
*Clark County Health District Consumer Advisory 3-401.11(D): Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, 
poultry or shellstock reduces the risk of food borne illness. Young children, the elderly, and individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked.                                   **Prices subject to change without notice, and does not include gratuity and current sales tax.  •  9/1/13

THEMED LUNCHEON BUFFETS
(Served by 2:00pm  •  Minimum Service of 50 People)

All Buffets Include:  Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea and Iced Tea

AMERICAN BUFFET $27.00 per person
Fresh Greens with Assorted Dressings 
Fresh Vegetable Tray with Dip 
Cucumber and Tomato Salad 
Southern Style Fried Chicken 
Braised Beef with Demi Glace 
Seared Salmon Fillet* 
Seasonal Fresh Vegetables 
Roasted Garlic Mashed Potatoes 
Bakery Fresh Rolls and Butter 
Chef’s Assorted Dessert Display

ITALIAN BUFFET $27.00 per person
Traditional Caesar Salad 
Antipasto Salad 
Fresh Seasonal Sliced Fruit Display 
Italian Style Chicken 
Stuffed Shells with Pomodoro Sauce 
Baked Lasagna Bolognese 
Roasted Rosemary Potatoes 
Italian Vegetable Medley 
Focaccia Bread and Breadsticks 
Assorted Italian Desserts

SOUTH OF THE BORDER BUFFET $27.00 per person
Southwest Black Bean and Corn Salad 
Fresh Fruit Salad 
Chicken Fajitas 
Soft Flour Tortillas 
Beef Tacos 
Cheese Enchiladas 
Southwest Rice and Refried Beans 
Chips and Salsa with Sour Cream and Guacamole 
Assorted Desserts and Tres Leches Cakes



*Clark County Health District Consumer Advisory 3-401.11(D): Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, 
poultry or shellstock reduces the risk of food borne illness. Young children, the elderly, and individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked.                                   **Prices subject to change without notice, and does not include gratuity and current sales tax.  •  9/1/13

THEMED LUNCHEON BUFFETS (CONTINUED)

ORIENTAL BUFFET $27.00 per person
Crispy Fried Noodles with Plum Sauce 
Fresh Greens with Assorted Dressings 
Oriental Noodle Salad 
Spring Rolls with Appropriate Sauces 
Beef and Broccoli* 
Sweet and Sour Chicken 
Oriental Stir Fry Vegetables 
Steamed White Rice 
Chef’s Assorted Dessert Display

NEW YORK STYLE DELI BUFFET                                      $24.00 per person 
Fresh Seasonal Fruit Bowl 
Old Fashioned Macaroni Salad 
Homemade Potato Salad 
Sliced Deli Meats and Cheese Tray (Roast Beef, Turkey, Ham and Salami) 
Sliced Tomatoes, Lettuce and Onions 
Appropriate Condiments 
Bakery Fresh Deli Breads and Kaiser Rolls 
Assorted Cookies and Homemade Brownies

BAKED POTATO AND SALAD BAR BUFFET $22.00 per person
Fresh Greens with Assorted Dressings 
Jumbo Baked Potatoes 
Southwest Chili 
Diced Grilled Chicken Breast 
Assorted Toppings to include: 
Tomatoes, Cucumbers, Broccoli, Onions, Shredded Cheese, Sour Cream, 
Salsa, Chopped Bacon and Croutons 
Assorted Rolls and Butter 
Chef’s Assorted Dessert Display

 


