Dinner Buffet Menu

[Homestead 5Pccia| [C vents

Our private function room seats 6 - 60 people and is ideal for receptions, parties, meetings and gatherings. Come enjoy our
comfortable space, delicious food, and excellent service. We are happy to help you create the perfect menu for your event.

Your dinner buffet includes your choice of 5a|ac|, Frcshlg baked [Homestead bread and coffee

$16.00 per person for one entrée Add $4 for each additional entrée selection

A minimum of 30 PcoPlc is rcquirccl for a buffet

Hors d'oeuvre

Flease see our [Jors d’oeuvre & ]ndividua] APPetizers menus.

Salads

F]ease C}’IOOSC one

Garclcn Mixed greens, tomato,

cucumber & basil vinaigrette

Cacsar Crisp Romaine, tossed in our
house Caesar, with ﬁomesteacl croutons,

and toppecl with Farmesan cheese

GI'CC!( Mixed greens tossed in our

white balsamic vinaigrette
toppecl with feta cheese, tomatoes, and
kalamata olives

add $1 per person

Baby Spinach Fresh baby spinach
tossed with our blueberrlj vinaigrette and
toppecl with candied pecans, gorgonzola
cheese and fresh blue berries

add $1 50 per person

E_ntrccs

Chickcn Farmigiana Crispg

chicken breast topped with marinara,
reggiano parmesan and Provo!one

cheese, served over [inguine

Chickcn Ficatta Sautéed with

slﬂa”ots, wine, [emon, buttcr, & capers
served with mashed red bliss potato and

seasonal vcgctab[cs

Chickcn Marbc“a Chicken

sautéed with olives, gar[ic and lemon in

white wine

Bakcd Stuﬁcccl Chicken

Smotherecl in tarragon cream sauce and
served with mashed red bliss potato and

seasonal vegetables

Homestead Chicken Fie

Carrots, onions, potatoes, in herb

gravy, toPPecI with a Hakﬂ crust

Beef AuFoivre tender beef tips
dipped in cracked peppercorn and

sautéed with mushrooms, cognac and

hCaVH cream

Roasted Turlccy Dinner

Served with mashed red bliss potato,
gravy, squas]ﬂ, Homcstcad stulq:ing, and

cran[:)crrg sauce

Homestead bologncsc |_ocal
grass fed beef with sausage, Pancetta,
onions, celery, carrots, red wine,
crushed tomatoes and cream, served

over Pasta

Tcriyal(i Steak TiPs Tender

steak tiPs, sautéed onions, bell peppers,

mushrooms, teriljaki, served over mashed

red bliss Potato and seasonal vegetab!es
Caprcsc 5autéecl fresh tomatoes,

basil and gar]ic in olive oil and white wine

ngradc your buffet options:

served over Pasta and toPPed with fresh

mozzarella cheese \/egeta rian

Homcstcad Lasagna [Layers of
loca! Blacl( ACFCS grouncl bCC]C ancl
sausage, ricotta, and mozzarella cheeses

ar\cl our hOUSC made marinara

\/cgctarian Lasagna [Lagers of
noodles with our s]ow[g simmered sauce,

sautéed veggies and cheese

Sausagc and FcPPcr Rustica
Ziti pasta tossed with house marinara, and
toPPcd with sauteed local sausage,
peppers, onions, and baked mozzarella

and ricotta cheese

Fettucine Alf:rcdo with
Chic‘ccn Our creamy house alfredo

sauce tossed with chicken and Fettucine,

garnished with Pecorino romano and fresh

Parslelj

Salmon | aurie Fresh Maine

salmon filet pan seared and finished with
a tarragon-caper cream sauce, served
Potato orrice and seasonal vegetab]es

Add $4 per person

Seafood Fettucine
Fresh sca”op, shrimp, haddock and

musse!s inour crcamlj }TOUSC a]]crecio

sauce tossed with fettucine and

gamisl‘ncd with Pccorino romano and
fresh Parslcy
Add $8 per person

51:;(:‘(.5 5}101‘1: Klb Beef short rib

seasoned with ginger and gar[ic, then
braised in hoisin beer, served with

mashed Potato Add $10 per person

Charlcs Strcct Salmon [Fresh

Maine filet with house made creamy

186 Broadway — Downtown Farmington, Maine

(207) 778-6162
www.homesteadbakery.com

sPinac]ﬂ & artichoke toPPing, served with
cauliflower puree and gri“ccl broccolini

Add $4 per person

Ba‘(cd Stuﬁcccl Haddock
Fresh Maine haddock, with rock crab
stuging, topped with sherrg lobster
cream sauce, served with rice or potato
and scasonal vegetab]es

Add $4 per person

—T‘\L OMLb'\’we‘

R*e hen - ﬁar -Ba\(ery



	Chicken Marbella  Chicken sautéed with olives, garlic and lemon in white wine

