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LEHIGH COUNTRY CLUB 
 
 
 
 
 
 
 

 

GRAZING MENU SUGGESTIONS 

(minimum 50 people) 

 

Choice of Four Stations and Coffee Table 

3-Hour Reception 
 
 

 

Carving Buffet 

Variety of Rolls  

~~Choice of One Meat~~ 

  ~Smoked Breast of Turkey with Honey-Mustard Aioli 
  ~Roast Breast of Turkey with Fresh Fruit Chutney    
  ~Baked Smoked Ham 
  ~Eye Round with Creamed Horseradish 
  ~Tenderloin of Beef         
  ~Sirloin Strip        
  ~Corned Beef or Pastrami      
 
 

Stir-Fry Buffet 
 

Steamed Rice and Choice of Dumplings or Potstickers with Sweet and Sour Sauce 
and Hot Mustard are included on the table with a choice of one stir-fry. 

 
  ~Asian Citrus Chicken     
  ~Hot and Sweet Beef 
  ~Sichuan Style Pork Tenderloin    
  ~Sherry Miso Shrimp       
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Pasta Buffet 

Sliced Italian Bread with Butter and Fresh Grated Cheese 
are included on the table with a choice of three pastas 

or two pastas and an antipasto salad. 

 
~Warm Pasta Salad with Broccoli, Endive, Radicchio, Tomato, 

Red Bell Pepper, Fennel and Fusilli Pasta tossed with 
 Low Fat Champagne Vinaigrette 

~Cheese Tortellini with Tomato and Basil Cream 
~Shiitake Mushroom Fusilli 
~Cavatelli with Broccoli, Black Olives, Tomato, and Pine Nuts 
~Tagliatelle with Arugula, Tomatoes, and Romano 
~Shrimp Ravioli, Garlic Butter Sauce 
~Fettuccine Alfredo 
~Tri-Color Rotini with Tomatoes, Garlic, and Basil 
~Wild Mushroom Ravioli with Sundried Tomato and Herbs   $1.00 
~Lobster Ravioli with Balsamic Tomato Beurre Blanc  $2.00 
 
 

Miscellaneous Buffet 

~Fresh Vegetables with Dip 
~Cheese Board  

(featuring Havarti, Gouda, Gorgonzola and Chevre) 
~Sliced Fresh Fruit Tray with Yogurt Poppy Dressing 
~Assorted Tea Sandwiches and Mini-Wraps 

(including Sliced Roast Beef, Smoked Ham, Turkey, 
Chicken Salad, Tuna Salad, and Egg Salad) 

~Garden Salad with Dressing or Caesar Salad 
 
 

Mediterranean Table 

~Seasoned Grilled Vegetables with Three Dipping Sauces 
~Tabouleh Salad 
~Hummus 
~Baba Ghanoush 
~Pita Triangles 
~Rice Stuffed Grape Leaves 
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African Table 

~Roast Spiced Pork with Banana Chutney 
~Black Mussels and Potato Salad 
~Chicken Mandalay  
 Fried Marinated Chicken Tenderloins with Rice Vinegar-Soy 
Dressing 
~Couscous with Caramelized Onions, Raisins and Almonds 

 
 

Southern Table 

  ~Smoked Brisket of Beef with Mustard Barbecue Sauce 
   Creamed Horseradish 
  ~Barbecued Pulled Pork Shoulder 
  ~Creamy Cole Slaw 
  ~Baked Beans 
  ~Corn Bread 
 

 
 

Coffee Table 
 

~Silver Service of Coffee 
~Demitasse Cups 
~Trays of Cookies and Petite Fours 

 
 

  
 
An additional suggestion: 
 

Iced Seafood Table 
 
~Little Neck Clams on the Half Shell 
~Long Island Oysters on the Half Shell 
~Jumbo Gulf Shrimp Cocktail with Cocktail Sauce and Lemons 
 

          
 

    


