
Create Your Own Dinner Buffet - $30.00 
Choice of 1 Salad, 2 Entrees & 2 Sides.  Served with Rolls, Iced Tea & Dessert - New York Style Cheesecake OR Key Lime Pie. 

Additional Dessert Options Available Upon Request 

Choose 1 Salad from the Following 
Chef’s Garden Salad with Carrots, Tomatoes, Cucumbers, Ranch & Balsamic Dressings 

Caesar Salad with Romaine, Parmesan Cheese, Croutons & Caesar Dressing 
Strawberry Spring Mix Salad, Feta, Pecans & Lemon-Dijon Vinaigrette 

Arugula Salad with Apples, Pecans, Red Onion, Bleu Cheese & Balsamic Dressing 
Spinach & Bacon Salad, Chopped Eggs, Red Onions & Warm Bacon Dressing 

Creamy Mashed Potatoes 
 Roasted Red Potatoes 

Herbed Rice Pilaf 
Macaroni & Cheese 

Corn Pudding 
Squash Casserole 

Honey Glazed Baby Carrots 

Mediterranean Orzo Pasta Salad 
Seasonal Vegetable Couscous Salad 

Superfood Broccoli Salad 
Tomato Cucumber Salad 
Italian Panzanella Salad 

Tortellini Salad 

*Minimum catering order of 15 guests is required.  All prices listed are per person, subject to 7% sales tax and 21% service charge.

Menus can be customized to accommodate special requests or allergies 

Vegetarian/Pasta 
Vegetable Lasagna 

Stuffed Portobello Mushrooms 
Baked Penne with Four Cheeses 

Baked Eggplant Rollatini 
Tofu & Vegetable Sauté  

Tortellini Alfredo 
Tortellini Marinara 

Chicken 
Roasted Herb Lemon Chicken 

Teriyaki Chicken Sauté  
Chicken Parmesan 
Chicken Marsala 

Balsamic Glazed Chicken 
Chicken and Broccoli with Dijon Cream Sauce 

Roasted Chicken with Choice of Sauce 
(Citrus-Sage, Sundried Tomato Cream, Pesto Cream) 

Seafood 
Salmon with Buerre Blanc 

Salmon with Roasted Red Pepper Sauce 
Tuscan Salmon with Capers,  

Lemons & Artichokes 
Baked Tilapia with Tomatoes, Olives & Capers 

Moroccan Salmon 
Shrimp & Grits (+$1) 
Shrimp Scampi (+$2) 

Crab Cakes (+$3) 

Beef 
Beef Tips with Mushroom Gravy 

Beef & Broccoli Saute 
Penne Pasta Bolognese 

Salisbury Steak with Mushroom Gravy 
Roast Beef Tenderloin with Madeira Sauce (+$5) 

Thinly Sliced Roast Beef Tenderloin with  
Horseradish Cream Sauce (+$5) 

Choose 2 Sides from the Following 

Garlic Green Beans 
Candied Baked Beans 

Potato Au Gratin 
Brussels Sprout Au Gratin 

Cauliflower Mash 
Roasted Seasonal Vegetable Medley 

Asparagus with Lemon-Shallot Butter (+$1) 

*Served courses may be an additional charge

Pork 
BBQ Pulled Pork 

Roasted Pork Loin with Choice of Sauce 
(Honey Mustard, Citrus Cherry OR Béarnaise) 

Tuscan Pork with Capers, Lemon & Artichokes 
Italian Sausage with Peppers 




