
 

a 16% gratuity charge, a service charge of 3%, and applicable sales tax will be added to all food and beverage prices 

 

 
 
 

 
 

dinnermenu
 

dinner buffets 
all dinner selections are served with freshly baked breads and butter 

Minimum guarantee of 25 guests 
(less than 25 guests add 3.00 per guest) 
 

blue chip buffet 
field greens with assorted dressings 
roasted garlic, pancetta potato salad 
herb roasted chicken 
sliced roast beef 
parmesan crusted tilapia 
garlic mashed potatoes 
wild mushroom rice pilaf 
seasonal fresh vegetable 
assorted desserts 
25.00/guest 
 

ruby buffet 
santa fe salad 
fresh tortilla chips with salsa 
chili a la mesa 
tequila-lime chicken 
sliced barbecue beef brisket 
adobe pulled pork 
cilantro rice 
refried beans 
flour tortillas 
churros with cinnamon cream and raspberry coulis 
tres leches 
26.00/guest 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

sapphire buffet 
caesar salad 
antipasto platter 
chicken picatta 
Italian sausage and peppers 
fettuccine alfredo primavera 
penne with marinara 
Italian meatballs 
broccoli with garlic and olive oil 
tiramisu 
cannolis 
28.00/guest 

 

emerald buffet 
 

mesclum salad with assorted dressings 
grilled vegetables 
shrimp pasta salad 
carved prime rib au jus 
chicken marsala 
char grilled salmon, lemon buerre blanc 
asparagus 
oven roasted fingerling potatoes 
smoked cheddar mashed potatoes 
assorted mini desserts 
36.00/guest 
 

beverages 
included in buffet price 
iced tea, coffee, tea service 
 
additional 2.25/guest 
assorted Coca-Cola

®

 classic bottles & Dasani
®

 water 
 
 
A 16% gratuity, a service charge of 3%, and applicable sales tax will be  
added to all food and beverage prices. 
 

 
 
 
 
 
 
 
 

 



 

a 16% gratuity charge, a service charge of 3%, and applicable sales tax will be added to all food and beverage prices 

 

dinnermenu all plated dinner selections are served with freshly baked breads and butter, choice of house soup or salad, starch & vegetable, dessert, 

  iced tea, coffee and tea service. Vegetarian options are available upon request. Split menus are available for an additional charge of 2.00 per person.

 
 starters 

 choice of soup, salad, or salad upgrade  
 

soup of the day 
 

salad 
tossed mixed greens, sliced cucumbers, roma tomato wedge  
& julienned carrots with a choice of dressing 
caesar salad  
romaine, toasted croutons, shredded parmesan, tossed in a 
caesar dressing with a parmesan tuile 

classic spinach salad 

fresh baby spinach, chopped eggs, black pepper bacon, 
cherry tomatoes, with a warm Dijon bacon dressing 

 

salad upgrades   additional 2.00/guest 
 

bibb lettuce salad 
delicate bibb lettuce leaves, accented with toasted walnuts, 
sliced oranges, julienne jicama in a fresh baked crouton with 
honey poppy seed dressing 

field green and asparagus salad 
a pancetta crisp, cherry tomatoes, calamata olives, shredded 
parmesan cheese, roasted tomato vinaigrette 

capris salad 
romaine hearts, basil, cracked black pepper, extra-virgin olive 
oil & balsamic reduction 

 
first course appetizers 
 

grilled portobella mushroom au gratin 
3.00/guest 

 

crab cake with Dijon mustard hollandaise 
6.00/guest 
 

chilled zing zang shrimp cocktail 
6.00/guest 
 

lobster ravioli with roasted fennel tomato sauce 
7.00/guest 
 

dinner selections 
chicken cordon bleu 
stuffed chicken breast with mozzarella cheese, prosciutto ham 
and fresh basil set on a fontina cream sauce 
23.00/guest 
 

slow roasted chicken breast 
herb natural reduction 
20.00/guest 
 
 
 
 

 

 

 
 
New York strip 
char grilled New York strip resting on a bed of wild  
mushroom stroganoff 
32.00/guest 
 

horseradish crusted salmon  
baked salmon encrusted with horseradish potatoes 
27.00/guest 
 

Georgia style pork chop 
char grilled pork chop with a fire roasted peach demi 
27.00/guest 
 

lemon chicken 
lemon cream sauce 
22.00/guest 
 

filet mignon 
roasted shallot demi 
34.00/guest 
 

sautéed walleye 
chardonnay tomato caper sauce 
25.00/guest 
 

12oz slow roasted prime rib 
prime rib served with thickened au jus li 
27.00/guest 

 
choice of one vegetable and one starch  
 

green beans  baked potato 
squash medley  mashed potato 
broccoli   oven roasted redskin potato 
   rice pilaf 
 

starch upgrades   additional 2.00/guest 
asparagus risotto 
twice baked potato 
garlic-yukon gold smashed potatoes 
potatoes anna 
 
vegetable upgrades   additional 2.00/guest 
vegetable strudel 
ratatouille stuffed tomato 
broccolini 
asparagus 
 
A 16% gratuity, a service charge of 3%, and applicable sales tax will be  
added to all food and beverage prices. 

 
 

 


