
 

DINNER BUFFET 
 Each Buffet includes Dinner Roll and Beverage 
 Each Buffet is priced per person 

- [does not include service fee or tax] 
 Minimum order of 10 guests 
 Gluten-Free option available upon request for an additional fee 

MAIN ENTRÉE CHOICES 1 PER EACH CATEGORY 

POULTRY 

Lemon Chicken 

Rosemary Grilled Roasted Chicken Breast 

Smoked or Roasted Turkey Breast 

Chicken Malibu Breast 

BBQ Chicken Breast 

 

PORK 

Herb Crusted Pork Loin 

Pulled Sweet Pork 

Bacon Wrap Pork Chop 

Country Style Pork Ribs 

Smoked St. Louis Ribs (prices vary) 

 

 

 

 

VEGETARIAN 

Stuffed Pepper 

Eggplant Parmesan 

Butternut Stuffed Squash 

Vegetarian Lasagna 

Stuffed Parmesan Portobello 

 

BEEF (prices may vary) 

Tri-Tip Steak  

Chicken Fried Steak 

Home-Style Pot Roast 

Country Meatloaf 

 

SEAFOOD (prices may vary) 

Salmon Fillet 

Honey & Herb Grilled Salmon 

Tilapia with Mango & Pineapple Salsa 

1 ENTRÉE  2 ENTRÉE  3 ENTRÉE 

$11.00   $14.00   $16.00  

 



 
  

 

ONE SALAD 

Caesar   Tossed green salad   Potato salad 

Baby spinach  Fresh fruit salad (seasonal)  Pasta salad (Italian) 

Macaroni  Coleslaw    Jell-O salad  

 

TWO SIDES 

Mashed potatoes    Roasted red potato with herbs                           

Funeral potatoes    Rice pilaf    

Baked potato     Rosemary roasted carrots  

Macaroni and cheese    Baked beans 

Green beans with bacon and parmesan cheese 

 

DESSERTS 

Assorted mousse cups    Cream or fruit pies mini or slices 

Ice cream sundae bar $1.00 additional  Carrot, chocolate or white cake 

Assorted cookies    Bar treats: Rice krispies, brownies, lemon 

Cheesecake bar $1.00 additional  Ice cream floats: assorted flavors 

Mini key lime pie cups    Shortcake with assorted fruits   

 


