
B A N Q U E T  M enu   s



Prices are exclusive of 8% Sales Tax and 18% Gratuity

B u f f e t  D i n n e r s

A m e r i c a n  C l a s s i c  B u f f e t
Garden Salad with Condiments

Seafood Pasta Salad
Ambrosia Salad

Baked Stuffed Catfish
Roast Sirloin of Beef
Seasonal Vegetables
Assorted Dinner Rolls

Chef Choice of Assorted Desserts
Coffee, Ice Tea, Soda

$21.00 per Guest

A l l  A m e r i c a n  B B Q  B u f f e t
Garden Salad with Condiments

Potato Salad
Cole Slaw

Country Style BBQ Ribs
BBQ Pulled Pork

Southern Fried Catfish
BBQ Baked Beans
Corn on the Cob

Baked Potatoes w/Garnishes
Assorted Rolls

Chef Choice of Assorted Desserts
Coffee, Ice Tea, Soda

$19.00 per Guest

C h i n e s e  B u f f e t
Garden Salad with Condiments

Chow Mein Noodles
BBQ Chinese Spare Ribs
Stir Fried Beef of Broccoli
Sesame Orange Chicken

Steamed White Rice
Shrimp Fried Rice

Assorted Rolls
Chef Choice of Assorted Desserts

Coffee, Ice Tea, Soda
$21.00 per Guest



Prices are exclusive of 8% Sales Tax and 18% Gratuity

B u f f e t  D i n n e r s

I ta l i a n  B u f f e t
Garden Salad with Condiments
Bow Tie Pasta with Vegetables

Beef Lasagna
Chicken Marsala

Italian Meatballs w/Marinara Sauce
Veal Parmesan

Tomato Provencale
Rice Pilaf

Assorted Rolls
Chef Choice of Assorted Desserts

Coffee, Ice Tea, Soda
$22.00 per Guest    

    

B u i l d  Y o u r  O w n  B u f f e t
All Entrees Include Garden Salad with Condiments and Choice of 3 Dressings, Ambrosia Salad,  

Assorted Rolls, Coffee, Ice Tea, Soda, and Chef Choice of Assorted Desserts

	C arved Entrees	C hicken Entrees	F ish Entrees
	 Baron of Beef	 Chicken Parmesan	 Filet of Salmon
	 Roasted Pork Loin	 Chicken Cordon Bleu	 Filet of Halibut
	 Bourbon Glazed Ham	 Chicken Brasiola	 Filet of Catfish
	 Roast Breast of Turkey	 Chicken Marsala

Other Entrees
Seafood Pasta Primavera, Stuffed Pork Chops

A c c o m pa n i m e n t s
(Choice of 2 Items)

Lyonnaise Potatoes, Blended Wild Rice/White Rice
Sautéed or Steamed Mixed Vegetables

Roasted New Potatoes

2 Entrée Selections - $18.00 per Guest
3 Entrée Selections - $21.00 per Guest
4 Entrée Selections - $24.00 per Guest

For Fish Entrees Please Choose the Style of Preparation: Broiled, Poached, Sautéed, Grilled, or Blackened
Sauces can be Used as Follows: Tomato and Basil, Hollandaise, Dill, or Pecan Butter



Prices are exclusive of 8% Sales Tax and 18% Gratuity

P l a t e d  D i n n e r s
(Served with Garden Salad with Choice of Dressing, Assorted Rolls, Coffee, Ice Tea, or Soda, and Dessert

All Steaks and Chops are Cooked at Medium Temperature)

N e w  Y o r k  S t r i p  S t e a k  ( 1 0 o z )
New York Strip Steak with Sautéed Mushrooms and Demi Glace

Baked Potato with Butter & Sour Cream
Seasonal Vegetables

$32.00 per Guest

R o a s t e d  P r i m e  R i b  ( 1 0 o z )
Roasted Prime Rib served with Au Jus and Horseradish Sauce

Duchess Potatoes
Seasonal Vegetables

$26.00 per Guest

W o o d l a n d  S t u f f e d  P o r k  C h o p
Center Cut Pork Chop stuffed with Smoked Ham, Onion, Celery, Sage Bread

Parsley Potatoes
Seasonal Vegetables

$20.00 per Guest

F i l e t  M i g n o n  ( 4 o z )  &  C h i c k e n  B r e a s t
4oz. Filet Mignon with Grilled Chicken Breast marinated with Fresh Rosemary and Garlic Oil

Baked Potato with Butter & Sour Cream
Seasonal Vegetables

$24.00 per Guest

C h i c k e n  Ma  r s a l a
Sautéed Chicken Breast with Demi Glace Marsala Wine/Mushroom

Risotto Rice
Seasonal Vegetables

$20.00 per Guest

C h i c k e n  C o r d o n  B l e u
Baked Chicken Breast stuffed with Country Ham and Cheese

Rice Pilaf
Seasonal Vegetable
$20.00 per Guest

S o u t h w e s t e r n  C h i c k e n
Grilled Breast of Chicken with Supreme Chiptole Sauce

Medley of Rice
Seasonal Vegetables

$18.00 per Guest



Prices are exclusive of 8% Sales Tax and 18% Gratuity

P l a t e d  D i n n e r s
(Served with Garden Salad with Choice of Dressing, Assorted Rolls, Coffee, Ice Tea, or Soda, and Dessert

All Steaks and Chops are Cooked at Medium Temperature)

S u r f  &  T u r f
Filet Mignon (8oz) & Broiled Lobster Tail
Baked Potato with Butter & Sour Cream

Broccoli with Hollandaise Sauce
Market Price

G r i l l e d  Sa  l m o n  F i l e t
Grilled Salmon Filet with Chorron Sauce

Wild Rice
Seasonal Vegetables

$25.00 per Guest

F r i e d  Ca t f i s h
Fried Catfish Filets with Hush Puppies

Steak Fries and Cole Slaw
Roasted Corn on the Cob

$18.00 per Guest

Salad and Dessert is Included with the Price of Your Plated Dinner 
You may Substitute Your Potato and Vegetable Option from the Choices Listed Below, and Choose Your Dessert

Some Choices do Include an Additional Charge

P o tat o
Parsley Potatoes, Oven Roasted New Potatoes, Duchess Potatoes, Twice Baked Potatoes

(Twice Baked Potato - an Additional $1.50 per plate)

V e g e tab  l e
Green Bean Almondine, Broccoli with Hollandaise Sauce, Tomato Parmesan

(Broccoli with Hollandaise Sauce - an Additional $1.00 per plate)

D e s s e rt
Strawberry Cheesecake, Coconut Cake, Red Velvet Cake

Lemon Meringue Pie, Pecan Pie




