Lunch buffet ideas

11. Rotisserie chicken salad

Tender, juicy rotisserie chicken pieces mixed with fresh greens, cherry tomatoes, cucumbers, bell peppers, and red onions. Dress lightly with vinaigrette or a creamy dressing and garnish with fresh herbs. Serve in large bowls or individual portions for a colorful and protein-packed salad option.
12. Pasta salad

Al dente pasta tossed with diced bell peppers, cherry tomatoes, olives, cucumbers, and fresh herbs. Dress with a tangy vinaigrette or creamy dressing and top with grated cheese or roasted vegetables. Serve chilled in a large bowl or in smaller individual cups for easy guest access.
13. Classic macaroni salad

Cooked elbow macaroni combined with mayonnaise, diced celery, bell peppers, and onions. Season with salt, pepper, and a touch of mustard. Garnish with paprika or fresh herbs. Arrange in bowls or trays, perfect as a creamy side to sandwiches or wraps.
14. Turkey pinwheel wraps

Soft tortillas spread with cream cheese or mayonnaise, layered with sliced turkey, lettuce, cheese, and thinly sliced veggies, then rolled and sliced into bite-sized pinwheels. Arrange on platters for a visually appealing, easy-to-grab appetizer or light main.
15. Roast beef sandwiches

Thinly sliced roast beef served on fresh rolls, baguettes, or sandwich bread. Add cheese, lettuce, tomatoes, and condiments like mustard or horseradish sauce. Slice sandwiches for easy serving and stack neatly on platters for a hearty, protein-rich buffet option.
16. Veggie wraps

Tortillas filled with fresh vegetables such as bell peppers, cucumber, carrots, lettuce, and avocado, with cheese and flavourful spreads like hummus or cream cheese. Roll tightly and slice for easy serving. These wraps are a light, healthy choice for vegetarian guests.
17. Soup of the day

A rotating hot soup selection, such as creamy tomato basil, chicken noodle, or vegetable minestrone. Serve in bowls with ladles, and include optional toppings like croutons, shredded cheese, or fresh herbs. Ideal as a warming, comforting addition to the lunch buffet.
18.  Chicken tenders

Crispy, golden-brown chicken tenders served with a variety of dipping sauces, including honey mustard, barbecue, and ranch. Arrange on warming trays or platters for easy access. A crowd-pleasing option suitable for both adults and children, adding a fun, indulgent element to the buffet.
19. Grilled vegetable platter

A colourful assortment of seasonal vegetables, such as zucchini, bell peppers, carrots, and asparagus, is lightly seasoned and grilled to perfection. Serve on large platters with a drizzle of olive oil or a side of balsamic glaze. A healthy, flavourful option that complements sandwiches, wraps, or proteins.
