Buffet Menu

Elegant Chicken .................cccooooiiiiiiiiiiieccee e, $17.95

Fresh dinner rolls, crispy salad, potato salad, creamy pasta salad, golden mashed
potatoes, braised green peas, tender chicken breast cooked in a creamy white wine and
mushroom sauce and apple crisp for dessert.

Honey Glazed Ham................ccccoviiiiiiiiiiccieeccceeee e, $18.30

Fresh dinner rolls, mixed green with fennel dressing, crispy salad, creamy whipped
potatoes, stuffed tomatoes with cheese, succulent broiled ham baked in honey sauce and
served with pineapple and assorted pie with fresh whipped cream for dessert.

Veal Parmigiana ..............ccccoeeeeiiieeiiiciiieeececeeeeceeee e $18.95

Fresh dinner rolls, Snow pea and potato salad, coleslaw salad, seasoned roasted
potatoes, mixed fresh veggie ragout, a tender piece of veal breaded in a parmigiana
crumb mixture baked to perfection and served with a light marinara sauce, and tiramisu
for dessert.

Roastbeef ... $19.75

Fresh dinner rolls, garden salad, coleslaw salad, crispy salad, roasted seasoned potatoes,
mixed veggie ragout, roast beef (au jus) baked to medium rare served with homemade
beef gravy and horseradish sauce, and assorted homemade pie with fruit cup for dessert.

Chicken Cordon Blue...............coooi, $18.95

Fresh dinner rolls, pasta and dill salad, three bean salad, coleslaw salad, braised baby
carrots in a butter- herb sauce, roasted seasoned potatoes, a breaded chicken breast
stuffed with Swiss cheese and black forest ham baked to golden brown and carrot cake
for dessert.

All buffet menus include a coffee or tea service with dessert.
All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service.

Prices subject to change




Buffet Menu

Festive TUrKey...........cooooviiiiieiiiiieieeeeee et $19.95

Fresh dinner rolls, coleslaw salad, fresh garden salad, baby carrots dressed with butter,
golden mashed potatoes, turkey baked to perfection served with savory stuffing,
homemade cranberry sauce and gravy and assorted pies for dessert.

International buffet..................ccoooviiiiiiiiiie, $20.95

Fresh dinner rolls, garden salad, crispy salad, coleslaw salad, golden mashed potatoes,
roast beef baked to medium rare (au jus) with horseradish and gravy, Swedish meatballs,
vegetarian pasta (in marinara sauce), tender chicken breast cooked in a creamy white
wine and mushroom sauce and fruit cup and chocolate mousse for dessert.

All buffet menus include a coffee or tea service with dessert.
All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service.

Prices subject to change




Plate Service

Elegant Chicken...............cccocooiiiiiiiiiiiiieceee e, $17.35

Appetizer: Butternut squash soup

Main Course: Tender chicken breast cooked in creamy white wine and mushroom
sauce served with roasted seasoned potatoes and steamed seasonal vegetables.

Dessert: Our homemade carrot cake with cream cheese icing.

Stuffed Chicken..............cccoooviiiiiiiiiee e, $19.95

Appetizer: Mixed greens served with a light vinaigrette dressing
Main course: A tender chicken breast stuffed with Portobello mushrooms and goat
cheese and baked to golden brown served with fettuccini Alfredo and sweet peas steamed
with butter.

Dessert: Angel food cake with cream and fresh berries.

Stuffed Pork Tenderloin...............cccocuvvveeviveeveveeeeeeeeeeeneeenee. $17.35

Appetizer: Melon with prosciutto

Main course: Stuffed pork tenderloin served with a red wine reduction and onion and
garlic roasted potatoes and a medley of mixed vegetables steamed in butter.

Dessert: Home style apple crisp.

All menus include a coffee or tea service with dessert.

All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service

Prices subject to change




Plate Service

Glazed POrK........ooooeeeeeeeen $18.95

Appetizer: Italian garden salad (romaine & iceberg lettuce, red onion, black olives
served with our own Italian vinaigrette dressing

Soup: Cream of potato soup

Main course: Baked pork tenderloin drizzled with a savory reduction served with apple
sauce, golden mashed potatoes and glazed baby carrots.

Dessert: Mini cheesecake served with a fresh berry mix

Festive TUurkey...........cccooviieiiiiiiccieeeeecee e $23.95

Appetizer: 2 crepes stuffed with creamy chicken and mushroom filling.
Soup: Squash

Main course: Oven roasted turkey and stuffing covered in homemade gravy served
with creamy mashed potatoes, and steamed corn with butter.

Dessert: Cranberry Strudel coffee cake

All menus include a coffee or tea service with dessert.

All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service.

Prices subject to change




Plate Service

Beef Tenderloin...............cccccoooviiiiiiiieiiiiieieieeeeee e $27.55

Appetizer: Dartois Florentine (Philo pastry filled with spinach and feta cheese baked
and served on a savory pepper and green pea sauce)

Salad: Chef Salad served with vinaigrette dressing

Main course: Baked beef tenderloin served with a Portobello mushroom sauce,
seasoned roasted potatoes, and steamed julienne of mixed vegetables.

Dessert: Chocolate truffle loaf with sweet raspberry sauce.

Prime Rib.........oooiiieee e $29.95

Appetizer: Mixed greens with a raspberry vinaigrette.
Soup: Carrot peppercorn soup

Main course: Prime rib (cooked to medium rare) topped with our homemade
Yorkshire pudding served with mashed potatoes, and homemade beef gravy, baby
carrots and horseradish on the side.

Dessert: Chocolate Sensation Cake.

All menus include a coffee or tea service with dessert.

All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service

Prices subject to change




Plate Service

Chicken a1a King ....ccccccieiieiiniecenincnececensecscessecsecscsssecsscsscsssecseses $17.35

Appetizer: Garden salad with vinaigrette dressing
Main Course: Chicken a la King on puff pastry served with glazed baby carrots and tea
biscuits

Dessert: Créme Caramel

POTK ROAST cceueuieieieieieeiececeececeecececeecececesececsesscscsscascsssscscsssecscsess$17.35
Appetizer: Garden salad with vinaigrette dressing
Main Course: Pork Roast with cranberry apple chutney, roasted potatoes, green been
almandine

Dessert: Profiteroles

Meat Loaf ‘.‘...‘.....‘...‘...‘.‘...‘.‘0..‘.‘0‘..‘."‘...‘.....‘.....‘.....“..‘.“...‘0.‘.‘$17.35
Appetizer: Garden salad with vinaigrette dressing
Main Course: Savory meat loaf with Portobello mushroom sauce, creamy mashed
potatoes and steamed mixed vegetables

Dessert: Ice cream cake

All menus include a coffee or tea service with dessert.

All prices are subject to applicable taxes and 15% gratuity
Minimum 20 guests for food service

Prices subject to change




