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Buffet Style Heavier Lunch or Dinner Options 
Main Entrees  Options (choose  one,  two or  three )  

Marsala Chicken with a White Wine Cream Sauce 

Tuscany Chicken with Mushrooms and Sun Dried Tomatoes 

Chicken Cordon Bleu with a white cream sauce* 

Sweet Shredded Pork 

Country Style Grilled Pork Chops with a balsamic apple glaze 

Sliced Garlic and Black Pepper Beef Brisket 

Pan Seared Salmon with Dill Butter** 

Grilled White Fish with Citrus Herb Marinade** 

 
Potato Options and Beans (choose  one) 

Garlic Mashed New Red Potatoes 

Hash Brown Potato Casserole 

Creamy Mashed Potatoes with Country White or Brown Gravy 

Creamy Cheesy Scalloped Potatoes 

Diced Oven Roasted Potatoes with onions and red bell peppers 

Mashed Sweet Potatoes 
with Cinnamon Brown Sugar Butter 

 

Sweet White Onion Rice 

Rice Pilaf with Blanched Slivered Almonds 

Dirty Red Beans and Rice 

Ranch Style Baked Beans with Bacon Bits and Cheddar Cheese 



Salad Options or  Vegetable  Option (choose  one) 
Festive Garden Salad 

with Hot House cucumbers, Roma tomatoes, sweet bell peppers, sliced olives,  
baby carrots and assorted dressings 

Caesar Salad 
with homemade croutons and assorted Parmesan cheeses 

Spinach Salad 
with sliced Bosc pears, crumbled Goat cheese, craisins and toasted walnuts 

with a homemade fresh raspberry dressing 

Mandarin Oranges, Craisins and Candied Nuts 
Served on a bed of greens with a homemade poppy seed dressing 

Spinach Salad 
with sliced mushrooms, shredded mozzarella, grated egg and bacon pieces 

served with a hot or cold vinegar dressing 

Country Coleslaw 
with a tangy dressing and crushed peanuts 

Italian Pasta Salad 
with Hothouse Cucumbers, Roma Tomatoes, Black Olives and Italian Dressing 

Fresh Fruit Salad or Display 

 
Sautéed Carrots with Cinnamon Brown Sugar Glaze 

Steamed Broccoli with Garlic Butter 

French Cut Green Beans Sautéed with Bacon Pieces or Slivered Almonds 

Zucchini, Squash and Carrot Medley with Fresh Herbs 

Sweet Peas and Baby Pearl Onions 

Sweet Corn on the Cob 
 
 

Fresh Baked Rolls and Butter 
OR 

Fresh Sliced French Bread and Butter 



Dessert  Options (choose  one or  two) 
Assorted Flavored Cupcake Display 

Spice Cake with Whipped Cream Frosting and Caramel Drizzle 

Chocolate Devil’s Food Cake with Hot Fudge Topping 

Zesty Lemon Bars 

Apple or Cherry Cobbler with Vanilla Ice Cream (counts as two options) 

Lemon Supreme Cake with a Powdered Sugar Glaze 

Spice Cake with Whipped Cream Frosting & Caramel Drizzle 

Triple Chocolate Chunk Brownies 

Toasted Coconut Squares 

Old Fashioned Chocolate Chip Cookies 

Vanishing Oatmeal Raisin Cookies 

Snicker doodle Cookies 

Pecan Pie Bites 

Assorted Sugar Cookie Display 
 

 
Drink Options (choose  one) 

Sparkling Cranberry Punch, Sparkling Apple Cider, 
Ginger Limeade, Lemonade, Strawberry Lemonade, 

Mint Lemonade, Vanilla Lemonade 
or Vanilla Mint Lemonade 

 
 

Plus Sales tax and 18% Gratuity 
20 Person Minimum 

additional fee per person* 
additional fee per person** 

 


