Dinner Buffet
A La Carte

To be included with every Dinner Buffet are the following:
Breads and rolls with infused oils and butter, Choice of 2 Salads, 2 Starches and 1
Vegetable, Soft Drinks, Sweet & Unsweetened Tea, Water & Ice

-Deluxe Entrees-

2 Selections $25.95/guest 3 Selections $28.95/guest

V = Vegetarian

Spiral Ham w/ Grilled Pineapple
Roast Beef w/Mushroom Gravy
Roast Pork Loin w/ savory apple sauce
Beef Burgundy
Caribbean Chicken w/ fruit Salsa
Stuffed Portabella’s V
Chicken Piccata or Marsala
Blackened Chicken Alfredo
Terra Cotta Chicken in Tequila lime and tomatoes
Roasted Cornish Game Hens
Pasta Primavera V
Roasted Turkey w/Stuffing
Chicken Parmesan
Shrimp Scampi over pasta
Smoked Chicken w/ Mango BBQ
Greek Chicken Pasta
Grecian Tilapia
Vegetable Napoleon V
Chicken Palliard w oranges, almonds in Grand Mia sauce
Seafood Fra Diavlo w clams, mussels & calamari over pasta
Shrimp & Grit Cakes
Chicken Madeira
Beef Brisket

Dinner Buffet includes: Clear Plastic Dinner Plates, Clear Plastic Utensils and Linen-Like Napkins

*China, Silverware, Linen Napkins and Glassware available at an additional $3.00 per person



-Superior Entrees-

2 Selections $27.95/guest 3 Selections $30.95/guest

Mediterranean Chicken
Chicken or Veal Oscar
Seafood Lasagna: creamy white sauce w/ scallops, crab, shrimp
Spicy Chicken and Shrimp
Grilled Yellow Fin Tuna sesame seared and topped with a ginger teriyaki
Chili Seared Shrimp pineapple Serrano sauce
Salmon w/ Ancho Honey Glaze
Blue Crab Alfredo
Tender Medallion of Beef w/ brandy cream
Chicken or Veal Saltimbocca
Chicken Tuscany: wrapped in prosciutto topped in sundried tomato cream
Pork Tenderloin Medallions w/ blackberry port
Mouth watering Crab cakes
Pork Osso Bucca
Minted Roast Leg of Lamb
Slow Roasted Sliced Sirloin w/garlic demi-glaze
Jamaican Jerk Chicken: dry rubbed & finished with sautéed bananas in a orange brown sugar

Dinner Buffet includes: Clear Plastic Dinner Plates, Clear Plastic Utensils and Linen-Like Napkins

*China, Silverware, Linen Napkins and Glassware available at an additional $3.00 per person



