Design a Dinner Buffet
Available 3 p.m. - 9 p.m.
$ 32.95
Each buffet is complemented with warm rolls and butter;
coffee, decaf and hot tea

CHOOSE Two Salads:
Traditional tossed garden salad; house Caesar salad;
strawberry poppyseed salad; herbed tomato and cucumber;
field greens topped with roasted red peppers and
mandarin oranges; fresh fruit
CHOOSE Three Entrées:
Beef and Pork
Boeuf bourguignon; sliced roasted pork loin with gravy;
Sirloin beef tips with mushrooms;
Carved sirloin (add $3.50/person)
Braised beef short ribs (add $4.95/person)
Meatballs in vodka sauce (add $2.00/person)

Add a Chef-Attended Station
The reception stations are add-on options
to our Design a Dinner Buffet.
(Priced per person)
$50 CHEF FEE
$7.95

CARVED MEAT STATIONS
Oven-roasted breast of turkey
with cranberry chutney

$6.95

Honey-glazed ham
with whole-grain mustard

$7.95

Tenderloin of pork
with whole-grain mustard

$8.95

Oven-roasted sirloin of beef
with horseradish and au jus

Chicken and Turkey
Chicken parmesan, chicken piccata;
sliced oven-roasted turkey with homemade gravy and stuffing;
oven-roasted herb chicken; chicken cordon bleu;
chicken breast stuffed with broccoli and cheddar;
carved turkey (add $2.95/person)

$13.95

Slow-roasted prime rib of beef
with horseradish and au jus

$14.95

Tenderloin of beef
with horseradish and au jus

Seafood
Pecan-crusted salmon; herb baked haddock;
seafood Newburg; mahi mahi with mango salsa

$ 6.99

MASHED POTATO BAR
Garlic mashed potatoes and mashed sweet potatoes
with assorted toppings

Pasta
Tortellini Alfredo with chicken and broccoli; cheese-stuffed
rigatoni with vodka sauce; ricotta-stuffed jumbo shells with
marinara sauce; pasta primavera with garlic and olive oil

$9.95

LITTLE ITALY
Assortment of pastas prepared to order by our chef.
Guests choose from Alfredo, vodka and pesto sauces
and an assortment of vegetables, seasoned baby shrimp
and strips of roasted chicken breast

CHOOSE Two Sides:
Oven-roasted red potatoes; garlic mashed potatoes;
maple and brown sugar mashed sweet potato;
baked potato; herbed risotto; rice pilaf;
garlic romano orzo; potatoes au gratin
CHOOSE One Vegetable:
Chef’s blend steamed vegetables;
steamed asparagus with roasted red peppers;
green beans amandine; honey-glazed baby carrots;
broccoli florettes with garlic butter

$26.99

STATION PACKAGE
(Price does not include chef fee)
Includes warm rolls and butter, plated salad,
choice of one side and one vegetable,
two carved meat stations.
(add $3.99/person for prime rib or tenderloin of beef )

