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Lunch & Dinner Buffet Menu 
A customized Michael’s on East buffet consists of; 

Lunch (2) Entrees / Dinner (3) Entrees 
(1) Salad, (1) Pasta, (1) Starch, (1) Vegetable 

includes specialty bread basket 
 

 
BEEF, PORK & LAMB 
 

1001 “Michael’s Own Specialty” Marinated Flank Steak offered with Homemade Horseradish 
Cream Sauce 

1002 Boneless Short Ribs Prepared in Madeira Wine  

1003 Roasted Garlic & Fresh Herb Encrusted Chateau of Beef (Market Price)  
offered with choice of the following:  
Choron Sauce  
Classic Béarnaise  
House Steak Sauce  
Homemade Horseradish Cream Sauce 

1004 Roasted Rib-Eye of Beef with Au Jus 

1005 Rack of New Zealand Lamb (Market Price)  

offered with; Shallot, Raisin & Walnut Chutney and Mint & Red Pepper Jelly 
1006 “Island-Inspired” Rubbed & Roasted Pork Loin with Mango & Papaya Salsa 

1007 “Cuban-Style” Pulled Pork with Sliced Lime and Black Beans & Rice 

1008 Roasted Cranberry Glazed Whole Boneless Turkey with Cranberry Aioli  

1009 Braised Brisket with Homemade Gravy  

1010 Lamb Osso Bucco; Savory Lamb Shanks in a Madeira Wine Reduction 
 
  
POULTRY 
 

800 Brie Chicken: Boneless Breast of Chicken topped with a Fan of Sliced Apple & Melted 
Brie Covered with a Pink Peppercorn Sauce 

801 Chicken, Mushroom & Raisin Crepes with a Light Curry Sauce 

802 Chicken Mirabella with Dried Plums, Olives, Capers & Fresh Thyme 

804 Chimichurri Rubbed Roasted Chicken Breast topped with a Black Bean Corn Relish 
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805 Classic Chicken Piccata with Lemon, White Wine, Parsley, Caper & EVOO 

806 Thai Coconut-Curry Chicken: Roasted Breast of Chicken with Basil, Chopped Tomatoes, 
Bok Choy & Exotic Mushrooms 

807 Buttermilk Battered Crispy Southern Fried Chicken Breast with Honey-Chipotle Sauce 

808 Sautéed Breast of Chicken topped with Roasted Pear Salsa of Apples, Pears, Red Onion 
& Ginger 

809 Hazelnut Encrusted Breast of Boneless Chicken topped with Olive Oil, Sun-dried 
Tomatoes, Mushrooms & Pine Nuts 

810 Jerk Chicken with Mango-Cilantro Relish 

811 Macadamia-Coconut Crusted Boneless Breast of Chicken topped with Pineapple, Red 
Pepper & Mango Salsa 

812 Mediterranean Chicken topped with Chopped Artichoke, Roasted Red Pepper, Wild 
Mushroom & Kalamata Olive with Olive Oil, White Wine & Basil 

813 Parmesan Crusted Boneless Breast of Chicken topped with Roasted Eggplant, Chopped 
Artichokes, Mushrooms & Sun-Dried Tomatoes 

814 Roasted Rosemary Breast of Chicken with Mushrooms, Sun-Dried Tomatoes, Kalamata 
Olives & Pancetta 

815 Sautéed Breast of Chicken topped with Sliced Tomatoes, Provolone Cheese & a Pink 
Peppercorn Sauce 

816 Sautéed Breast of Chicken Smothered in a Caper, Mushroom, Sundried Tomato & White 
Wine Sauce 

817 Parmesan Crusted Chicken Breast with Pancetta, Sage & White Wine 

818 Panko Crusted Chicken Breast Stuffed with Garlic-Herb Cream Cheese topped with 
Artichoke, Roasted Red Pepper, Wild Mushroom, Kalamata Olives & Sun-dried Tomatoes 

819 Sauteed Breast of Chicken Stuffed with Mozzarella, Spinach & Sun-dried Tomatoes in a 
Savory Marsala Mushroom Sauce 

820 Pesto Grilled Chicken Breast topped with Marinated Tomato Salad 

821 Classic Chicken Parmesan  

822 Boneless Mojo Chicken Thighs with Citrus & Herbs 
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SEAFOOD 
 

Mahi-mahi 

860 Miso Glazed Mahi-mahi with Sesame & Scallions 

861 Macadamia Crusted Mahi-mahi Picatta 

862 Macadamia Crusted Mahi-mahi with Fresh Fruit Salsa 

863 Pan-Seared Mahi-mahi with Capers, Mushrooms, Sun-Dried Tomatoes, White Wine & 
EVOO 

864 Pan-Seared Mahi-mahi topped with Citrus Beurre Blanc & Citrus Segments  

865 Savory Blackened Mahi-mahi with Fresh Fruit Salsa  

866 Sautéed Mahi-mahi “Saltimbocca Style” with Prosciutto, Sage, White Wine & EVOO 

867 Grilled Mahi-mahi with Artichokes, Capers, Chopped Tomatoes, Kalamata Olive & EVOO 

 

Salmon 

830 Aromatic Salmon with Citrus Beurre Blanc & Citrus Segments  

831 Ginger-Orange Grilled Salmon topped with Zest of Lemon, Lime & Orange  

832 Grilled Salmon with Artichokes, Capers, Chopped Tomatoes, Kalamata Olives & EVOO 

833 Honey Cracked Mustard & Fennel Glazed Salmon with Mango Chutney 

834 Horseradish Encrusted Salmon with Tzatziki Sauce 

835 Miso Glazed Salmon with Sesame & Scallions 

836 Pan-Seared Salmon with Fennel-Tomato Relish & Balsamic Reduction  

837 Porcini Dusted Salmon topped with a Tomato-Cucumber Relish  

838 Sautéed Salmon “Saltimbocca Style” with Prosciutto, Sage, White Wine & EVOO 

839 Pan-Seared Salmon with Capers, Mushrooms, Sun-Dried Tomatoes, White Wine & EVOO 

840 Porcini Dusted Salmon topped with Fresh Fruit Salsa 

 

Grouper  

850 Miso Glazed Florida Grouper with Sesame & Scallions 
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851 Macadamia Crusted Florida Grouper Picatta 

852 Macadamia Nut Crusted Florida Grouper with Fresh Fruit Salsa 

853 Pan-Seared Florida Grouper with Capers, Mushrooms, Sun-Dried Tomatoes, White Wine 
& EVOO 

854 Pan-Seared Florida Grouper topped with Citrus Beurre Blanc & Citrus Segments  

855 Savory Blackened Florida Grouper with Fresh Fruit Salsa  

856 Sautéed Florida Grouper “Saltimbocca Style” with Prosciutto, Sage, White Wine & Olive 
Oil 

857 Grilled Florida Grouper with Artichokes, Capers, Chopped Tomatoes, Kalamata Olive & 
EVOO 

 

Seabass (Market Price)  

940 Macadamia Nut Crusted Chilean Sea Bass  

941 Miso Glazed Chilean Sea Bass with Sesame & Scallions 

942 Pan-Seared Chilean Sea Bass with a Citrus Balsamic Vinaigrette & Cracked Black Pepper  

943 Oven-Baked Chilean Sea Bass with Lemon, Garlic & Herbs 

944 Honey Garlic Glazed Chilean Sea Bass with Black Sesame & Chopped Onions 

 

Snapper  

960 Pan Seared Red Snapper with a Shallot-Champagne Sauce  

961 Sautéed Red Snapper with Capers, Mushrooms, Sun-Dried Tomatoes, White Wine & 
EVOO 

962 Toasted Almond Crusted Red Snapper with Lemon, Capers, Shallots, White Wine & 
EVOO 

963 Snapper with Prosciutto, Sage & White Wine  

964 Miso Glazed Snapper with Sesames & Scallions 

965 Cajun-Style Blackened Snapper with Mango & Avocado Chutney 

966 Sauteed Mediterranean-Style Red Snapper with Tomatoes, Olive Oil & Roasted Garlic 
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Shellfish 

8000 Chunky Maine Lobster Sautéed in Butter & Wine (Market Price) 

8001 Toasted Coconut Crusted Jumbo Sea Scallops 

8003 Pan-Seared Jumbo Sea Scallops with Salsa Verde 

8002 Twice Baked 1¼ lb. Maine Lobster Restuffed into Half Lobster Shell (Market Price) 

8004 Jumbo Shrimp Scampi 

8005 Pan-Seared Jumbo Sea Scallops with Brown Butter, Lemon & Capers 

8006 Jumbo Crab Stuffed Shrimp Drizzled with Warm Lemon Chive Vinaigrette  

8007 Jumbo New England Sea Scallops with Sun-Dried Tomatoes, Pine Nuts, White Wine & 
EVOO 

8008 Baked Stuffed Shrimp (New England Style) 
8009 Jumbo Lump Meat Crab Cakes with Classic Rémoulade  

8011 Rosemary Skewered Colossal Shrimp with Citrus Marinade 

8012 Shrimp, Scallop, Crabmeat & Mushroom “Coquille St. Jacques” (Market Price) 

 
SALADS 
All dressings are served on the side 

6500 “Asian-Style” Salad with Spring Mix, Chinese Cabbage, Sprouts, Shredded Carrots, 
Cucumber, Dried Cranberries & Toasted Almonds with Soy-Ginger Dressing  

6501 Arugula, Boston, Radicchio & Orange Salad with Roasted Pignoli Nuts, Pickled Red 
Onion & Crumbled Feta with Herbed Vinaigrette  

6502 Fall Fruit Salad with Spring Mix, Goat Cheese, Dried Cherries, Dried Apricots, Golden 
Raisins & Sliced Apples with Champagne-Honey Vinaigrette   

6503 Baby Arugula, Boston & Radicchio Salad with Toasted Prosciutto, Grapes, Manchego 
Cheese & White Truffled Vinaigrette  

6504 Beet, Orange, Candied Hazelnut & Brie Salad on a bed of Radicchio, Boston & Arugula 
Drizzled with Sherry Vinaigrette  

6505 Michael’s Wedge: Iceberg, Champagne Stilton Bleu Cheese Dressing, Crispy Pancetta, 
Heirloom Cherry Tomatoes, Julienne Red Onions & Bleu Cheese Crumbles with Balsamic 
Vinaigrette 

6506 Classic Wedge: Iceberg, Crumbled Bleu Cheese, Crispy Bacon, Diced Tomatoes & Bleu 
Cheese Dressing topped with Beet Greens  
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6507 Heart of Romaine Wedge with Diced Tomatoes, Diced Cucumbers, Candied Cashews & 
Crumbled Bleu Cheese with Wasabi Ranch Dressing  

6508 Classic “Caesar-Style” Salad with Shards of Parmesan Cheese & Toasted Croutons  

6509 Composed Salad of Ruby & Golden Beet Carpaccio with Baby Arugula, Boston, 
Radicchio, Toasted Pistachio Crusted Goat Cheese with Sliced Figs Drizzled with a Fresh Fig 
Vinaigrette  

6510 Cosmopolitan Salad of Seven Leaf Lettuce tossed with Candied Pecans, Shaved Fennel 
& Goat Cheese Crumbles in an “Absolut” Honey-Red Wine Dressing  

6511 Fresh Apple & Green Pear Salad with Arugula, Spring Mix, Boston, Candied Cashews & 
Stilton in a Sherry Vinaigrette  

6512 Grecian Salad of Romaine & Iceberg Lettuce with Chopped Cucumber, Chopped 
Tomatoes, Feta Crumbles & Kalamata Olives in Red Wine Vinaigrette  

6513 Classic Greek Salad with Tomatoes, Cucumbers, Red Onions, Kalamata Olives, Green 
Peppers, Wedged Greek Sheep’s Milk Feta with EVOO, Red Wine Vinegar & Oregano 

6514 Michael’s on East Chopped Salad of Romaine, Iceberg & Spring Mix with Walnuts, 
Swiss, Parmesan, Gorgonzola, Black Olives, Grape Tomatoes & Chopped Cucumbers in Garlic-
Oregano Dressing  

6515 Mixed Garden Greens with Plum Tomatoes, Chopped English Cucumbers & Shaved 
Romano with Balsamic Vinaigrette 

6516 Michael’s House Salad Since 1987: Tender Greens, Gorgonzola, Figs, Red Grapes, 
Candied Pecans in a Pear-Poppyseed Vinaigrette  

6517 Field & Leaf Greens with Roasted Pine Nuts, Chopped Plum Tomatoes & Shaved 
Parmesan in a Lemon Vinaigrette  

6518 Deconstructed Salad of Fresh Burrata with Sliced Prosciutto, Arugula, Boston, 
Radicchio, Heirloom Tomatoes, Beet Greens, Balsamic Reduction & EVOO  

6519 Sliced Tomato & Mozzarella Salad: Fresh Mozzarella, Yellow Tomatoes & Red 
Tomatoes with Fresh Basil drizzled with EVOO & Aged Balsamic Vinegar 

6520 Spinach, Boston, Spring Mix, Oranges, Grapefruit & Bleu Cheese Salad drizzled with a 
Poppyseed Dressing accented with Sprouts  

6521 Tossed Spinach & Boston Salad with Dried Cranberries, Feta Cheese, Grape Tomatoes, 
Spiced Walnuts & Sliced Mushrooms tossed with Balsamic Vinaigrette (add candied bacon)  

6522 Spinach Salad with Mango, Strawberries, Blackberries, Candied Walnuts, Chickpeas & 
Smoked Gouda with Raspberry Vinaigrette 
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6523 Baby Kale & Brussels Sprouts Salad with Spring Mix, Toasted Walnuts, Pecorino, Dried 
Cranberries, Spiced Sunflower Seeds, Green Apples & Lemon-Mustard Vinaigrette (add crispy 
bacon)  

6524 Kale, Romaine & Spring Mix with Chick Peas, Millionaire’s Bacon, Plum Tomatoes, 
Roasted Red Pepper, Bleu Cheese, Pickled Red Onion, Dried Cranberries, Toasted Almonds 
with a Roasted Garlic-Horseradish Dressing 

6525 Tossed “Cuban-Style” Salad: Romaine, Sliced Green Olives, Grape Tomatoes, Swiss & 
Parmesan tossed in Garlic-Oregano Dressing  

6526 Spanish Salad: Romaine, Baby Spinach & Iceberg, Green Olives, Chopped Tomatoes, 
Swiss, Parmesan, Sprouts & Chickpeas with Garlic-Oregano Dressing 

6527 Tossed Spring Mix & Leaf Lettuces with Fresh Raspberries, Toasted Pine Nuts, Shaved 
Fennel & Crumbled Goat Cheese with Balsamic Vinaigrette  

6528 Southwestern Salad: Romaine, Iceberg, Spring Mix, Cucumber, Grilled Corn, Black 
Beans, Tomatoes, Shredded Cheddar, Crumbled Queso & Guacamole with Honey-Mustard 
Dressing 

6529 The “Chef’s Salad”: Romaine, Iceberg & Spring Mix with Millionaire’s Bacon, Cheddar, 
Swiss, Hard Cooked Egg, Tomatoes, Cucumbers, Black Olives & Crispy Croutons with Honey-
Mustard Dressing 

6530 Fattoush Salad of Crispy Pita, Romaine, English Cucumber, Roma Tomato, Green 
Onion, Radish, Parsley, Mint with Lemon & EVOO  

 
PASTAS 

1061 Tortellini Pasta Tossed with Roasted Tomatoes, Capers, Kalamata Olives & Parmesan 
Cheese  

1062 Wild Mushroom Ravioli Sautéed with Brown Butter, Sage & Pecorino Cheese 

1063 Butternut Squash Ravioli Sautéed with Brown Butter, Sage & Pecorino Cheese 

1064 Michael’s On East Bowtie Pasta; Shiitake Mushrooms, Shaved Pea Pods, Sundried 
Tomatoes, Crispy Pancetta & Light Cream (add grilled chicken optional)  

1065 House-Made Gnocchi Sautéed with Pink Vodka Sauce & Grated Cheese  

1066 Penne Pasta with Pesto, Olive Oil & Pine Nuts 

1067 Orecchiette Pasta with Broccoli Rabe, Olive Oil & Crumbled Italian Sausage  

1068 Penne Alfredo; Classic Alfred Sauce with Freshly Grated Parmesan & Cracked Black 
Pepper  

1069 Herbed Polenta with Basil, Sweet Roasted Red Peppers & Fresh Cilantro  
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STARCH & VEGETABLES 
 

Starch 

3000 Artisanal Sardinian Fregola 

3001 Saffron Basmati Rice 

3002 Herbed Basmati Rice with Toasted Almonds  

3003 Chive Potato Tartlet 

3004 Forbidden Rice with Garlic, Green Onions, Sesame Oil & Vegetable Stock 

3005 Forbidden Rice with Garlic, Green Onions, Sesame Oil, Chicken Stock & Pancetta 

3006 Whole Roasted Golden Creamer Potatoes & Fresh Herbs 

3007 Golden Fingerlings with Truffle Oil 

3008 Gruyere Scalloped Potatoes 

3009 Gruyere Scalloped Sweet Potatoes 

3010 Warm Moroccan Spiced Couscous 

3011 Lemon & Pistachio Rice Pilaf 

3012 Caramelized Sweet Potatoes with Pecans & Green Onions 

3013 Mashed Potatoes with Bleu Cheese & Horseradish 

3014 Mashed Potatoes with Caramelized Shallot & Sage 

3015 Roasted Garlic Mashed Potatoes 

3016 Mashed Sweet Potatoes with Brown Sugar & Crushed Pecans 

3017 Potato, Gruyere, Parmesan & Chive Croquette (add applewood bacon) 
3018 Cheesy Grits 

3019 Roasted Red Skinned Potatoes with Rosemary 

3020 Truffle Roasted Red Skin Potatoes 

3021 Short Grain Brown & Wild Rice Pilaf 

3022 Toasted Quinoa Pilaf 

3023 Truffle Scented Risotto Cake 

3024 Root Mash of Carrots, Sweet Potatoes, Red Skin Potatoes & Parsnips 
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Vegetables 

3500 Roasted Asparagus 

3501 Roasted Baby Carrots 

3502 Roasted Baby Red Peppers 

3503 Roasted Beets 

3504 Roasted Patty Pan Squash 

3505 Roasted Haricot Verts 

3506 Seared Sugar Snap Peas with Sesame Garlic 

3507 Baked Acorn Squash with Brown Sugar 

3508 Sauteed Broccolini with Garlic & Olive Oil 

3509 “Burnt” Broccoli 

3510 Sauteed Cauliflower Rice 

3511 Curried Cauliflower 

3512 Fresh Peas 

3513 Green Beans Almondine 

3514 Mexican Street Corn-Off-The-Cob  

3515 Roasted Parsnips & Carrots Tossed with Honey & Butter with Parsley 

3516 Pan Fried “Italian Style” Eggplant 

3517 Sautéed Cauliflower with Parmesan, Toasted Pine Nuts, Pickled Banana Pepper & Mint 

3518 Roasted Zucchini with Parmesan & Bread Crumbs 

3519 Roasted Brussels Sprouts with Butternut Squash, Pancetta & Carmel Fish Sauce 

3520 Roasted Brussels Sprouts with Butternut Squash (pancetta optional) 
Mixed Vegetable Options 
3600 Balsamic-Infused Tuscan Grilled Vegetables with Eggplant, Zucchini, Squash, Carrots, 
Peppers, Mushroom & Onions 

3601 Oven Baked “Southern-Style” Corn Pudding 

3602 Baby Bella, Oyster & Shiitake Mushroom Sauté 

3603 Ratatouille (French classic) 
3604 Corn, Lima Beans, Peppers, Tomatoes & Onion Succotash (bacon optional) 


