Dtnner Buﬂét Only

Minimum 50 people

Beg’tn WLtl’l:

Garden Salad with House Dressing (served individually)
Assorted Country Rolls or Specialty Breads

Buftet Ancludes:

Fresh Seasonal Fruit Salad, Spiced Applesauce, Primavera Pasta Salad

Cl’lOlCﬁ OF cfhree Entrees:

Roast Choice Top Sirloin of Beef
Roast Pork Loin with Herb Stuffing
Herb Roasted Chicken Rosemary
Chicken Cordon Bleu
Chicken Parmigiana
Breaded Center Cut Pork Chops
Tender Beef Steak Rolls w/ Mushroom Gravy
Baked Country Ham with Maple Glaze
Chicken Breast Supreme
Roast Turkey Breast with Stuffing
Manicotti with Vodka Cream Sauce

Potato, (Veg’etable and Pasta (Choose 3):

Roasted Red Potatoes
Honey Glazed Baby Carrots
Red Skin Mashed Potatoes
Fresh Vegetable Medley
Au Gratin Potatoes
Petite Peas with Mushrooms
Specialty Mashed Potatoes w/ bacon, chives, and sour cream
Corn with Pimento
Penne Alfredo
Penne with Marinara Sauce
Italian Style Green Beans
Rice Pilaf

Coffee ~ Tea ~ Mini Sundae or Sorbet

$22.00 per person $20.00 pp (Fri/Sun)




