
HOT DINNER BUFFET
Price Includes Rolls, Butter and Beverage.

(Desserts are priced separately)

(Minimum of 25 People)

ENTREES
Choice of Two Entrees 31.25 or

GOUJONETTES of CHICKEN
with Artichokes and Mushrooms.

GRILLED CHICKEN
with Penne Pasta.

CHICKEN STUFFED with HAM & SWISS
with Mornay Sauce.

MARINATED SIRLOIN LONDON BROIL
with Pan Gravy.

GOUJONETTES of CHICKEN PICCATA
with Lemon Caper Sauce.

GARDEN VEGETABLE TORTELLINI
with Basil Cream Sauce.

POACHED ATLANTIC SALMON
with Julienne Vegetables and White Wine Sauce.

STARCHES
(Choice of One)

HERB ROASTED REDSKINS WHIPPED POTATOES POTATOES au GRATIN

POTATOES LYONNAISE HERB LINGUINE RICE PILAF

VEGETABLES
(Choice of One)

FRESH VEGETABLE MEDLEY BROCCOLI au GRATIN ZUCCHINI PARMESAN

SUGAR SNAP PEAS HONEY GLAZED CARROTS

SALADS
(Choice of One)

GARDEN TOSSED SALAD
with Choice of Dressing.

CAESAR SALAD
Parmesan Cheese and Garlic Croutons.

D I N N E R  B U F F E T

Choice of Three Entrees 37.00

BROILED GREAT LAKES WHITEFISH
with Herb Vinaigrette.

BRAISED BRISKET of BEEF
with Pan Gravy.

BAKED PORK RIB CHOP
with Sautéed Apples.

STUFFED CABBAGE
with Tomato Sauce.

HONEY PAN FRIED WALLEYE
with Remoulade Sauce.

GINGER CHICKEN STIR-FRY
with Steamed Rice.

SHRIMP and SCALLOP
Pasta Primavera.

SPINACH SALAD
Bacon, Egg and Red Onion.

MIXED GREENS
Dried Cherries, Walnuts and Raspberry Vinaigrette.

 


