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C O L D  L U N C H  B U F F E T

$13 per person (15 person minimum*)
Cold Dinner Buffet $19 per person (50 person minimum*)

plus 7% Sales Tax and 20% Gratuity

Includes Green Salad, Choice of 2 Deli Salads, 3 Sandwich or Wrap Varieties,  
Chips, Assorted House Desserts, Lemonade, Iced Tea, Freshly Brewed Coffee and Decaf  

Pitchers of Soda (Regular and Diet) $2.50 each
Soup Station $2.50 per person

*If under the minimum, please add a $50 attendant fee for each meal service

Mixed Green Garden Salad

Mixed Greens Garden Salad
Leaf Lettuce, Tomatoes, Olives, Croutons, Cucumbers and Aged Balsamic Dressing 

Deli Salads
(select 2)

Asian Noodle
Julienne Vegetables and Rice Wine Vinaigrette

Homemade Potato Salad
Potatoes, Eggs, Celery and Creamy Mayonnaise Dressing

Dijon Chicken
Diced Chicken Breast, Zucchini, Red Onion, Tomatoes and Dijon Mustard Dressing

Asian Style Slaw
Shredded Cabbage, Red Pepper and Water Chestnuts in Sesame Vinaigrette

Marinated Tomatoes and Cucumber
Tomato Wedges and Sliced Cucumbers in a Basil Dressing

Orecchiette Pasta Salad
Tossed with Sweet Peas, Roasted Peppers, Romano Cheese in a Pesto Dressing



Chef ’s Assortment of Sandwiches or Wraps
(select 3 varieties) *$1.50 per person for each additional variety

Choice of:
Chicken Salad

Tuna Salad
Ham and Cheese

Turkey
Italian

Roast Beef 

Vegetarian Options
Over-roasted Portobello Mushroom

Grilled Mixed Vegetable Wrap
Egg Salad

Fresh Mozzarella and Tomato



H O T  L U N C H  B U F F E T

$17 per person (20 person minimum*)
Hot Dinner Buffet $24 per person (50 person minimum*)

plus 7% Sales Tax and 20% Gratuity

*If under the minimum, please add a $50 attendant fee for each meal service

Includes Choice of 1 Garden Salad, 2 Entrées, 1 Vegetable Selection, 1 Side, Rolls/Bread and Butter,  
Assorted House Desserts, Lemonade, Iced Tea, Freshly Brewed Coffee and Decaf 

Pitchers of Soda (Regular and Diet) $2.50 each
Soup Station $2.50 per person

Garden Salad
(select 1)

Mixed Greens
Leaf Lettuce with Tomatoes, Olives, Croutons and Vinaigrette

Arugula Antipasto
Peppery Greens with Cran-Raisins, Sliced Almonds and Aged Provolone Cheese

Mediterranean
Baby Greens with Cucumbers, Tomatoes, Olives, Croutons, Feta Cheese and Italian Vinaigrette 

Caesar Salad
Crisp Romaine Lettuce Tossed in a Creamy Parmesan Dressing Topped with Homemade Croutons

Specialty Salads
(add $1.50 per person)

Apple Salad
Mixed Greens with Apples, Cran-Raisins, Bleu Cheese and Balsamic Dressing

Italian Antipasto
Variety of Italian Specialty Meats and Cheeses

Greek Pasta Salad
Feta Cheese, Baby Spinach, Grape Tomatoes, Artichoke Hearts, Olives and Olive Oil



ENTRÉES
(select 2)

Poultry

Parmesan
Breaded and Baked Chicken Breast with Homemade Mozzarella and Fresh Tomato Sauce

Basil Butter 
Boneless Chicken Breast with a White Wine Reduction Finished with Fresh Basil

Piccata
Chicken Cutlet with White Wine Lemon Butter and Capers

Pillard
Pan Seared Chicken Finished with a Champagne Glaze, Asparagus and Roasted Peppers

Madeira
Chicken Breast Topped with Roasted Portabella Mushrooms in a Madeira Wine Sauce

Slow Roasted Turkey
With Apple Cranberry Stuffing Served with Gravy

Beef

London Broil Au Poivre
Black Angus Top Round Prepared with Fresh Cracked Pepper Topped with Cognac Cream Sauce

Grilled Marinated Flank Steak
Sliced Tender Beef Served Over Wild Mushrooms and Grilled Tomatoes

Italian Meatloaf (Beef and Turkey)
Baked with Mozzarella Cheese, Plum Tomatoes and Basil

Roasted Sirloin
Slow Roasted Premium Beef Served with Wild Mushrooms Au Jus 



Pork 

Stuffed Pork Loin
Stuffed with Prosciutto di Parma, Spinach and Mozzarella 

BBQ Pork Tenderloin
Slow Roasted with a Honey BBQ Sauce

Oven-Baked Fish 

Cod, Flounder, Tilapia, Salmon

Almondine
Almond Cracker Crust 

Lemon Dill
A Light Cream Sauce with Fresh Dill and Lemon Zest

Oreganato
Baked with Oregano, Garlic, and Seasoned Breadcrumbs

Puttanesca
Black Olives, Tomatoes, Capers and Fresh Basil Broth

Vegetables 
(select 1)

Broccoli Au Gratin, Green Beans “Italian Style,” Stir Fry Mixed Vegetables,  
Roasted Corn and Peppers, Asparagus Parmesano

Sides
(select 1)

Cheddar Mashed Potatoes, Oven Roasted Rosemary Potatoes, Spinach and Lemon Couscous
Wild Mushroom Risotto, Parmesan Risotto, Confetti Rice



Sides (cont’d)

Fusilli Alfredo
Fresh Peas, Parmesan Cheese Cream Sauce

Pasta Primavera
Pasta with Fresh Vegetables in a Garlic and Oil Sauce

Vodka Rigatoni
Prosciutto Sautéed with Vodka and Cream

Fileto di Pomodoro
Pasta with Fresh Tomatoes, Onions and Basil

Specialty Pasta
(add $2.50 per person)

Homemade Cheese Ravioli, Manicotti or Tri-Colored Tortellini
With Choice of Alfredo, Primavera, Pomodoro or Vodka Sauce

Hot Entrée Upgrade
(add $4.00 per person lunch, $6.00 per person dinner)

Tenderloin Kebobs
Teriyaki Marinated Tenderloin with Fresh Vegetables over Risotto

Chicken Cordon Bleu
Boneless Breast of Chicken Stuffed with Smoked Ham and Cheese Topped with a Light Cream Sauce

Potato Encrusted Sea Bass
With Roasted Pepper Cream Sauce 

Mustard Glazed Salmon
Topped with Jumbo Lump Crabmeat and Tomatoes

Seafood Shells
Pasta Stuffed with Ricotta, Lump Crabmeat, Baby Shrimp and Spinach,  

Topped with Pink Tomato Cream Sauce



Extras

Chair Covers .........................................................$6 each
Punch Fountain ...........................................................$50
Chocolate Fountain ....................................Upon Request
Fine China .................................................. $3 per person
Specialty Linens .........................................Upon Request


