Dinner Buffet
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Buffet Openers:

Mixed Green Salad
Tossed in Balsamic vinaigrette, topped with sweet and spicy pecans.
or
Caesar Salad
Crisp Romaine tossed with Caesar dressing, parmesan cheese and gatrlic croutons.

BuUffet One

Pork Ribs
Glazed with BBQ sauce and falling off the bone.

Smothered Chicken Breast
Grilled Chicken with ared pepper cream sauce topped with fresh spinach and goat
cheese.

Pasta Rustica
Penne pasta in a spicy Italian sausage red sauce. Topped with bands of creamy parmesan sauce
and grilled chicken.

Chicken Picatta
Sauteed chicken breast with diced tomatoes, fresh asparagus and capers in a lemon wine sauce.

BBQ Salmon
Farm raised Atlantic Salmon char-grilled, glazed with BBQ sauce, topped with fruit salsa.

BuUffet Two

Seafood and Steak Skewers
A Seafood skewer and a Tenderloin & Mushroom skewer with fruit salsa and wild mushroom
sauce.

Seafood Pasta
Mussels and shrimp in a white wine and lemon cream sauce with angel hair pasta

Pork Ribs
Glazed with BBQ sauce and falling off the bone.

Pesto Chicken Pasta
Penne pasta tossed in a basil pesto with fresh vegetables and grilled chicken.

Citrus Tilapia
Pan seared with sauteed shrimp in a fresh orange glaze.



Buffet Three

BBQ Salmon
Farm raised Atlantic Salmon char-grilled, glazed with BBQ sauce, topped with fruit salsa.

Smothered Chicken Breast
Grilled Chicken with ared pepper cream sauce topped with fresh spinach and goat
cheese.

Seafood and Steak Skewers
A Seafood skewer and a Tenderloin & Mushroom skewer with fruit salsa and wild mushroom
sauce.

Fettucine Shrimp Alfredo

In a creamy parmesan sauce with sautéed garlic shrimp

Top Sirloin Steak
Char-grilled choice finished with garlic butter.

Seafood Pasta
Mussels and shrimp in a white wine and lemon cream sauce with angel hair pasta

L e e e T A e R i i o i

1120 Stdes

Rice pilaf blend, Smashed Potatoes, Grilled asparagus, Chef Vegetables, Tossed
Greens, Grilled Polenta with Wild Musrooms.
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Desserts

Homemade Cheesecake
Mango Key Lime Pie
S’More Chocolate
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Buffet Pricing
Buffet One Package $32.00 Per Person

BUFFET OPENER: Select 1 Salad

ENTREES: Select 2 from “BUFFET LIST ONE”
SIDES: Select 2 Sides
DESSERT: Select 1 Dessert

(any additional entrée items for list #1 is an additional $6.95 per person)

Buffet Two Package $38.00 Per Person

BUFFET OPENER: Select 1 Salad

ENTREES: Select 3 from “BUFFET LIST ONE AND TWO"
SIDES: Select 3 Sides
DESSERT: Select 2 Desserts

(any additional entrée items for list #2 is an additional $8.95 per person)

Buffet Three Package $46.00 Per Person

BUFFET OPENER: Select Both Salads

ENTREES: Select 4 from “BUFFET LIST ONE, TWO AND THREE”
SIDES: Select 4 Sides
DESSERT: Choose an Assortment

(any additional entrée items for list #3 is an additional $10.95 per person)
Non-alcoholic beverage service is included with each Buffet Package.
(French Pressed Coffee, Tea, and Soda)

All stated prices are subject to 18% service charge and local taxes.
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455 N. 3rd Street, Suite 1130
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