
Discovery Bar & Kitchen 
Buffet Menu 2024 

 
Slider and Taco Bars starting at $14 per person 

Mains​ ​ ​ ​ ​ ​ ​ ​ ​ ​    Price per person 
Chimichurri Roast Pork Loin​ ​ ​ ​ ​ ​ ​ $12 
​ Whole roasted pork loin rubbed in chimichurri 
Tequila Garlic Lime Chicken​ ​ ​ ​ ​ ​ ​ $12 
​ Whole roasted chickens cut into quarters 
Napa Prime Rib​ ​ ​ ​ ​ ​ ​ ​ $17 
​ Whole roasted prime rib rubbed in our Napa spice blend 
Kona Salmon​ ​ ​ ​ ​ ​ ​ ​ ​ $16 
​ Marinated filet of salmon (skin off) 
Foggy Noodles (V)​ ​ ​ ​ ​ ​ ​ ​ $10 
​ San Francisco style garlic noodles 
Mac & Cheese (V)​ ​ ​ ​ ​ ​ ​ ​ $12 

Baked mac & cheese with parmesan-garlic gremolata 
Sides 

Creamy Mashed Potatoes ​ ​ ​ ​ ​ ​ ​ $4 
​ Gold potatoes with butter and cream 
Ginger Mashed Yams​​ ​ ​ ​ ​ ​ ​ $4 
​ Sweet garnet yams with coconut cream and ginger 
Cheddar Grits​​ ​ ​ ​ ​ ​ ​ ​ $4 
​ Creamy yellow grits with cheddar cheese 
Cauliflower Puree​ ​ ​ ​ ​ ​ ​ ​ $5 

With garlic and cream 
Broccolini​ ​ ​ ​ ​ ​ ​ ​ ​ $5 

With olive oil, aleppo pepper, lemon, and parmesan cheese 
Haricot Vert​ ​ ​ ​ ​ ​ ​ ​ ​ $5 

With a warm walnut vinaigrette 
Brussels Sprouts​ ​ ​ ​ ​ ​ ​ ​ $5 

With spicy Voodoo Honey 
Cucumber Namasu​ ​ ​ ​ ​ ​ ​ ​ $5 

Marinated cucumbers with carrots and sesame 
Wild Rice​ ​ ​ ​ ​ ​ ​ ​ ​ $5 

​ ​ Mixed grain blend 
Salads 
​ Saturday Night Caesar​ ​ ​ ​ ​ ​ ​ $5 

Romaine, caesar dressing, lemon, parmesan, gremolata 
​ Chioga Beets (Composed)​ ​ ​ ​ ​ ​ ​ $5 
​ ​ Marinated beets with arugula, balsamic, and walnuts 
​ Field Greens​ ​ ​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Mixed greens with choice dressings and toppings 
​ Roasted Corn​(Composed)​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Roasted corn with smokey black beans, arugula, garlic-lime vinaigrette 
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Passed Appetizers (Choose three) 

Deviled Eggs (V)​ ​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Made with our cajun style rub and topped with gremolata 

Curry Chicken Skewers​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Marinated in a persian lime curry 
​ Grilled Shrimp​​ ​ ​ ​ ​ ​ ​ ​ $5 
​ ​ Plump gulf shrimp marinated in salsa macha 

Poke Cups​ ​ ​ ​ ​ ​ ​ ​ ​ $6 
​ ​ Ahi tuna tossed in lime ponzu with cucumber, cilantro & shiso 

Cucumbers wheels (V) ​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Sliced cucumbers with whipped goat cheese and pimenton 

Stuffed Mushrooms (V)​ ​ ​ ​ ​ ​ ​ $4 
​ ​ Stuffed with spinach, cheese, garlic, and herbs 

 


