
 

DINNER BUFFET 
All meals served with dinner roll, salad, starch, and chef’s choice of veggies 

 
Salads 

Garden: spring mix, tomato, cucumber, shredded carrots 
Caesar: romaine, croutons, parmesan cheese, tossed with caesar dressing 

Greek: spring mix, olives, feta, tomato, cucumber, red onion, tossed with Greek feta dressing 
 

Sides 
Mashed or roasted potatoes 
Rice: white, brown, or wild 
Chef’s Choice of Veggies 

 
Poultry $25/person 

Bruschetta: stewed tomato, fresh basil, topped with fresh mozzarella  
Oscar: hollandaise, crab meat, asparagus 
Marsala: Marsala wine sauce, mushrooms 

Monterey: BBQ, monterey jack, cheddar, bacon, crispy onions 
Turkey carving station 

 
Italian Pasta $22/person 

(protein upcharge: chicken/beef +$2, shrimp +$3) 
Alfredo 

Marinara 
Mostaccioli 

Scampi 
Basil pesto 

 
Beef $28/person 

Sirloin Steak 
Roast Beef (carving option available) 

NY Strip (+$3/person) (carving station only) 
Prime Rib (+$8/person) (carving station only) 

  
Pork $25/person 

Ham (carving station available) 
Herb Crusted Loin (carving station only) 

Pork Chops 
 

Seafood $28/person 
Salmon (optional whole smoked display) 

Pecan Crusted Tilapia 
Baked Cod 

All food and beverage prices are subject to a 20% service/gratuity charge, plus current applicable taxes. 
Menu items subject to seasonal availability. Food and beverage minimums may be required depending on your desired function space. 
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