
SUMMER BUFFET 
SPECIALS

Order anytime online or at delivery@blueplatechicago.com or call us Monday-Friday (9am - 5pm)  |  312.377.0927
Two business days’ notice required  |  10-person/piece minimum per selection unless otherwise noted  |  Delivery charges apply

[ VG - vegetarian   |   V - vegan   |   GF - gluten free   |   DF - dairy free   |   CN - contains nuts   |   CS - contains seeds ]

Mix and match your favorite summer  
flavors to build your own buffet

Choice of Protein

Peach Glazed Chicken Breast 
Fresno & peach glaze, grilled peaches  [GF, DF] 

Grilled Petite Tender  
Italian salsa verde with Calabrian chile  [GF, DF]

Seared Black Cod 
Sweet corn puree, with roasted bell peppers  [GF] 

Marinated & Grilled Eggplant 
Italian salsa verde with Calabrian chile  [VG, V, GF, DF]

 

Choice of Starch

Summer Farro Risotto 
Artichoke, baby carrots [VG] 

Calabrian Chile & Lemon Potatoes  
[VG, V, GF, DF]

Summer Couscous  
Sweet corn, red peppers  [VG, V, DF] 

Build-Your-Own Buffet
$32.50/ per person

Choice of Vegetable

Charred Sweet Corn & Fresno Chiles 
[VG, V, GF, DF]  

Grilled Summer Squash  
EVOO, roasted garlic [VG, V, GF, DF]

Blistered Cherry Tomatoes  
[VG, V, GF, DF]

Choice of Salad

Summer Squash Salad 
FARM ZER0 mixed greens, grilled zucchini & summer 
squash, toasted sunflower seeds, pickled onions, harissa 
vinaigrette [VG, V, DF, CS] 

Blueberry & Goat Cheese Salad 
FARM ZER0 mixed greens, fresh blueberries, Marcona 
almonds, crumbled goat cheese, white balsamic 
vinaigrette [VG, GF, CN]



Order anytime online or at delivery@blueplatechicago.com or call us Monday-Friday (9am - 5pm)  |  312.377.0927
Two business days’ notice required  |  10-person/piece minimum per selection unless otherwise noted  |  Delivery charges apply

[ VG - vegetarian   |   V - vegan   |   GF - gluten free   |   DF - dairy free   |   CN - contains nuts   |   CS - contains seeds ]

SUMMER  
À LA CARTE 
SPECIALS
Indulge in summer flavors  
packed into bite-sized treats

Vegan Crab Cake                                                     $54.00/dozen 
Yukon potatoes, hearts of palm, lemon & oil slaw, 
vegan dill remoulade sauce [VG, V, GF, DF] 

Prosciutto & Honeydew                                         $54.00/dozen 
Sliced prosciutto di Parma, basil & serrano chili 
marinated melon, agave [GF, DF]

Watermelon & Jicama                                           $48.00/dozen 
Diced watermelon, cucumber, jicama, lime juice, 
tajin [VG, V, GF, DF] 

Edamame & Pea Fritter                                          $45.00/dozen 
Light, fluffy, herbaceous pea bomb, black pepper 
and sesame, smoked yogurt [VG, CS]

Avocado Spring Roll                                                $54.00/dozen 
Compressed cucumber, pea sprouts, julienned 
summer peppers, spearmint, avocado, green 
chimichurri [VG, V, GF, DF]

Small Bites

Sweet Bites
Passion Fruit Mango Bombe                                     $4.00/each 
Passion fruit & mango mousse, vanilla shortbread
cookie [VG]

Tres Leches Parfait                                                        $4.50/each 
Gluten-free sponge cake, custard, orange, whipped 
topping, raspberries [VG, GF]

Blueberry Lemon Tart                                                  $4.50/each 
Vanilla tart shell, lemon curd, fresh blueberries [VG]

Vegan Chocolate Cupcake                                      $4.50/each 
Vegan buttercream [VG, V, DF]

Tequila Lime Cookie Sandwich                               $4.00/each 
Lime shortbread cookie, tequila lime custard, 
sea salt [VG]


