
 
 
 

Dinner Buffets 
 

Includes Dinner Rolls, choice of Starch, Vegetable, & Salad 
 

Select Two $29.99/person  
 

• Herb Crusted Chicken  

• Pesto chicken with mozzarella & tomato  

• Tropical chicken with mango salsa  

• Marsala Chicken with CREAMY Mushroom SAUCE  

• Honey Rosemary Chicken with Orange Reduction  

• Braised Short Ribs with your choice of sauce (Korean BBQ, Ale Braised, or 
Red Wine)  

• Shrimp scampi  

• Herb Rubbed Grilled Sirloin in Home Made Au Jus  

• RUM GLAZED SHRIMP SKEWERS (2 PER PERSON)  

• Herb Crusted White Fish with Smoked Tomato Relish  

• Grilled Vegetable Napolini with Fresh Mozzarella  

• SHRIMP & WHITE CHEDDAR GRITS  
 

Select Two $33.99/person  
 

• French Chicken Breast - Herb Crusted with White Wine & Thyme  

• Sage Rubbed Turkey Breast with House-made Pan Gravy  

• Bone-In Pork Chop - Bourbon Brined with Peppered Bacon Cream  

• Sole with Lemon Caper Cream  

• Crispy Scallops with Sweet Corn & Bacon Reduction  



• RICOTTA FILLED Ravioli with Red Pepper Cream  
• Maple Glazed Salmon with Grilled Citrus Beurre blanc  

• Chile rubbed Hanger Steak with Espresso Demi-glace  

• CHEF CARVED PRIME RIB  

• Mediterranean Chicken - Spinach, Sun-dried Tomato, Artichoke & Feta  
 

Select Two $40.99/person  
 

• Prosciutto & Goat Cheese Stuffed Chicken Breast  

• Herb crusted Airline Chicken Breast  

• Dijon crusted Rack of Lamb with Balsamic Drizzle  

• Beef Ribeye with Mushrooms & Horseradish Jus  

• Beef Wellington  

• Coriander rubbed Sole with Fennel & Grape Tomato Relish  
 

Salad (select one)  
 

• Tossed House  

• Caesar  

• Cherry Pecan  

• HARVEST  

• CAPRESE (ADD $3)  
 

Starch (select one)  
 

• Rosemary Baby Baked Potatoes  

• Garlic Whipped Potatoes  

• Whipped Sweet Potatoes  

• Baked potato  

• Roasted butternut squash & sweet potatoes  

• Wheatberry Couscous & apples  

• Wild Rice with Leeks & Cranberries  

• Dauphenoise Potatoes (add $1)  



Vegetable (select one)  
• Seasonal Vegetables  

• White Wine Braised Cauliflower with Parmesan  

• Honey Glazed Parisian Carrots  

• Green Beans with Bacon & Onion  

• Roasted brussels sprouts  

• Roasted root vegetables  

• CREAMED CORN  

• Haricot Vert with Oven Roasted Grape Tomato  

• Asparagus with Lemon Herb Butter  
 
 

Plated Dinners 
Includes Dinner Rolls, choice of starch, vegetable, and salad 

 
(select one) 

Beef Filet with Cherry Demi-glace $49.99 
Beef Ribeye with Mushrooms & Horseradish Jus $45.99 

Rosemary Airline Chicken $35.99 
Chicken Wellington $34.99 

Bourbon & Apple brined Bone-in Pork Chop $37.99 
Shrimp Scampi $34.99 

Maple Dijon Salmon with Orange Beurre blanc $35.99 
 

Plated Duets 
Includes Dinner Rolls, choice of starch, vegetable, and salad 

 
(select one) 

Filet & Shrimp Scampi $49.99 
Rosemary Chicken & New York Strip $45.99 

Chicken Wellington & Salmon $42.99 



Action Stations/BUILD YOUR OWN 
 

(not intended for meal replacement. may be added to an existing 
order) 

 
American Steakhouse Carving - served with slider rolls, sauces and 
accom-paniments Choose one: House Smoked Brisket, Tuscan Flank 
Steak, smoked porkloin  $15.99 
 
Macaroni & Cheese- Cheddar Mac & Cheese, Mozzarella & Provolone 
Blend, Cheddar-Jack, Smoked Gouda, Bacon, Chicken, Sausage, Roasted 
Vegetables, Sour Cream, Salsa, Chives, Toasted Bread Crumbs $12.99 
 
Risotto- Arborio Rice, Basil Pesto, Sun Dried Tomato Pesto, Chicken, 
Bacon, Braised Beef Short Ribs, Grilled Squash, Roasted Asparagus, 
Sautéed Mush-rooms, Roasted Red Peppers $13.99 
 
Mashed Potato Bar- Mashed Potatoes, Cheddar, Parmesan, Smoked 

Gouda, Bacon, Braised Short Ribs, Red Wine Braised Mushrooms, Sour 

Cream, Gravy, Salsa, Caramelized Onions, Chives $13.99 


