
DINNER BUFFET 
 

APPETIZER 
Choice of One: 

Fresh Mozzarella & Sliced Tomato drizzled with Balsamic & Basil Olive Oil 
Lobster & Shrimp Bisque 

Three Cheese Ravioli in a Light Vodka Sauce 
 

SALAD 
Choice of One: 

Mixed Field Greens, Cherry Tomatoes, Carrots & Herbed Croutons wrapped 
in a sliced Cucumber drizzled with a Balsamic Vinaigrette 

 

Traditional Caesar with Herbed Croutons & Parmesan Cheese 
 

*Appetizer & Salad will be plated & served* 
 

CHAFING DISH SELECTIONS 
 

SEAFOOD 
Choice of One: 

Broiled Salmon with a Lemon Beurre Blanc 
Fillet of Sole stuffed with Crabmeat & topped with a Tarragon Cream Sauce 

Grilled Swordfish with White Wine & a Caper Lemon Butter 
 

CHICKEN 
Choice of One: 

Chicken Francaise, Marsala or Piccata, Stuffed Chicken Breast Florentine 
Chicken Breast sautéed with Artichokes, Mushrooms & Sun-dried Tomatoes in a Sherry Cream Sauce 

 

PASTA 
Choice of One: 

Eggplant Rollatini 
Tortellini, Rigatoni or Penne with Choice of Sauce: 

Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes, Marinara, Carbonara, Puttanesca or Primavera 
 

CARVING STATION 
Choice of One: 

Oven Roasted Turkey, Roast Beef or Stuffed Loin of Pork 
 

Served with Roasted Red Bliss Potatoes & Julienne Vegetables 
 

Rolls & Butter 
 

DESSERT 
Choice of Homemade Dessert 

Freshly Brewed Coffee, Decaffeinated Coffee & Tea 
 

*Soft Drinks Included* 
                                 

$55 Per Person, 
Plus 7% Sales Tax & 18% Service Charge 

 


