
Menu Pricing effective through 12/31/2009

Carvery Buffet
Carvery buffets include one selection
from each category: Salad, Pasta,
Potato, Vegetable,
Entrée and Carvery. Buffet includes
assorted breads and rolls, butter and
margarine and
disposable tableware. $26.95 per
guest, 30 guest minimum, carver
additional.

Salad
Caesar Salad with homemade Croutons
Mandarin Orange Salad with dried
cherries and toasted almonds served
with honey dressing.
Mixed greens salad with an assortment
of dressings.

Pasta
Shredded Chicken Tetrazzini in a white
sauce
Penne Pesto with Parmesan
Spaghetti with Momma’s Meatballs
Gnocchi with tomato vodka sauce

Potato/Rice
Garlic herb roasted potato medley
Herbed Risotto Torte
Colorful Saffron Rice
Mashed Yukon gold potatoes
Four cheese, bacon and scallion
scalloped potatoes

Vegetable
Roasted root vegetable medley
Steamed Broccoli/Cauliflower heads
Brussels Sprouts with parmesan cheese
Green and yellow beans with lemon
thyme vinaigrette
Cheesy Corn Bake

Chicken Entrée
Boneless stuffed chicken breast w/
prosciutto and baby Swiss
Lemon Caper chicken breast
Master Class Barbecue Chicken
Marinated Chicken Kabobs

Vegetarian Entrée
Eggplant parmesan stack with fresh
herb marinara
Spinach Lasagna
Marinated Vegetable Kabobs

Carvery
Slow roasted Cajun seasoned prime rib
with au jus and horseradish cream
Dijon glaze roasted pork loin with
apple cider gastrique
Country Ham w/Raisen Sauce
Traditional Turkey with a deglazed
wine sauce
Herb crusted sirloin in a red wine demi
glace
Peppercorn crusted tenderloin with a
green peppercorn and mustard demi
glace
Additional $4.95 per guest


