Buffet Dinner Menu

Four Hour Affair Includes Soda, Juice, Bread & Butter

Choice of 6 Chafing Dishes and Choice of 2 Soups
Choice of Salad Bar or Classic Caesar Salad w/Herb Croutons

Pasta Chicken Seafood
Penne alla Ceola or Vodka Francese, Marsala or Piccata Baked Salmon with Dill Sauce
Orichette Amontricana Dijonaisse Tilapia with Fresh Tomato & Basil
Rigatoni Bolognese Grilled Herb Filet of Sole Lemon Butter Sauce
Farfalle Pomodoro or Primavera Grilled Honey Mustard Glazd Cod with Lemon Butter Sauce
Baked Ziti Grilled Maple Glazed Seafood Newburg
Beef Selection Vegetarian
Steak Pizzaiola Hungarian Goulash Eggplant Parmigana
Beef & Broccoli Beef Stroganoff Eggplant Rollantini
Swedish Meatballs BBQ Baby Back Ribs Potato & Cheese Pierogies
Sausage & Peppers Sirloin & Peppers Stuffed Peppers
Soups Vegetable Starch
Beef & Barley with Mushrooms String Beans Garlic & Oil Red Roasted Potatoes
Pasta Fagioli Ratatouille Rice Pilaf
Chicken Noodle with Escarole Seasonal Vegetable Medley Wild Rice Blend
Minestrone
Dessert

Decorative Sheet Cake or Assorted Italian Cookies at Each Table - Coffee, Tea,
Espresso & Cappucino Service Included

Deluxe Enhancements

Substitute a Deluxe Entrée From the List Below for Any Above Chaffing Dish for or Add an Additional Dish for

Tortelini Alfredo Fried Calamari Tenderloin Tip Marsala
Manicotti Mussels Marinara or White Wine Beef Bourguignon
Wild Mushroom Saffron Risotto Clams Possillipo Cioppino
Stuffed Baby Italian Eggplant Red Snapper Sliced Pork Loin w/Orange Sauce
Baked Stuffed Mushrooms Halibut (Seasonal Availability) Ossobucco
Carving Station Deluxe Carving

Sirloin w/Marchand di Vin Roast Pork Loin

London Broil Roast Beef Prime Rib Au Jus

Turkey Breast Virginia Ham Roast Suckling Pig



