
 

 

$30.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

Classic Buffet Menu 

Signature Garlic Breadsticks 

Choice of One Salad: 

Pasta Salad, Caesar Salad, or Fresh Garden Salad with Two Dressings  

Dressing Choices: Balsamic Vinaigrette, Raspberry Vinaigrette, 

Peppercorn Parmesan, Caesar, Buttermilk Ranch, or Zesty Italian 

 

Enhancements: 

Caprese Salad with Balsamic Drizzle ($2.50 pp) 

Chop-Chop Salad – Mixed Greens, Tomatoes, Cucumbers, Cherry 

Tomatoes, olives, peppers, onions, Cheese, and bacon with Two 

Dressings ($4.50 pp) 

Spinach and Arugula Salad with candied walnuts, dried cranberries, 

and goat cheese ($2.50 pp)  

 

Entrée Course Choice of two Entrees and one Pasta:  

Beef and Pork:  

• Sliced Marinated Pork Loin 

with a Merlot Demi Glaze 

• New England Pot Roast 

with Julienne Vegetables 

• Sliced Roast Beef with a 

Mushroom Demi Glaze  

• Honey Glazed Ham 

• Enhancement: Sirloin with 

Jack Daniels Sauce and 

Onion Straws ($3.50 pp) 

Poultry:  

• Stuffed Chicken Breast 

with your choice of 

stuffing and sauce 

combination 

o Stuffing Choices: 

New England Bread 

Stuffing with a White 

Wine Cream Sauce // 

Spinach, Artichoke, 

Roasted Red Pepper, 

and Fontina Cheese 

with a white wine 

cream sauce // 

Cranberry Apple 



 

 

$30.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

Cornbread with a 

Vermouth Demi Glaze 

• Chicken Francaise 

• Chicken Marsala  

• Sesame Chicken with a 

Ginger Glaze 

• Grilled Cilantro 

Marinated Chicken with a 

Tropical Mango Salsa 

• Chicken Parmesan 

• Chicken Florentine 

• Roast Turkey on a Bed of 

Stuffing and Gravy 

Seafood:  

• Boston Baked Scrod with 

Lemon Seasoned 

Breadcrumbs 

• Stuffed Sole with your 

choice of stuffing and a 

Lobster Sauce 

o Stuffing Choices: 

Seafood Stuffing or 

Spinach, Artichoke, 

and Roasted Red 

pepper Stuffing 

• Grilled Atlantic Salmon 

with a Ginger Miso Glaze 

Pasta:  

• Cheese Tortellini Alfredo  

• Meat or Vegetable Lasagna  

• Chefs Choice Pasta 

Primavera with Your choice 

of sauce: Alfredo, 

Marinara, Basil Pesto 

Cream, Al a Vodka or 

Garlic Oil 

Enhancements: 

• Chef Attended Carving 

Station with either Prime 

Rib of beef with au jus 

($5.00 PP), Beef Tenderloin 

With a Mushroom Demi 

Glaze ($5.50 pp), or Roast 

Turkey with Gravy and 

Cranberry Sauce ($4.50 pp)

Choice of Starch:  

• Baked Potato with Butter 

and sour cream 

• Garlic Parmesan Mashed 

Potatoes 

• Traditional Mashed 

Potatoes 

• Oven Roasted Red Bliss 

Potatoes  



 

 

$30.95 per person plus 20% house charge, 10% gratuity, and 7% tax  

• Gruyere Scalloped 

Potatoes 

• Rice Pilaf 

• Wild Rice 

Choice of Vegetable:  

• Green Bean Almandine  

• Seasonal Vegetable 

Medley 

• Honey Glazed Carrots 

• Zucchini Marinara 

• Julienne Vegetable Medley  

• Butternut Squash  

Enhancements: 

• Asparagus ($2.50 pp)     

 

Coffee & Tea Station Included 


