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ENTRÉE CHOICES
Grilled Chicken Breast 
with sun-dried tomato pesto

Chicken Piccata
with lemon butter sauce

Chicken Parmesan
with tomato basil sauce

Mediterranean Salmon 
with artichokes and lemon

Orange Roughy
sweet peppers and garlic

Cheese Tortellini Ravioli
with sautéed vegetables

Roasted Pork Loin
with apple chutney

Grilled Pork Chops
with mustard sauce

Tender Beef Tips
with burgundy and 
mushrooms

Marinated Grilled 
Flank Steak
with smokey peppers 
and onions

Shrimp Scampi
sautéed with garlic and 
herb butter

SALAD AND 
ACCOMPANIMENT 

CHOICES
Mixed Green Tossed Salad

Broccoli and Cheese Salad

Greek Salad

Spinach Salad

Fresh Fruit Salad

Romaine, Strawberry and
Walnut Salad

Baked Potato

Wild Rice Pilaf

Parmesan Rissoto

Oven Roasted Redskin Potatoes

Lyonaisse Potatoes

Garlic and Herb Whipped
Potatoes

Herbed  Linguine with Garlic

Broccoli Florets

Chef’s Vegetable Medley

Honey Glazed Carrots

Green Beans Amandine

Zucchini, Squash and Red Bell
Peppers

DINNER BUFFET MENU

$19.50 Per Person  ■ Minimum of 20 people 
Buffets include: two entrées, three accompaniments, rolls and butter,  

iced tea, lemonade, ice water, and dessert.
Coffee service is an additional $1.00 per person.
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ON THE
LIGHTER SIDE

Minimum of 20 people
Lighter side buffet includes: 

iced tea, lemonade, 
ice water and dessert.

Coffee service is an additional
$1.00 per person.

DBL-2
Sandwich and Salad Buffet
$11.00
Three assorted salads with 
a platter of sliced deli meats
and cheeses, basket of breads,
relish tray and condiments

DBL-5
Fajita Salad Bar
$13.00
Mixed greens with grilled 
marinated chicken, sautéed 
peppers and onions, refried
beans, fresh fruit salad, chips
and salsa, guacamole and 
fajita toppings


