
Each of our Luncheon Buffets include Hot & Cold Beverages. 

Buffets with Less than 40 guests will be charged an additional $2.00 per person. 

Buffets will not be served for parties less than 25 guests. 
Prices are subject to 20% Service Charge and Applicable Sales Tax.     June 2008 

**Prices subject to change. 

Lunch Buffet Selections 
 

Hot Deli Buffet       $19.95 
 

Relish Platter, Creamy Potato Salad, Zesty Italian Pasta Salad, Sliced Tomato, Lettuce and 
Onion Display, Sliced Cheeses, Potato Chips, Gourmet Breads, Appropriate Condiments, 
Choice of two: Carved Glazed Ham, Roasted Turkey Breast or Sliced Slow Roasted Round 
of Beef and for dessert Fresh Berry Topping, Pound Cake and Whip Cream. 
 

The “Back Yard” Barbecue   
With Grilled Angus Hamburgers & All Beef Hot Dogs $17.95 
With Baked Chicken & Bratwursts    $19.95 
With Grilled Chicken & BBQ Pork Ribs    $20.95 
 

Mom’s Cole Slaw, Creamy Potato Salad, Relish Tray, Green Bean Casserole,  
15-Bean Baked Beans, Sweet Potato Fries, Appropriate Condiments and Fresh Breads 
followed by Warm Fruit Cobbler for dessert. 
 

Express Deli Buffet      $16.95 
Add Soup du Jour      $2.50 

     
Fresh Gourmet Breads, Zesty Pasta Salad, Seasonal Fresh Fruit Bowl, Sliced Ham, Roast 
Turkey Breast, Sliced Tender Roast Beef and Salami, Sliced Assorted Cheese Tray,  
Sliced Tomato, Lettuce and Onion Platter, Relish Tray, Potato Chip and a Variety of 
Cheesecake Cups. 
 

Viva Fajita!       $18.95 
Add Homemade White Chicken Chili   $2.50 

        
Seasoned Strips of Chicken Breast, Marinated Tender Beef Strips, Grilled Peppers and 
Onions, Texas Style Rice, Blue Tortilla Chips with Cheese Sauce, Fresh Salsa,  
Shredded Lettuce, Diced Tomatoes and all the other accompaniments to Build-Your-Own 
Fajitas.  End your Mexican Feast with Margarita Pie. 
 

Taste of Italy       $19.95 
Add a Caesar Salad           $2.95 

       

Our Most Popular Buffet!  Zesty Italian Pasta Salad, Minestrone Soup, Italian Mixed 
Vegetables, Pasta Marinara, Warm Garlic and Focaccia Bread and Choice of Two Entrees:   
Vegetable or Meat Lasagna, Eggplant Manicotti, Chicken Parmesan,  
Pasta Pomadora with Grilled Chicken, Italian Sausage with Grilled Peppers and Onions 
and for Dessert: Tiramisu Cake. 
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Deluxe Gardener’s Buffet    $15.95 
Add Seasoned Grilled Chicken Strips  $4.00 
Add Grilled Salmon Filet    $5.00 
Add Grilled Angus Beef     $6.00 
 

Soup du Jour or Chili, Mini Baked Potatoes, Steamed Mixed Vegetables,  
Shredded Cheese, Bacon Bits, Sour Cream, Whipped Butter, Mixed Garden Greens, 
Chopped Romaine Lettuce, Traditional Salad Garnishes, Choice of Two Dressings and for 
Dessert Trays of Assorted Cheesecake Cups. 

 

Chef’s Luncheon Buffet    $24.95 
Add Third Entrée                      $3.00 

 

Salads      Accompaniments 
(Select 3)      (Select 2) 
Fresh Fruit Salad     Fresh Steamed Vegetables 
Garden Salad Bowl with Dressing   Glazed Baby Carrots 
Zesty Italian Pasta Salad    Green Bean Casserole 
Creamy Potato Salad    Fresh Steamed Broccoli 
Asian Slaw      Herb Roasted Baby Bakers 
Kidney Bean Salad      Mashed Sweet Potatoes 
       Garlic Whipped Potatoes 
       Au Gratin Potatoes 
       Rice Pilaf 
       Penne Pasta    

  
Entrees      Desserts     
(Select 2)      (Select up to 2)  
Yankee Pot Roast     Assorted Brownie Platter 
Grilled Beef Tips With Mushrooms & Onions Cheesecake Cups 
With Mushrooms & Onions    Warm Fruit Cobbler 
Sliced Angus Roast Beef With Onion Gravy Carrot Cake  
Roasted Turkey Breast    Chocolate Mouse Cake 
Oriental Chicken Stir Fry    Chef’s Choice 
Swiss Steak        
Egg Plant Roll Ups     
New England Baked Scrod topped with Chive Volute Sauce     
Seafood Stuffed Sole with Saffron Sauce      
Cheese & Herb Ravioli in Marinara   
Cranberry & Pecan Stuffed Chicken Breast with Poulet Sauce 
 

 

           


