
SPECIAL OCCASION BUFFETS  
 

SALAD SELECTIONS 
Fresh Spinach Salad with a Balsamic Vinaigrette    Tossed Garden Salad 
Penne Pasta with Tomatoes, Broccoli, and Parmesan Cheese   Caesar Salad 
Diced whole milk Mozzarella and Cherry Tomatoes    Fresh Fruit Salad 
Cucumber Salad with Tomatoes, Sour Cream and Dill   Cole Slaw 
Red Skinned Potato Salad        
 

ENTRÉE SELECTIONS 
#1 

Stuffed Pasta Shells with Marinara Sauce and Mozzarella Cheese 
Baked Ham with Pineapple and Orange Glaze 

Baked Seasonal Fish with Seafood Sauce 
Baked Herb Chicken Breast 

Sliced Oven Roasted Turkey Breast with a Cranberry Sauce 
Sliced Top Round of Beef au jus 

#2 
Oven Roasted Pork Loin with an Apple Brandy Pecan Sauce 

Carved Top Round of Beef 
Carved Steamship Round of Beef 

Chicken Marsala 
Baked Filet of Sole with a Lobster Sauce 

Seafood Au Gratin with White Rice 
#3 

Seafood Newburg with White Rice 
Carved Prime Rib of Beef au jus 

Carved Sirloin Steak 
Shrimp and Scallop Scampi with White Rice 

Grilled Breast of Chicken Carciofi with Artichokes and Fontina Cheese 
Grilled Swordfish with Fruit Salsa 

Crabmeat stuffed Flounder with a Hollandaise Sauce 
 
VEGETABLES       STARCH 
Broccoli with Roasted Red Peppers     Au Gratin Potatoes 
Sauteed Green Beans with Bacon and Onions   Oven Roasted New Potatoes 
Sugar Snap Peas with Almonds     Baked Potatoes 
Grilled Zucchini and Squash Medley    Duchess Potatoes 
Glazed Parisienne Carrots      Glazed Sweet Potatoes 
Steamed Broccoli, Cauliflower and Carrot Medley   Rice Pilaf 

 
Rolls, Butter, Coffee, Decaf, Tea 

 
B-1 includes two salads, two entrée choices from selection #1, one choice vegetable, 

one choice starch.         
B-2 includes three salads, one entrée choice from selection #1, and two entrée choices 

from selection #2, two vegetables, one choice starch.     
B-3 includes four salads, three entrée choices from any selection, two vegetables, 

and one choice starch.          
All Special Occasion Buffets include a fruit and cheese display  

and a champagne toast or sparkling cider toast for everyone. 
All prices are subject to a 20% service charge and a 6% sales tax 
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