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Dinner “Banquet Buffet” Menu 
 

Menu  A  $29.00  
Includes, one salad, one pasta, one fowl, one seafood, rolls, butter, dessert 
selection 

Menu  B  $35.00 
Includes rolls, butter, two salads, one pasta, one fowl, one seafood, one 
meat, dessert selection 

Menu  C  $42.00 
Includes rolls, butter, three salads, one pasta, one fowl, one meat, one 
carving station 

 
All Prices Are Subject to a 20% or Flat Service Charge & 6% 

 
Salad Choices 

 
Mixed Organic Baby Green Salad - tomato vinaigrette 
Caesars Salad 
Mediterranean Portobello, Tomato, and Artichoke Salad 
Fresh Mozzarella, Tomato, & Basil Chiffonade w/ EVOO 
Marinated Tomato Salad 
Jicama and Green Cabbage Confetti Slaw 
Home Made Potato Salad 
Spinach Salad Topped - candied pecans – balsamic vinaigrette 
 

Seafood Choices 
 
Stuffed Filet of Sole – mixed seafood stuffing 
Shrimp Paella over Saffron Rice 
Honey Salmon – root vegetable, honey, cilantro broth 
Grilled Atlantic Salmon Filet – simple tomato chutney 
Mixed Seafood Pomodoro with Fresh Basil 
Filet of Striped Bass – simple beurre blanc 
Fried Calamari and Gulf Shrimp – remoulade sauce 
Grilled or Blackened Mahi Mahi – tropical fruit salsa 
 

 
Pasta Choices 

 
Farfalle - gorgonzola cream  
Penne Rigate & Rappini - italian sausage & sweet peppers 
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Penne a la Vodka with Prosciutto di Parma 
Shrimp, Scallops, & Clams in White Wine/ Garlic Sauce - penne 
Bowties in a Smoked Chicken Ancho Light Cream 
Country Style Chicken w/ sweet & hot peppers, mushrooms, sausage, over Rigatoni 

 
Chicken and Duck Choices 

 
Hudson Valley Tarragon Chicken 
Chicken Florentine with Crumbled Gorgonzola 
Breast of Chicken - francese, marsala, or parmigiana 
Chicken Madeira - sauté of Wild Mushrooms 
Pan Roasted Duck Breast - candied peaches 
Pan Seared Duck Breast - chambord glaze  
 

Meat Choices 
 
Sliced London Broil – mushroom demi glace 
Herb Roasted Pork Loin – rosemary & vidalia onion compote 
Grilled Medallions of Filet Mignon – frizzled onions & sauce béarnaise 
Ancho Rubbed Grilled Skirt Steak – fire roasted corn ragout 
Braised Brisket - sun dried tomato & roasted garlic BBQ Sauce 
Grilled Steak Kabobs 

 
Carving Station Choices 

 
Roast Beef, Honey Roasted Turkey, Stuffed Pork Loin, Mustard and Maple Syrup 

Glazed Ham 
Prime Rib – mkt price 

Roasted Strip Steak – mkt price 
Sliced Filet Mignon – mkt price 

All served with Appropriate Sauces & Condiments 
Chef’s Starch du Jour & Vegetable du Jour 

 
Dessert 

 
Choose One Dessert from Our List 

 
We proudly serve Starbucks Coffee  
and TAZO tea with all of our parties 

 


