
 

 

Buffet Menu (Delivery or Pick up only for 2020) – priced per person 
 

$30 – Buffet #1 One Salad, One Main Entrée, Potato, Vegetable & Pasta 

$35 – Buffet #2 Two Salads, Two Main Entrées, Potato, Vegetable & Pasta 
 

Dinner Rolls with Butter Pots 

     Salads  
Creamy Caesar with Croutons, Bacon Bits and Parmesan 
Greek Penne with Feta, Cucumbers, Peppers, Tomatoes and Red Onions 
Mixed Greens, Tomatoes, Cucumbers and Bell Peppers with Ranch and Italian   
Spring Mix, Pecans, Mandarins and Sunflower Seeds with Balsamic Vinaigrette 
Spinach, Mushrooms, Red Peppers, Cucumbers and Bacon Bits with Ranch 
 

Main Entrées (All Sauces are Gluten and Nut Free) 

Slow Roasted Top Sirloin Served with Red Wine Gravy and Horseradish 
Crispy Chicken Parmesan 
Stuffed Pork Loin with Apple, Bacon, Roasted Garlic and Thyme 
Roasted Turkey with Gravy, Stuffing and Cranberries 
Grilled Chicken Breast with Choice of Sauce: 

• Maple Dijon Bacon 

• Creamy Balsamic with Roasted Red Peppers and Garlic  

• White Wine and Pesto     
Vegetarian/Vegan Options:  
Stuffed Pepper with Curried Quinoa, Vegetable Lasagna OR Zucchini Parmesan 
 

Main Entrée Upgrades 
$5 - Chicken Stuffed with Spinach, Roasted Peppers, Ricotta and Goat Cheese  
$8 - New York Striploin 
$9 - Prime Rib Au Jus (with Yorkshire +$1.50) 
$10 - Beef Tenderloin with Peppercorn Brandy  
 

Vegetable 
Seasonal Vegetables OR Green Beans, Carrots and Red Peppers 
 

Pasta 
Pasta Primavera, Penne a la Vodka, Fettuccini Alfredo OR Pesto Fusilli  
 

Potato 
Roasted Rosemary Potatoes, Garlic Mashed Potatoes OR Rice Pilaf 
 

Kids Menu - $15 (ages 3-12) – Chicken Fingers, Grilled Cheese, Pizza or Sliders 
 

Disposable plates and cutlery are included in meal price 
$2 per person to add china dishes 
(dinner plate, dinner fork, dinner knife) 
 
*Delivery/Pick up fees will vary depending on location 


