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Special Events

ENTRÉES

Roast Beef Au Jus with mushroom gravy

Roast Chicken with choice of: Herb Crusted, 
Lemon Pepper, BBQ, Baked or Fried

Cranberry Glazed Roast Pork Loin with 
Natural pork gravy

Baked Ham with choice of Honey Glazed  or 
Dijon Brown Sugar

Baked Cod or Haddock in Wine Sauce or 
Creole

Chicken Breast with choice of: Picatta (capers 
& lemons), Parmesan or Marsala

Beef Tips with choice of:
Stroganoff w/Noodles, or Pepper Steak w/Rice

Lasagna
Choice of  meat, vegetarian or seafood

Buffets include complete salad bar, choice of one potato, choice of one vegetable, dinner 
rolls, assorted dessert table, coffee, hot tea, & milk. All buffets include cloth table covers 
and napkins. Prime Rib and shell fish are available upon request; an additional charge will 
be added to the buffet price. 
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CHOICE OF POTATO (choose one)

Baby Red Potatoes
Choice of: Boiled with butter & parsley, or 
roasted herb garlic

Baked Potatoes
Served with butter & sour cream

Mashed Potatoes
With garlic & sour cream, three cheeses or
chives & butter

Wild Rice Blend

Scalloped or Au Gratin Potatoes

Oven Roasted Sweet Potatoes

CHOICE OF VEGETABLE (choose one)

Steamed Broccoli 

Buttered Corn

Honey Butter Baby Carrots

Steamed Vegetable Medley

Green Beans with Bacon & Onion or 
Almondine

Banquet Buffets catered to outlying areas may be assessed a surcharge. Prices are subject to 
change and do not include 5.5% state sales tax. All prices subject to a service charge of 18%.


