
 

LUNCH BUFFET
Minimum of 25 Guests Required for Dinner Buffet 

Salads 
Garden Salad with fresh Vegetables, Upstairs  ̓House dressing 

  

Entrees
(choice of 2) 

Chicken Marsala
sauté chicken breast with sweet & hot peppers in a Marsala wine sauce 

Baked Chicken
Herb Breaded 8 piece cut Chicken baked golden 

Chicken Francaise
chicken breast in a light egg batter saute golden with a sherry lemon wine sauce  

Pasta & Meatballs
Homemade Meatballs & Red sauce 

Pasta Broccolini
saute broccoli and red peppers in a garlic Romano sauce 

Roast Beef au jus
sliced Roast Beef smoked over wood fire spit 

Italian sausage
Sweet or Spicy Sausage with saute Peppers & Onions 

Pork Loin
Roasted Pork Loin topped with saute Moonlight Mushrooms in a Dijon cream sauce 

Brunch Ham
Oven Baked Ham topped with Pineapple & Brown Sugar Glaze 

Homemade Meatloaf
seasoned ground beef, baked & topped with a rich brown sauce 

Accompaniments 
( choice of 1) 

  Steamed Redskin Potatoes with Herb Butter                     Mashed Garlic Redskin Potatoes 
  Rice Pastina                                                                                Steamed Vegetable Medley 

Fresh Green Beans/ Toasted Almonds 

Lunch Buffet Accompanied by Fresh Baked Bread , Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea
 

$12.50 
Price Per Person 

Prices Subject to Change  •  All Prices Per Person & Subject to 20% Service Charge & Applicable State Sales Tax


