Chef’s Select BUFFET MENU

~BUFFET SERVICE ~

(Open for 1 Hour)

Appetizer:
Choice of One
(On Station or Served)

Classic Caesar Salad Fresh Garden Salad
Crisp romaine lettuce with A bountiful selection of fresh
our homemade Caesar dressing vegetables served with creamy
and topped with freshly Pepper Parmesan or the
made seasoned croutons dressing of your choice
Entrees:

Choice of Three (3)
You may only select One (1) Seafood item

A) CHICKEN B) SEAFOOD C) MEAT D) VEGETARIAN
Breast of Hen Fried Haddock Brisket a La Esther Baked Ziti
Chicken Marsala Herb Salmon Glazed Ham Cannelloni Pasta & Eggplant
Chicken Piccata Jambalaya Italian Sausage with Cheese Ravioli in
Chicken Supreme Mahi Mahi Peppers & Onions Marinara Sauce
Fried Chicken Padded Oysters London Broil Italian Macaroni & Cheese
Orange Glazed Chili Chicken  Seafood Creole Meatballs (italian or Swedish) ~ Pasta with Garden Vegetable
Pollo Parmigiana Seafood Newburg Pepper Steak Ala Fromage
Rosemary Almond Chicken Pork BBQ Ribs Penne Primavera
Santé Fe Chicken Roast Pork Loin Vegan Polenta Cake
Roast Sirloin of Beef Vegetable Lasagna

Savory Meatloaf

*(You may add an additional item for $2.00pp per item)

Vegetables & Starches:

Choice of Two

Basmati Rice Glazed Carrots Red Roasted Potatoes
Broccoli Green Beans Rissole Potatoes
Candied Sweet Yams Jollof Rice Vegetable Medley
Garlic Mashed Potatoes Pilaf Rice

Beverage Service:
Coffee ~ Decaf Coffee ~ Tea ~ Decaf Tea ~ Iced Tea

Dessert:
A chef’s choice selection served on a Station
Options
Chef Carving $3.00pp

All prices are subject to 24% Service Charge and 6% Sales Tax / 9% Liquor Tax
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