~ Buffet Dinner Selection~

All buffet dinner selections include:
Dinner Rolls & Butter

$24.95 per person

Caesar Salad
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Penne Caprese
Penne pasta sautéed with fresh mozzarella, basil, & Roma tomatoes

Bowtie Pasta Alfredo
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ENTREE:
(Choose one)

Chicken Piccata
Chicken Marsala

Dijon Tarragon Baked Pork Medallions




~ Buffet Dinner Selection~
All buffet dinner selections include:
Dinner Rolls & Butter

$30.95 per person
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Choose One Salad:
Spring Salad Copper Spinach Salad

With a balsamic vinaigrette With raspberry vinaigrette, cranberries,
& apples

Caesar Salad

Choose Two Sides:

Rosemary Roasted Red Potatoes Seasonal Vegetables
Garlic Smashed Potatoes Rice Pilaf
Green Beans Carrots
Broccoli
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Choose Two Entrée Selections:

Pork Loin Medallions Pan Seared Chicken Breast
With a Bing Cherry Demi-Glaze Stuffed with wild mushrooms & gorgonzola

Chicken Marsala Salmon Piccata




~ Buffet Dinner Selection~

All buffet dinner selections include:
Dinner Rolls & Butter

$39.95 per person

Appetizer Buffet
Antipasto Fried Calamari

Bruschetta
With Roma tomatoes, Gaeta black olives, basil, and garlic
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Choose One Salad:
Spring Salad Copper Spinach Salad

With a balsamic vinaigrette With raspberry vinaigrette, cranberries, &
apples

Caesar Salad

Choose Two Sides:

Rosemary Roasted Red Potatoes Seasonal Vegetables
Garlic Smashed Potatoes Rice Pilaf
Green Beans Carrots
Broccoli
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Choose Two Entrée Selections:

Pork Loin Medallions Pan Seared Chicken Breast
With a Bing Cherry Demi-Glaze Stuffed with wild mushrooms & Gorgonzola
Chicken Marsala Salmon Piccata
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Choose one for the Carving Station:

Baron of Beef with a Dijon horseradish and aujus

Prime Rib with Dijon horseradish and au jus (Add $5 per person)




~ Buffet Dinner Selection~
All buffet dinner selections include:
Dinner Rolls & Butter

$49.95 per person

Choose three Passed Hors D Oeuvres:
Cocktail Prawns Mini Cheese Panini
Mini Crab Cakes Tuna Tartar Beef Skewers

Endive with chevre and drizzled Balsamic with caramelized pecans
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Choose One Salad:
Spring Salad Copper Spinach Salad

With a balsamic vinaigrette With raspberry vinaigrette, cranberries, &
apples

Caesar Salad

Choose Two Sides:

Rosemary Roasted Red Potatoes Crab Macaroni & Cheese
Green Beans Carrots
Garlic Smashed Potatoes Broccoli
Rice Pilaf Seasonal Vegetables
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Choose Two Entrée Selections:

Stuffed Chicken Breast Broiled King Salmon
With Fontina cheese, prosciutto, and sun dried tomatoes With Frangelico hazelnut butter
Fresh Seasonal Fish Dijon Tarragon Chicken
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Choose One for the Carving Station:

Baron of Beef with a Dijon horseradish and aujus

Prime Rib with Dijon horseradish and au jus (Add $5 per person)




~ Bar Selections~

All bars include your choice of standard or premium liquor: domestic, imported, and microbrew
beer selections; waters, juices, and your choice of wine. Refer to wine list for wine options.

Standard Liquors
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Absolute Vodka
Tanqueray Gin
Jack Daniels
Cuervo Tequila
Cruzan Rum
Dewars Scotch

Premium Liquors
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Kettle One Vodka
Bombay Sapphire Gin
Chivas Regal Scotch
Maker’s Mark Bourbon
Crown Royal Canadian Whiskey
Ten Cane Rum

Cuervo 1800
Host No Host

Standard Liquor $5.00 $6.50
Premium Liquor $6.00 $7.50
Wines By the Glass $5.50 $7.00
Domestic Beer $3.50 $5.00
Imported/Microbrew Beer $4.50 $6.00
Mineral Water $3.00 $3.50
Fruit Juice $3.00 $3.50
Cordials $6.50 $8.00
Champagne/Sparkling Cider Toast ~ $2.00

Unlimited Beer and Wine $12.00 per person*

Unlimited Beer, Wine, & Standard  $15.00 per person*
Unlimited Beer, Wine, & Premium  $18.00 per person*

Domestic Keg of Domestic Beer $350.00
Domestic Keg of Microbrew $450.00
Domestic Keg of Imported Beer $450.00

All Cash Prices Include Tax and Service Charge
* During reception only



