Rice Pilaf
Roasted Seasonal Vegetables

Garlic Whipped Potatoes

Assorted Cakes & Tarts

The
SEAFOOD

BUFFET

SEAFOOD DISPLAY

SALAD

ENTRÉES

SIDES

ELEGANT DESSERT BAR:



Thoughtfully curated dishes offering comfort,
freshness, and value.

Classic Caesar Salad
Romaine, garlic croutons, shaved parmesan.

Grilled Salmon
Lemon butter, jasmine rice, seasonal

vegetables.

Carved Herb‑Roasted Sirloin
Natural jus, garlic mashed potatoes.

Wild Mushroom Ravioli
Fresh herbs, parmesan cream.

Garlic Mashed Potatoes
Seasonal Roasted Vegetables

Penne Pasta with Tomato Basil Cream

Mini Cheesecakes & Crème Brûlée Bites

The
PREMIUM

BUFFET

SALAD

ENTRÉES

SIDES

ELEGANT DESSERT BAR:



The
CLASSIC

BUFFET

Thoughtfully curated dishes offering comfort,
freshness, and value.

Classic Caesar Salad
Romaine, garlic croutons, shaved parmesan.

Herb‑Roasted Chicken Breast
Light mushroom cream sauce, fresh herbs.

Grilled Seasonal Fish
Lemon butter, jasmine rice.

Roasted Red Potatoes
Seasonal Vegetable Medley

Assorted Mini Pastries

SALAD

ENTRÉES

SIDES

ELEGANT DESSERT BAR:


