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DESIGN A DINNER BUFFET

(Minimum of 25 people required)
$19.95

Choice of Two Salads:
Traditional Tossed Garden| House Caesar |  

Herbed Tomato and Cucumber | Field Greens Topped w/ 
Roasted Red Peppers and Mandarin Oranges |  

Red Skin Potato | Fresh or Tropical Fruit | Cole Slaw

Choice of Three Entrees:
Beef + Pork 

Beef Bourguignon | Sliced Roasted Pork Loin w/ Gravy |
 Yankee Pot Roast w/ Homemade Gravy & Baby Carrots | 

Carved Turkey or Sirloin (add $2.95/person)

Chicken 
Boneless Chicken Cutlet w/Homemade  

Parmesan, Piccata, Frances or Buerre Blanc Sauce |  
Sliced Oven-Roasted Turkey with Homemade Gravy & Stuffing 

| Oven-Roasted Herb or Jerk-Marinated Chicken | Chicken 
Breast Stuffed w/ Cordon Bleu, Broccoli & Cheddar, or 

 Mediterranean Topped w/ Mornay Sauce

Seafood 
Pecan-Encrusted Salmon | Tilapia Topped w/ Dilled  

Lemon Cream Sauce | Seafood Newburg | 
Macadamia Nut-Encrusted Mahi Mahi

Pasta 
Tortellini Alfredo w/ Chicken & Broccoli | 

Cheese-Stuffed Rigatoni w/ Vodka Sauce | 
Ricotta-Stuffed Jumbo Shells

 w/ Marinara Sauce | Pasta Primavera

Choice of Two Starch:
Oven-Roasted Red Potatoes | Garlic Mashed Potatoes |

 Maple & Brown Sugar Mashed Sweet Potato | 
Baked Potato | Herbed Risotto | 

Rice Pilaf | Basmati Rice

Choice of One Vegetable:
Chef’s Blend Steamed Vegetables | Steamed Asparagus w/ 

Roasted Red Peppers | Green Beans Amandine | 
Honey-Glazed Baby Carrots

Each Buffet is complimented with:
Warm Rolls & Butter | Variety of Desserts | 

Coffee, Decaf & Hot Tazo Tea

Add a Reception Station

(Minimum of 25 people required) 

CARVED MEAT STATIONS

Oven-Roasted Breast of Turkey  
w/ cranberry chutney  
$5.95

Honey-Glazed Ham  
w/ whole-grain mustard  
$5.95

Tenderloin of Pork  
w/ whole grain mustard 
$5.95

Oven-Roasted Sirloin of Beef  
w/ horseradish & au jus  
$6.95

Slow-Roasted Prime Rib of Beef  
w/ horseradish & au jus    
$11.95

Tenderloin of Beef  
w/ horseradish & au jus    
$12.95

LITTLE ITALY

An assortment of pastas prepared to order by our chef.   
Guests choose from alfredo, vodka & pesto sauces  
and an assortment of vegetables, seasoned baby shrimp  
and strips of roasted chicken breast.
$8.95

ORIENTAL STIR-FRY

Ginger chicken & Szechwan beef tossed in a light  
teriyaki sauce or pineapple hoisin sauce w/ crisp oriental  
vegetables, served over white rice.
$8.95
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$9.95

$11.95

$15.95

 

$13.95

$ 3.50

$ 2.50

$12.95

BREAKFAST BUFFETS

 

THE WAKE-UP CALL

Assorted Breakfast Breads| Fluffy Scrambled  
Eggs | Seasoned Potatoes | Bacon & Sausage |  
Chilled Orange, Cranberry & Apple Juices | 
Coffee, Decaf & Hot Tazo Tea (amount per person)

SWEET SUNRISE

Fresh Sliced Seasonal Fruit | Thick-Cut French  
Toast | Assorted Breakfast Breads | Fluffy  
Scrambled Eggs | Seasoned Potatoes | Bacon &  
Sausage | Chilled Orange, Cranberry & Apple  
Juices | Coffee, Decaf & Hot Tazo Tea 
(amount per person)

THE YAWN-BUSTER

Chef-Attended Omelet Station |  
Fresh Sliced Seasonal Fruit | Thick-Cut 
French Toast | Assorted Breakfast Breads | 
Fluffy Scrambled Eggs | Seasoned Potatoes | 
Bacon & Sausage | Chilled Orange, Cranberry & 
Apple Juices | Coffee, Decaf & Hot Tazo Tea
(amount per person)

LUNCH BUFFETS

ALL-AMERICAN

Grilled Hamburgers & Hot Dogs | Sweet Corn  
on the Cob with Fresh Melted Butter | 
Salt Potatoes | Brown Sugar Baked Beans | 
Potato or Macaroni Salad | Assorted Sodas |
Bottled Water | Cookies & Fresh Baked Brownies

Add Pulled Pork
Add Grilled Sausage w/ Peppers & Onions 

NY DELI-STYLE LUNCH

Sliced Deli-Style Ham, Turkey & Roast  
Beef served with a variety of Fresh Bakery  
Breads & Assorted Condiments | 
Homemade Potato Chips | Sweet Pickles |  
Tossed Green Salad w/ Homemade Deli  
Dressings | Assorted Sodas & Bottled Water | 
Cookies & Fresh Baked Brownies 

DESIGN A LUNCH BUFFET

(Minimum of 25 people required)
$16.95

Choice of Two Salads:
Traditional Tossed Garden| House Caesar |  

Herbed Tomato and Cucumber | Field Greens Topped w/  
Roasted Red Peppers and Mandarin Oranges |  

Red Skin Potato | Fresh or Tropical Fruit | Cole Slaw

Choice of Two Entrees:
Herb or Jerk Roasted Chicken | Fried Chicken |  

Roasted Pork Loin w/ Gravy | Pulled Pork |  
Sirloin Beef Tips w/ Mushrooms | Baked Sole w/ 

Butter Crumb Topping | Sausage w/ Peppers & Onions |  
Vegetable Lasagna | Chicken Parmesan | Chicken Piccata | 

Meatless Baked Ziti | Tortellini Alfredo | Meatballs Marinara |  
Chicken Cacciatore | Yankee Pot Roast

Choice of One Starch:
Oven-Roasted Red Potatoes |  

Garlic Mashed Potatoes | Salt Potatoes | 
Rice Pilaf | Buttered Egg Noodles

Each Buffet is complimented with:
Warm Rolls & Butter | Variety of Desserts | 

Assorted Sodas & Bottled Water


