
 

Prices are per person and do not include banquet room charge. Maximum 48 people. This function must be completed by 10pm. All 

charges are per person and subject to 9.5% tax and 20% set-up fee. Minimum 20 people. $150 service charge for parties less than 

minimum required. Buffet Selections Menus 1, 2 & 3 come with quality disposable dinner plates, napkins& Silverware. Beverage 

service (coffee, ice tea & water) included. Prices subject to change without notice. Prices valid through 12/18. 

 

Buffet Side Selections 

Select 4 side dishes from the following . . . Salads, Vegetables & Starches 

 Plus, your choice of Homemade Bread and Butter or Dinner Rolls & Butter 
 

 

 

 

 

 * * * Salads * * *     
Baby Spinach with Tomatoes & Mandarin Oranges and gently tossed with Raspberry Vinaigrette Dressing 

      American Potato Salad* Creamy Cole Slaw * Classic Caesar Salad * Bowtie Caesar Salad  

        Broccoli Raisin Salad with Matchstick Carrots & Bacon – Vegetarian? *Ask us to omit the bacon 

        Macaroni Pasta Salad with Peas, chopped Tomatoes, Genoa Salami, Cheddar Cheese* 

  Cucumber & Tomato Salad with creamy homemade Dill Dressing 
          

        Tossed Mixed Greens (Romaine, Spinach & Iceberg Blend) w/ Tomatoes & Cucumbers 

                         Your choice of 2 dressings – Ranch, Fat Free Italian, Balsamic Vinaigrette 

                                    Raspberry Vinaigrette, Poppyseed, French and 1000 Island 
 

 

 
  * * * Vegetables * * * 

        Buttered Peas & Carrots  Corn on the Cob (seasonal)   Gingered Carrots 

         Garden Vegetable Medley Fresh Asparagus Spears (seasonal)           Braised Red Cabbage          

           Corn O’Brien with Bell Peppers     Roasted Fresh Brussel Sprouts (seasonal)            Buttered Green Beans 

Add .50/person 
  

 

 

 

 

 

* * * Starches * * *   
 Wild Rice Blend    Baked Macaroni & Cheese      Rice Pilaf 

 Mashed Potatoes Red Beans & Rice with Andouille Sausage  Buttered Noodles 

 BBQ Baked Beans    Thyme Roasted Baby New Potatoes            Scalloped Potatoes 

 Au Gratin Potatoes     Garlic Bowtie Pasta with Pesto                     Garlic Mashed Potatoes 

         Tomatoes & Parmesan Cheese 
 

 

 

 


