
Buffet Options

MORTON’S GOURMET MARKET & CATERING
1924 S Osprey Ave, Sarasota, FL 34239  |  941-955-9856  ext 1324  |  mortonscatering.com

Buffet Salad
Vine Ripe Tomato-Mozzarella
arugula, walnut pesto, olive oil & balsamic reduction   

Simple Greens
marinated beets, pickled red onions, chevre, 
citrus-tarragon vinaigrette 

Kale Caesar			    
house crouton, charred lemon, shaved pecorino

Baby Wedge Salad			
crispy prosciutto, red onions, vine tomato, 
St. Pete’s blue cheese, avocado buttermilk

Grain Bowl	
barley, quinoa, goat feta, kale, sun gold tomato, 
corn, pickled serrano, tahini dressing

Lentil & French Bean	
fingerling, crispy Brussels sprouts, radish, goat cheese, 
shallot mustard vinaigrette

Mediterranean Salad
cucumber, vine tomato, parsley, mint, feta cheese, 
lemon sumac dressing

Poached Fingerling
roasted garlic, crème fraiche, green goddess dressing

Strawberry Arugula Salad
manchego, toasted almond, balsamic, lemon olive oil

S easonal Availability
Watermelon & Feta Salad (Spring/Summer)
golden tomato, mint, basil, feta, allepo, lime 

Grilled Peaches & Burrata (Summer) 		
arugula, balsamic, basil, charred ciabatta

Proteins
Lemon-Thyme Grilled Chicken
mushroom-onion cream   

Basil-Garlic Chicken
Tuscan tomato cream

Prosciutto Wrapped Amish Chicken
oven roasted tomato, artichoke, olive

Citrus Brined Chicken			 
green olive, coriander, ginger, almond

Ancho Charred Chicken Thighs
cilantro-jalapeno crèma	

Honey Brined Chicken Leg
charred lemon jus

Arctic Salmon 
tomato-fennel, coconut, ginger, serrano

Grilled Arctic Salmon
spicy puttanesca, fried rosemary   

Coconut-Macadamia Crusted Grouper
green curry, kaffir lime

Soy Glazed Mahi
golden curry, sesame, fried garlic

Shrimp & Grits			 
jalapeno, pimento cheese

Szechuan Peppercorn Braised Short Rib
sherry soy glaze, green onion	

Braised Beef Short Rib
red wine shallot jus

Cuban Pork 
yellow rice, black beans

1

http://mortonscatering.com


Buffet Options

MORTON’S GOURMET MARKET & CATERING
1924 S Osprey Ave, Sarasota, FL 34239  |  941-955-9856  ext 1324  |  mortonscatering.com

Veggies
Crispy Brussels Sprouts
bacon, onion, parmesan, thyme   

Caramelized Cauliflower
fried capers, celery, roasted red peppers, parsley

Roasted Heirloom Carrots			    
tahini garlic yogurt

Charred French Beans			 
mint, almond, feta

Grilled Broccolini	
fried garlic, balsamic, chili flake

Sugar Snap Peas	
shitake, carrot, ginger, sesame

Grilled Asparagus
citrus aioli

Sweet Corn Succotash
shishito, edamame, red pepper, spring onion 
(Spring/Summer)

Root Vegetable Hash
celery root, rutabaga, parsnip, carrot, apple 
(Fall/Winter)

Carving
Grilled Marinated Tenderloin
roasted garlic jus, horseradish sauce 

Olive Oil-Rosemary Marinated Sirloin
harissa butter

Prime Pork Rack			 
roasted apple, sweet & salty caramel

Tandoori-Yogurt Marinated Lamb Rounds
tzatziki, cilantro-mint chutney 

Marinated Flank Steak	
chimichurri 

Starch
Dilled Smashed Potatoes
sour cream, lemon, chive   

Crispy Fingerling
parmesan, garlic, fine herbs

Harissa Roasted Sweet Potatoes
coriander-lime yogurt 

Bulgur-Walnut Tabbouleh			 
celery, parsley, mint, sundried currants

Spiced Basmati Rice
tomato, cucumber, onion, mint	

Sticky Rice
mirin, sesame, carrot, scallion 

Wild Mushroom Ravioli
oven dried tomato, basil, pecorino, lemon oil

Spinach Mascarpone Ravioli
parmesan, lemon, arugula   

Lobster Mac
gouda, butter crumb (up charge $4.00 pp) 

Cauliflower Cavatelli Gratin
gruyere, grain mustard, ham, apple

Roasted Red Pepper Gouda Mac			
poblano, garlic butter crumb, lime

Butternut Ravioli
goat cheese, charred broccoli, fried garlic, 
chili flake, balsamic

Spiced Basmati Rice
tomato, cucumber, onion, mint	

Dauphinoise Potato
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