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DINNER BUFFET 
 

Minimum of 25 attendees required for Dinner Buffet.   
All hot buffets served with Rolls and Butter, Coffee and Tea Station,  

 Assorted Soft Drinks and Bottled Water. 
 

Please select 3 Salads, 3 Entrées and 3 Accompaniments 
 

Salads 

The Flagship Salad (Baby Greens, Tomatoes, Cucumber with Hearts of Palm) 
Caesar Salad 

Tomatoes and Feta Cheese Salad  
Fresh Fruit Salad 

Marinated Mushroom Salad with Scallions 

Tuna Salad 
Trio of Bean Salad with Onions and Tomatoes 

Waldorf Salad 
Hearts of Palm Salad with Artichokes 

Marinated Vegetable Salad 
 

Entrées 

Chicken Piccata 
Chicken Marsala 

Chicken Florentine 

Stuffed Chicken breast with Spinach and Wild Rice 
Teriyaki Salmon 

Blackened Flounder 
Beef Medallions 

London Broil 
Grilled Pork Chops 

Vegetarian Lasagna 
Chef’s Catch of the Day 
 

Enhanced Entrées—Upgrade your buffet with these Enhanced Entrées alternatives. 

As entrée replacement, add $ 6.00 per attendee.  As a 4th entrée, add $12.95. 
Maryland Crab Cakes 

Petit Filet Mignon  
Beef Tenderloin (also add $75.00 carver fee to this option)   

Sautéed Shrimp  
 

Accompaniments 

Basmati Rice Pilaf 

Oven Roasted Potatoes 
Redskin Mashed Potatoes 

Au Gratin Potatoes 
Ratatouille 

Fettuccini in Basil Olive Oil 
Green Beans Almandine 

Glazed Baby Carrots 
Steamed Green Beans, Carrots and Cauliflower 

Sautéed Leaf Spinach 

Asparagus, when in season (add $ 1.25 per attendee) 
 

Desserts 

Chef’s Choice Desserts, which may include Assorted Cheese Cakes, Mini Pastries and Pies 
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SERVED DINNER 
 

Start your Dinner off the right way with one of these “First Course” selections. 

 
Shrimp Cocktail          

5 Jumbo Gulf Shrimp served with lemon and cocktail sauce 
 

 

Mini Crab Cakes           
Served over a bed of baby greens with Dill cream sauce 

 
 

Stuffed Mushrooms          
Mushrooms stuffed with Bacon-flavored Shrimp and topped with Swiss Cheese 

 
 

Creamy Artichoke Chicken Soup        

Creamy Chicken soup with diced Artichokes 
 

 
Asparagus Soup                         

Puréed soup with Fennel seeds made with Asparagus spears 
 

 
Spinach and Mushroom Salad              

Tossed Mushrooms and Spinach topped with crumbly Bacon and sliced hard boiled egg  

Served with a Strawberry Vinaigrette dressing 
 

 
Beautiful Salad               

Boston Lettuce, Pecans, Fresh Blueberries, grated Monterey Cheese with Balsamic Vinegar 
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SERVED DINNER 
 

All entrées served with your choice of House or Caesar Salad, Rolls and Butter, Coffee or Tea, 

and Chef’s Choice Accompaniments and Chef’s Choice Dessert selection. 
 

Filet Mignon and Crab Cake Combination      
Grilled Filet with Cabernet Sauce topped with Mushrooms and Crab Cake  

with Coriander Lemon Butter Sauce       

 
Roasted Prime Rib of Beef        

Served with Au Jus and Horseradish 
 

Veal Cordon Bleu          
Veal rolled with Prosciutto and Fontina cheese  

 
Island Grilled Pork Chops         

Grilled Pork Chops topped with Apricot Honey Rum sauce served with whipped Sweet Potatoes 

 
Center Cut Sirloin         

12 ounce Center Cut Sirloin served with Garlic Mashed Potatoes and Baby Carrots 
 

Swordfish Steak           
Grilled Swordfish with Rosemary Pepper sauce and Cucumber relish 

 
Citrus Poached Halibut         

Served with lemon dilled Rice Pilaf & Green Beans 

 
Baked Salmon          

Salmon with light cream Dill sauce served on a bed of sautéed fresh Spinach    
 

Chicken Oscar          
Chicken Breast with Asparagus and Crabmeat drizzled with Hollandaise sauce 

 
Weinerschnitzel            

Pounded Pork breaded and pan fried 

 
Stuffed Chicken Breast         

Pounded breast of Chicken stuffed with Mushrooms and Spinach, topped with Supreme sauce  
 

Crusted Chicken         
Popcorn Crusted Chicken with Dijon Mustard sauce 

 
Vegetarian Lasagna         

With Mixed Vegetables, Ricotta Cheese, Béchamel and Pesto sauces 

 
Penne Pasta Provencal         

Fresh Vegetables sautéed in extra virgin olive oil, garlic and Italian spices served in a  
white wine & butter sauce 

 
 

 
 


