
ENTREE

(Seasoned with herbs and spices)

TUSCAN SALMONTUSCAN SALMON
(Baked with butter & garlic and topped with Tuscan Sauce)

All Staffing + Including a Service Manager
Buffet Linens + Water and Coffee Station

CHICKEN CORDON BLEUCHICKEN CORDON BLEU

(Grilled Chicken sautéed with butter, lemon, capers and white wine)
CHICKEN PICATTACHICKEN PICATTA

(Grilled Chicken sautéed with shallots and mushrooms)
CHICKEN MARSALACHICKEN MARSALA

(Roasted Chicken leg and thigh topped with BBQ Sauce)
ROASTED CHICKENROASTED CHICKEN

(Sautéed with herbs and reduced red wine)
SHORT RIBSSHORT RIBS

MARINATED TRI-TIPMARINATED TRI-TIP

SIDES

(Buttery russet potatoes)
MASHED POTATOESMASHED POTATOES

(Russet potatoes with rosemary & garlic)
ROASTED POTATOESROASTED POTATOES

(Sautéed zucchini, squash and carrots)
STEAMED VEGETABLESSTEAMED VEGETABLES

(pasta with Alfredo Sauce)
FETTUCCINE ALFREDO PASTAFETTUCCINE ALFREDO PASTA

(Grilled mushrooms mix with butter and herbs)
GRILLED MUSHROOMSGRILLED MUSHROOMS

CABONARA PASTACABONARA PASTA
(Penne Pasta w/ham topped with a creamy sauce)

PESTO PASTAPESTO PASTA
(Bowtie pasta with Pesto Sauce)

WHITE RICEWHITE RICE
WILD RICEWILD RICE
GREEN BEANSGREEN BEANS

CHOICE OF FOUR

(Stuffed with ham and cheese topped with creamy Alfredo Sauce)

PRIME RIBPRIME RIB
(Seasoned with herbs and spices)

CHOICE OF TWO

Plated upcharge is $8/person, additional entree is $10/person.
All Taxes and Fees are included. Gratuity not included. 
Minimum of 100 guests or more.

American Cuisine
Double Entree/Four Sides

$40/person

BREAD
CHOICE OF TWO

Chips and Salsa • Dinner Rolls • Tortillas

Green Salad with Ranch Dressing on the Side

SALAD
INCLUDED

Included Services:Included Services:


