Luncheon or Dinner Buffet

Omne Entrée - $17.%, Two Entrée $19.%, Three Entrée $21.%°
Children prices on buffet services are: 2 or under free of charge & children 3-8 years old half price

Sweet & Sour Pork
Sweet Glazed Baked Ham
Pulled Pork BBQ in Sauce

Seafood
Baked Icelandic Cod
Mahi Mahi Filet in Tropical Sauce
Classic Shrimp Scampi

Potatoes
(Choice of One)
Savory Herb Dressing
Garlic Smashed
Au Gratin
Wild and Long Grain Rice
Idahoan Fresh Baked
Parsley Buttered
Whipped Potatoes with Gravy
Linguini with Garlic Butter

Entrees
(Choice of One, Two or Three)
Beef Poultry
Sliced Inside Round of Beef Chicken Florentine
Sautéed Beef Tips Italian Marinated Chicken
Creamy Mushroom Chicken

Pork ) Roast Breast of Turkey

Rosemary Pork Loin Southern Fried Chicken

Pasta | Vegetarian
Classic Lasagna
Fettuccini Alfredo
Mediterranean Pasta
Mostaccioli Primavera
Spaghetti & Meatballs

Vegetables
(Choice of Two)

Glazed Carrots with Pineapple
Country Style Green Beans
Tuscan Blend Vegetable Medley
Green Bean Casserole
Whole Kernel Sweet Corn
Baby Peas & Fresh Cremini Mushrooms
Green Beans Almondine
Baked Cinnamon Apples
Peas & Baby Carrots

Salads

(Choice of Three)

Italian Rotini Pasta Salad
Classic Caesar Salad

Fresh Garden Salad with Dressings
Vegetable Crudités with Ranch Dip
Assorted Fresh Fruits & Melons
Creamy Vinaigrette Broccoli Salad
Sliced Tomato, Fresh Mozzarella & Basil
Mixed Fruits with Vanilla Bean Dressing

Creamy Cole Slaw
Waldorf Salad
Cucumber Vinaigrette Salad
Penne Pasta & Fresh Tomato Salad

Served with iced tea, reqular/decaffeinated coffee and honey wheat bread

Tentative guest numbers are due 15 days prior to your event and final numbers are required 5 days prior to event date.
No individual meal cancellations permitted inside 5 days of your event date.

All prices subject to 18% service charge, 7% sales tax and 1% food and beverage tax on total. Prices subject to change without notification.



