
Hot Buffet Lunches
ENTRÉE – CHOOSE ONE (1) :

THE ISLANDS

COCONUT-CRUSTED CHICKEN 22
Coconut-crusted chicken with citrus rum sauce

AUTHENTIC CUBAN PICADILLO 22
Seasoned ground beef, capers, olives and raisins

INTERNATIONAL

SHORT RIB POUTINE 22
Slow braised short rib over tater tots, cheese curds, and savory red 
wine demi glace *gluten free, vegetarian and vegan option

CHICKEN MARSALA 24
Chicken breast sautéed with mushrooms. Served in a Marsala wine 
cream sauce

BACON WRAPPED CHICKEN ROULADE 24
Stuffed with prosciutto and swiss cheese finished with pan gravy  
with wild rice pilaf and seasonal vegetables

GRILLED BEEF & CHICKEN KABOBS 27
Grilled chicken and beef kabobs in a greek lemon sauce. Served  
with saffron riceh, greek salad, pita bread, tzatziki and hummus

THE OCEAN

SEASAME CRUSTED MAHI MAHI 27
Sesame crusted mahi mahi with passion fruit sauce  
served with black rice, bok choy and asian greens

BLACKENED PACIFIC SALMON 25
Blackened pacific salmon filet served with our  
acclaimed papaya kiwi salsa, herbed mashed potatoes  
and grilled summer vegetables

 GRILLED SALMON *GF 24
Wild rice pilaf, tomato caper relish and seasonal vegetables

THE SOUTH

SOUTHERN COMFORT 20
Bbq chicken thighs, butter lettuce salad with tarragon 
buttermilk dressing, creamed spinach, wisconsin cheddar 
mac & cheese, corn cake with honey butter

 JAMBALAYA 27
Andouille sausage and chicken simmered with homemade 
creole sauce, cajun spices and rice

ASIA

BLACK PEPPER BEEF STIR FRY 22
Skirt steak stir fried with red and green bell peppers, onion.  
Served with jasmine rice, asian salad

SOUTH AMERICA

MISSION STREET TAQUERIA 18
Chicken tinga, beef barbacoa slow-cooked bbq beef, 
housemade salsa fresca served with flour tortillas, pinto 
beans and rice

TEQUILA LIME CHICKEN 23
Grilled chicken breast in a tequila lime marinade with a 
cilantro cream sauce

THE GRILL

ALL BEEF SIRLOIN BURGER 18
On brioche bun with lettuce, tomato, onion, cheddar cheese, 
mayonnaise, thousand island and crispy tater tots

 THE IMPOSSIBLE BURGER 17
On brioche bun with lettuce, tomato, onion, cheddar cheese, 
mayonnaise, thousand island and crispy tater tots (can be 
vegan modified)

CORPORATE MENU - LUNCH

562.436.1553                                          moondancecatering.com

25 person minimum

Hot Buffet Lunches

SIDES – CHOOSE TWO (2) :
basmati fried rice | coconut rice | jasmine rice | roasted red 
potatoes | cuban style black beans | fresh seasonal grilled 
vegetables | garlic herb mashed potatoes | garlic herb roasted 
potatoes, carrots and zucchini | honey balsamic roasted carrots 
penne a la vodka | sautéed green beans | traditional caesar 
salad | mesclun and mango salad with ginger carrot dressing 
baby beet and feta salad 

*gluten free, vegetarian and vegan options available


