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Real Food. Beal Value. Eeal Taste.

T#E DINNER BUFFET 2

(Minimum 30 persons)

Fresh Rolls and Whipped Butter
Choice of Vegetables and Dip or Tray of Devilled Eggs
Pickle and Relish Tray

Choice of Two Salads
Mixed Greens and Assorted Dressings
Classic Caesar Sdlad
Creamy Potato Salad
Pasta Salad
Fresh Broccoli Salad
Mushroom Salad
Asian Noodle Salad

Chef’ s choice of Potato
Roasted Potato, M ashed Potato, or Steamed Rice Pilaf
With Seasonal Vegetable.

Select Two Hot Entrees
Roast Baron of Beef with Gravy
Glazed Ham with Raisin, Cherry or Pineapple Sauce
Grilled Salmon in a White Sauce
Baked Three Cheese Lasagna
Turkey with Apple Sage Stuffing
Chicken Pillared
Pork Loin in aMushroom and Wine Sauce
Choice of Chicken

Prime Rib Carving Station at an extra cost of $ 6.00 per person is available.

Eecompanied bg
Chef’s Holiday Dessert Display

Coffeeand Tea

$ 35.95 per person

All prices are subject to a 15% Gratuity and a5% G.S.T.






