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Dinner Buffets* 
All Buffet Dinner Selections include Freshly Brewed Coffee,  

Decaffeinated Coffee and Hot Water with Assorted Teas,  
Brewed Iced Tea with Lemon and Assorted Desserts 

 

Classic Dinner Buffet 
Mixed Garden Salad with Grape Tomatoes,  

Sliced Cucumbers, Croutons and Two Dressings 
Creamy Pasta Salad 

Warm Rolls with Butter 
Choice of:  Oven Roasted Red Bliss Potatoes or Rice 

Fresh Seasonal Vegetables 
 

Choice of Entrees 
Gorgonzola Chicken 

Grilled Chicken with Sundried Tomato Cream 
Roast Pork with Stone Ground Mustard 

Sliced Top Round of Beef with Mushroom Bordelaise 
Salmon with Maple BBQ Glaze 

Tortilla Encrusted Tilapia 
Mushroom Ravioli Alfredo 

Penne Pasta Primavera 
 
 

two entrees, three entrees 
or four entrees 

 
A Tour of Tuscany  

Caesar Salad  
Warm Garlic Sticks 

Fresh Mozzarella, Tomato and Basil Salad 
Chicken Parmesan 

Fillet of Flounder Florentine 
Penne Pasta with Sweet Italian Sausage in a Marinara Sauce  

Seasonal Vegetable Medley 
For Dessert ~ Tiramisu  

 

 
Mexican Buffet 

Green Salad with Fried Tortilla Chips 
Three Bean Fiesta Salad 
Corn and Flour Tortillas 

Carne Asada 
Seasoned Julienne Chicken  

Spanish Rice 
Refried Beans 

Onions, Tomatoes, Sour Cream, Guacamole & Shredded Cheese 
For Dessert ~ Flan 

 
* Menus have a minimum of 30 guests 
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Dinner Buffets Continued *  
All Buffet Dinner Selections include Freshly Brewed Coffee,  

Decaffeinated Coffee and Hot Water with Assorted Teas,  
Brewed Iced Tea with Lemon and Assorted Desserts 

 
 

Prime Rib Buffet** 
Mixed Garden Salad with Grape Tomatoes,  

Sliced Cucumbers, Croutons and Two Dressings 
Creamy Seafood Pasta Salad 

Tomato and Mozzarella Salad 
Warm Rolls with Butter 
Garlic Mashed Potatoes 

Fresh Seasonal Vegetables 
Chef Carved Prime Rib of Beef with Horseradish Cream and Au Jus 

 

Choice of Additional Entrees 
Blackened Chicken with Pesto Cream Sauce 

Chicken Cacciatore 
Herb Crusted Pork Loin with Dijon Cream 

Pork Loin with Thai Chipotle Glaze 
Salmon with Lemon Butter and Dill 

Seafood Newburg 
Pasta Primavera 

Penne Pasta Quattro Formaggio 
 
 

**Please Note:  $75.00 Carver Fee will Apply 

 
 

 
Barbeque Buffet 

Mixed Garden Salad with Grape Tomatoes,  
Sliced Cucumbers, Croutons and Two Dressings  

Creamy Cole Slaw 
Homestyle Potato Salad 

Corn on the Cob 
Vegetarian Baked Beans 

Homestyle Corn Bread with Butter 
Pulled BBQ Pork with Kaiser Rolls 

Roasted Barbecue Chicken 
For Dessert ~ Apple Pie Served with Ice Cream 

 
 

 
* Menus have a minimum of 30 guests  

 


