
 
 
 

Plated Dinners 
all dinner entrees served with your choice of salad, rolls and butter, ice tea or coffee  

 
Grilled Pork Chop    $23.95 

12 oz. brined pork chop with smoked bell peppers, roasted potatoes and creamed corn 
 

Roasted Loin of Pork    $21.95 
served with pineapple teriyaki sauce, stir fried vegetables, and blended wild rice 

 
Roasted Breast of Chicken    $26.95 

roasted chicken breast with shrimp scampi served with garlic tarragon sauce 
blended wild rice and steamed asparagus 

 
Chicken Cordon Bleu   $22.95 

boneless breast of chicken filled with ham and Swiss cheese,  lightly breaded and topped with a mornay sauce 
served with roasted potatoes, steamed broccoli 

 
Pecan Crusted Chicken   $22.95 

airline chicken breast breaded with pecan breading and topped with glazed apples and apricot sauce, 
  potato mousseline and glazed carrots 

 
 Cajun Spiced Catfish Fillet  $22.95 

cajun spiced catfish fillet served with roasted corn salsa, blended wild rice and steamed asparagus.  
 

Tilapia Fillet   $23.95 
tilapia fillet poached in white wine with tarragon cream sauce, blended wild rice and steamed broccoli 

 
 

Baked Salmon Fillet   $27.95 
baked salmon fillet topped with crab imperial and hollandaise sauce, steamed asparagus and roasted potatoes 

 
Grilled Chicken and Beef    $28.95 

grilled chicken and beef duo over blended wild rice and marsala mushroom sauce, served with steamed broccoli 
 

Salad Options 
*spinach salad with blue cheese, apple, walnut and cider vinaigrette 

*spinach salad with French dressing, bacon and mushroom 
*Italian tossed salad with artichokes, olives, peppers, parmesan and croutons  

*mixed lettuces with carrot, cucumber, red cabbage, tomato and choice of dressing 
*classic Caesar salad 

 
prices do not include 7% sales tax and 20% service charge 

 



 
Buffet Dinners 

all buffet dinners will be served with hot rolls, ice tea and coffee  
 
 

Two Entrée Buffet with Three Sides 
$18.95 under 200 people  $17.95 over 200 people  

 
Three Entrée Buffet with Four Sides 

$20.95 under 200 people          $19.95 over 200 people 
 
 

 
 

Selection of Entrees 
 

Poultry: Fried Chicken w/Milk Gravy, Baked Chicken Breast w/ Supreme Sauce, 
Chicken Cordon Bleu w/Mornay Sauce 

 
Pork:  Roasted Pork Loin w/garlic au jus, Glazed Ham w/apple cider sauce roasted pineapple 

5 oz Chop w/cornbread dressing,  BBQ pulled shoulder 
 
Seafood: Baked Tilapia Fillet w/tarragon cream sauce,  Cajun Spiced Catfish Fillet w/roasted corn salsa 

Add $2.00 per person Maryland Style Crab Cakes w/roasted red pepper coulis 
Add $2.00 per person Baked Atlantic Salmon Fillet w/soubise sauce 

 
Beef:  Roasted and Shaved Top Round au jus, Seared Flank Steak w/ roasted garlic gravy 

Chopped Sirloin w/mushroom sauce 
Add $3.00 per person 6 oz Rib eye Steaks (cooked Medium Rare or Medium Well) 

 
Pasta:  Cheese Filled Tortellini with Aurora sauce, bacon and peas 

Gemelli Pasta with wild mushroom cream sauce and asparagus 
Penne Pasta in basil Pesto with fresh mozzarella and roasted cherry tomatoes 
To any pasta add the following: 
$2.00 per person chicken breast, $3.00 per person shrimp, $4.00 per person chicken breast and shrimp  

  
 

prices do not include 7% sales tax and 20% service charge 
 
 
 
 
 
 
 
 
 
 



 
 
 

Selection of Sides 
 

spinach salad with blue cheese, apple, walnut and cider vinaigrette 
spinach salad with French dressing, bacon and mushroom 

Italian tossed salad with artichokes, olives, peppers, parmesan and croutons 
mixed lettuces with carrot, cucumber, red cabbage, tomato and choice of dressing 

classic Caesar salad 
 

vinegar based coleslaw,      cream based coleslaw 
chilled pasta salad with vegetables,  fruit salad 
green beans amandine    country style green beans 
steamed broccoli    glazed carrots 
buttered corn nib lets    corn pudding 
bended wild rice    country fried potatoes with onions 
roasted red skin potatoes   potato mousseline 
baked Idaho potatoes    baked sweet potatoes 
warm German potato salad   cold creamy potato salad 
baked beans 

 
 

 
Hors d’oeuvres 

 
shrimp and dill canapés       $9.00 per dozen 
smoked salmon and cucumber canapés     $9.00 per dozen 
ham and olive canapés       $7.00 per dozen   
curried chicken salad canapés       $9.00 per dozen 
jumbo shrimp cocktail        $25.00 per dozen   
candied bacon         $7.00 per dozen 
steak tartare canapés        $12.00 per dozen 
blinis with caviar        $36.00 per dozen 
chimaki         $9.00 per dozen 
crab cakes         $25.00 per dozen 
crab stuffed portabella mushroom      $18.00 per dozen 
jumbo shrimp in orange chipotle glaze     $25.00 per dozen   
chicken breast satay in Thai chili sauce with peanuts   $16.00 per dozen 
bacon wrapped shrimp with horseradish     $28.00 per dozen 

 
 
 
 
 
 
 



 
 
 
 

Snacks 
 
 

Egg rolls        $16.00 per dozen 
Mozzarella Sticks       $16.00 per dozen 
Boneless chicken wings, choice of sauce    $16.00 per dozen 
Spinach and artichoke dip with tortilla chips    $ 3.00 per person 
Tortilla chips and salsa       $ 1.00 per person 
Potato chips with dip       $ 1.00 per person 
Vegetable crudités with dip       $ 2.75 per person 
Fruit display with dip       $ 3.75 per person 
Cheese display with crackers       $ 3.75 per person 
Fruit and cheese display       $ 4.75 per person 
Cheese and vegetable crudités display     $ 4.75 per person 
Cheese, fruit and vegetable crudités display     $ 5.75 per person 
Mixed nuts         $ 1.25 per person 
Pretzels         $ 0.75 per person 

 
 

prices do not include 7% sales tax and 20% service charge 
 

 


