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Entrées (Pick 1 or 2)- 

 Marinated Italian Chicken 

 Chicken Parmesan 

 Roast Beef & Gravy 

 Chicken Marsala 

 Sausage, Peppers, & Onions 

 Pulled Pork BBQ 

 Baked Ham (plain or fruit glaze) 

 Lasagna 

 Vegetable Lasagna 

 Stuffed Peppers 

 Corned Beef & Cabbage 

 Meatloaf 

 Teriyaki Chicken 

 Baked Ziti 

 Spaghetti with Marinara 

Sides (choose 2)- 

 Scalloped Potatoes 

 Mashed Potatoes (home style or garlic) 

 Green Beans (plain or garlic & oil) 

 Glazed Carrots (brown sugar, butter, 

rosemary) 

 Mixed Vegetable 

 Coleslaw 

 Potato Salad 

 Macaroni Salad 

 Rice (white) 

 Baked Beans 

 Garden Salad 

 

Buffet Includes: 

Dinner rolls & butter 

Plastic plates 

Plastic forks, spoons, knives 

Plastic serving utensils 

 

(12 person min.) 
 

1 entrée $9.95 2 entrée $13.95 

Per person + sales tax 

 

 

 

 

Sandwich and Relish Tray 

$13.99  

per person + tax 

 

Build Your Own 

Pick any 5 

 

 Roast Beef 
 Turkey 
 Ham  
 Salami 
 Corned Beef 
 Pastrami 
 Provolone Cheese 
 Muenster Cheese 
 Swiss Cheese 
 American Cheese 

 
Comes with: lettuce, tomato, red onion, 

pickles, mayo & mustard 

 

Tray of assorted bread and rolls, plates, 

napkins & forks 

 

And pick 2 sides: 

Potato Salad 

Macaroni Salad 

Coleslaw 

Buffet Style Drop-off Service 
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 Poultry Entrées 

 Chicken Cordon Bleu 
Chicken breast rolled with Swiss cheese and 

ham, breaded and pan fried 

 Chicken Parmesan 
Breaded chicken breast, pan fried and topped 
with marinara and mozzarella cheese 

 Chicken Marsala 
Baked chicken breast in a Marsala sauce 

 Chicken Piccata 
Baked chicken breast with capers, white wine 
sauce, & lemon 

 Teriyaki Chicken 
Grilled chicken breast coated with teriyaki sauce 

 Italian Marinated Chicken Breast 

Pork Entrées 

 Baked Ham 
Served plain or with fruit glaze 

 Pulled Pork  
Pork butt rubbed with our own seasoning blend, 
slow cooked and served in BBQ sauce 

 Pork Loin 
Served covered in a mushroom brandy sauce 

 Sausage peppers & onions 
Grilled with bell peppers and onions 

Vegetarian Entrées 

 Vegetable Lasagna 
Layers of ricotta cheese, zucchini, squash and 

carrots 

 Stuffed Bell Pepper 
Rice, black bean and spinach stuffed in a pepper 

 Stuffed Portabella Mushroom 
Topped with spinach, feta cheese and sun dried 
tomatoes 

 Breaded Egg Plant Roll Ups 
Ricotta cheese, Romano cheese, pesto and 

marinara sauce 

 Raviolis 
Cheese, mushroom, and spinach 

Seafood Entrées: 

 Baked Haddock 
Baked with a cracker crumb topping 

 Salmon 
Grilled or baked with white wine sauce 

 Crab Meat Au Gratin 
Crab meat covered and baked in a cream sauce 

 

Sides 

(Choose 3) 

 Scalloped potatoes 

 Baked potato 

 Twice baked potatoes 

 Mashed potato (Homestyle, garlic, red 

skinned) 

 Green beans (plain or garlic & oil) 

 Steamed broccoli (plain or garlic & oil) 

 Glazed carrots (brown sugar, butter, 

rosemary) 

 Mixed vegetables (house choice) 

 Grilled vegetables (zucchini, squash, 

bell pepper) 

 Coleslaw 

 Potato salad 

 Macaroni salad 

 Rice (white, pilaf) 

 Baked beans 

Additional Entrée 

             $4.95 per person 

Additional Side 

$2.95 per person 

Chef Carving Station 

$1.95 per person 

Assorted Cold Beverages 

(Soda, water) 

$1.25 per person 

Fresh Baked 

(Cookies, brownies, sheet cake) 

$1.50 per person 

 

 

 Prime Rib & other 

choices available! 

Buffet Style Full Service 
$20.95  

(For 2 entrées) 

Per person + tax & 15% gratuity 

 

 

 

**All Meat is Choice Grade** 

 

Beef Entrées: 

 Corned Beef with Cabbage & Carrots 
Prepared with our own pickling spice blend 

 Pot Roast  
Slow roasted blade of beef with carrots, onions, 

red wine & herbs 

 Roast Beef  
Cooked to medium, and served with gravy 

 Pre-cut or carving station for additional charge 

 Beef Tips 
Cooked to medium and served with mushroom 

gravy 

 Meatloaf 
House recipe served with gravy 

 Lasagna 
Meat, mozzarella cheese and ricotta cheese 

 Pasta Entrées 

Served with garlic bread 

 Spaghetti with Marinara Sauce 

 Baked Ziti 
Ziti pasta, parmesan cheese, mozzarella cheese 

and marinara sauce 

 Macaroni and Cheese 
Macaroni pasta smothered in a creamy 3 cheese 

blend 

 Penne alla Vodka 
Penne pasta coated with a slightly spicy vodka 

cream sauce 

 Bow Ties with Pesto 
Bow tie pasta, basil, pine nuts, parmesan cheese 

and olive oil 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Buffet package includes set-up and 

break down of buffet line; paper 

plates, forks, spoons, knives, napkins, 

cups & coffee station 
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