
 

 

 

 Dinner Buffets - $19.95 per person  

     
 Entrees served with fresh baked bread or cornbread & beverage (minimum 25 people) 

Choose 2 Entrees: 

 

 

 Breast of Chicken Piccata - Tender Chicken Breast with a Lemon Caper Sauce  

 Baked Mostaccioli - Mostaccioli Noodles Baked in a Rich Tomato Sauce & Three Cheeses  

 BBQ Chicken - Traditional BBQ Chicken in our own Smoky BBQ Sauce  

 Spice Rubbed Chicken - Chicken with a Sweet & Tangy Dry Rub, Roasted to Perfection  

 Yankee pot roast – traditional slow-braised pot roast with baby carrots  

 Lasagna Bolognese - Traditional Meat Lasagna  

 Jamaican Jerk Pulled Pork – served with pineapple salsa  

 Smoked Chicken with Chipotle Orange Sauce - Local Hardwood-Smoked Chicken with Spicy Chipotle-Orange BBQ Sauce  

  
 
 

   

 Salads (Choose 2) Side Dishes (Choose 2) Desserts (Choose 1)  
 Tossed Green Salad 

Potato Salad 

Pasta Salad 

Iced Relishes 

Pineapple Jalapeno Slaw 

Fresh Fruit Salad 

Macaroni salad 

Thai Peanut Noodle Salad 

Caesar salad 

Tortellini with Sun Dried Tomatoes 
(add $1.00 pp) 

Baked Beans 

Oven Roasted Potatoes 

Corn O’Brien 

Wild Rice Blend 

Rosemary Red Potatoes 

Seasonal Vegetables 

Roasted Garlic Mashed Potatoes 

Glazed Baby Carrots 

Horseradish Dill Mashed Potatoes 

Broccoli au Gratin 

Mixed Berry Cobbler 

Chocolate Torte 

Champagne Cake 

Pumpkin Pie 

Crème Caramel 

French Crumbcake with Strawberry 
Sauce 

Chocolate Moussecake 

New York Cheesecake with Seasonal 
Berry Sauce 

Tiramisu (add $1.00 pp) 

 

  
 
 
 

 
 
 

  

 • Chef will prepare 80% of total count for each entrée choice • 
• Prices do not include 2.5% supervisory fee, 13.5% gratuity & 2% tax • 
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