
Dinner Buffets 

Parmesan Crusted Chicken   

Smoked Chicken Ravioli   

Traditional Beef Lasagna   

Blackened Chicken Breast   

Chicken Dijon   

Roasted Pork Loin   

Grilled Salmon   

Beef Stroganoff   

Grilled Pork Chops   

Six Cheese Ravioli   

Sliced Prime Rib of Beef (Available at an additional price)   

Seasonal Fish Selections (Available at an additional price)   

One Entree Buffet $21.95 
Two Entree Buffet $25.45 
 
One and two entree buffets are served with: 
Choice of 55 Salad or Caesar Salad 
Two Side Dish Selections 
Fresh Baked Bread and Butter 
Choice of Dessert 

    

 

Dinner Side Dish Selections 

Roasted Redskin Potatoes   

Garlic Mashed Potatoes   

Garden Fresh Sauteed Vegetables   

Cheddar Cheese Grits   

Rice   

Sauteed Green Beans   

 

Plated Dinner Selections 

Dessert Selections  
  New York Style Cheesecake 
  Chocolate Mousse Cake 

  Carrot Cake 

  Key Lime Pie 

  

    

Parmesan Crusted Chicken  

Sauteed and served with fresh vegetables and garlic mashed potatoes. 

$27.35 

    

Hickory Smoked Pork Chops  
With a maple mustard glaze and served with a cheddar cheese grit cake, Granny 

Smith applesauce and green tomato chutney. 

$31.75 

    

Orange Horseradish Crusted Halibut  

Served with citrus butter sauce, fresh vegetables and garlic mashed potatoes. 

$31.75 

    

Slow Roasted Prime Rib Au Jus  
Served with aujus, creamed horseradish, fresh vegetables and dauphine potatoes. 

$31.95 

    



NY Strip Steak  
USDA Choice; Char-broiled until medium, served with demi glaze, fresh 
vegetables and dauphine potatoes. 

$33.95 

    

Filet Mignon  
USDA Choice; Char-broiled until medium, served with demi glaze, fresh 
vegetables and dauphine potatoes. 

$35.95 

    

Pecan Crusted Chilean Sea Bass  
Served with citrus butter sauce, crab relish, fresh vegetables and garlic mashed 
potatoes. 

$35.95 

    

Grilled Salmon Oscar  
Topped with sweet crabmeat, demi glaze and béarnaise sauce. Served with fresh 
asparagus and garlic mashed potatoes. 

$31.75 

    

Plated dinner items require servers at $19.50 per hour, chefs at $25.00 per hour and a captain at $25.00 
per hour. Each staff member requires a four hour minimum. Travel time, set-up and clean-up time will be 
charged and also included in the four hour minimum. 

    

Plated Dinner Entrees are served with 
55 Salad or Caesar Salad 
Fresh Baked Bread and Butter 
Choice of Desserts Below 

    

Plated dinner selections are served on china plates with linen napkins and silverware. 

    

 

Hors D'oeuvre Displays 

Fruit Display $2.75 / person 

    

Domestic Cheese Display $3 / person 

    

Vegetable Display $2.50/ person 

    

Spinach & Artichoke Dip Au Gratin $2.75 / person 

    

Blackened Chicken Tenders $1.35each 

    

Chicken Wings (Spicy, Teriyaki, or BBQ) $1.35 each 

    

Crab Stuffed Mushrooms $2.50 each 

    

Sausage Stuffed Mushrooms $2.50each 

    

Shrimp Cocktail $2.50 each 

    

Silver Dollar Crab Cakes $2.50each 

    

Crab Au Gratin Display $3 / person 

    

Antipasto Display $5.95/ person 



    

Poached Salmon Display $275.00 

    

Swedish Meatball Display $1.25 each 

    

Mini Dessert Display $1.95 / person 

    

Rosemary Grilled Chicken Tenders $1.35 each 

    

 

Beverages 

Coffee (Includes sweeteners and creamers) $21.75 / gallon 

    

Iced Tea (Includes sweeteners and creamers) $21.75 / gallon 

    

Hot Spiced Cider $21.75/ gallon 

    

Lemonade $21.75/ gallon 

    

Soft Drinks (Can) $1.65 / Can 

    

Bottled Water $1.95 / Bottle 

    

 

Beverage Set-Up Packages 

Mixed Drinks, Beer and Wine (with Plasticware)  
Includes all Mixers, Garnishes, Barware, Ice, Soda, Tonic, Soft Drinks and Water, 
Orange Juice, Grapefruit Juice, Bloody Mary and Sour Mix, Lemons, Limes, 
Cherries, Olives, Napkins, Stir Sticks and Liquor Pourers. Alcohol is not included. 

$4.95 / person 

    

Beer and Wine Set-Up (with Plasticware)  
Includes all Barware, Ice for Chilling Beer and Wine, Napkins, Beer and Wine 
Containers and Bar Supplies. Alcohol is not included. 

$3.85 / person 

    

Soda Service  
(5 hour maximum) Includes Unlimited Sodas, Waters, Iced Tea, Cups and Ice 

$3.95/ person 

    

Mixed Drinks, Beer and Wine (with Glassware)  
Includes all Mixers, Garnishes, Barware, Ice, Soda, Tonic, Soft Drinks and Water, 
Orange Juice, Grapefruit Juice, Bloody Mary and Sour Mix, Lemons, Limes, 
Cherries, Olives, Napkins, Stir Sticks and Liquor Pourers. Alcohol is not included. 

$6.55 / person 

    

Beer and Wine Set-Up (with Glassware)  
Includes all Barware, Ice for Chilling Beer and Wine, Napkins, Beer and Wine 
Containers and Bar Supplies. Alcohol is not included. 

$5.45/ person 

 

 

* An 18% service charge will be added to all orders 

* Disposable Plates, Flatware, and Napkins are included. Minimum order of 20. 


