
The Classic Buffet
(minimum 20 people)

Minimum 20 Guests
Buffets include freshly baked dinner rolls, creamy butter, coffee, decaf and iced tea.

Two Entree Buffet $14.95 Three Entree Buffet $15.95

Entrees
Top Sirloin of Beef slow cooked, sliced and topped with a mushroom cabernet demi sauce
Roasted Stuffed Pork Loin lightly seasoned and baked with apple almond stuffing, served with pan gravy
Chicken Milanese parmesan crusted and sautéed, served with a roasted garlic and tomato butter sauce
Chicken Marsala gently sautéed with a marsala mushroom sauce
AuGratin Chicken stuffed with ham and Swiss cheese, topped with mornay sauce
Greek Chicken baked with spinach, feta and sun-dried tomato
Filet of Cod with a herb citrus butter sauce
Vegetarian Lasagna

Salads
Choose three of the following:
Mixed Greens Salad
Spinach Salad
Classic Caesar Salad
Mediterranean Pasta Salad
Italian Linguine Salad
English Pea & Cheddar Cheese Salad
Fresh Seasonal Fruit Salad
Lemon Couscous Salad
Orzo Pesto Sald with Sun Dried Tomato and  Pine Nuts
Vegetable Slaw Salad
Tomato, Feta and Cucumber Vinaigrette Salad
Creamy Coleslaw with Poppy Seed Dressing
Broccoli Salad
Waldorf Salad

Vegetables
Choose one of the following
Fresh Green Bean Blend with Julienne Carrots
Freshly Steamed Broccoli, Carrots & Cauliflower
Buttered Corn with Julienne Sweet Red Peppers
Baby Carrots with Honey Brandied Glaze
Julienne of Zucchini, Carrots & Yellow Squash

Starches
Choose one of the following:
Fluffy Mashed Potatoes with Cheddar & Chives
Triple Cheese Scallop Potato Au Gratin
Butter Turned Roasted Red Potatoes
Smashed Sweet Potatoes
Cheddar Bake
Rice Pilaf
Yukon Gold Mashed Potatoes
Twice Baked Double Stuffed Potatoes
Tossed Penne Pasta with Fresh Herbs

Desserts   (add $2 pp)

Display to include:
Assorted Home Baked Fruit Pies
Chocolate Mousse in a Bittersweet Chocolate Cup
Individual Banana Cream Pie
New York Cheesecake
Cinnamon Sugar Topped Bread Pudding
Crème Brulèe




