
 

DINNER BUFFETS 
 

Chuckwagon Buffet 
Tossed Salad with Condiments & Dressings, Potato Salad, Southwestern Coleslaw, Cucumber Red Onion Salad, 

Southern Fried Chicken, Spare Ribs, Sliced Smoked Brisket*, Corn on the Cob, Baked Beans, Fresh Mashed 
Potatoes & Gravy on the Side, Assorted Rolls & Butter,  Bread Pudding with Caramel Sauce, Cherry Pie & Chef’s 

Selection of Desserts, Coffee, Regular & Decaf, Hot or Iced Tea, & Milk 
PRICE: $28.95++ per person 

 

Chinese Buffet 
Tossed Green Salad with Condiments & Dressings, Potato Salad, Coleslaw, Mongolian Beef* with Broccoli, Kung 

Pao Chicken, Spicy Bay Shrimp, Oriental Spring Rolls, Oriental Noodles, Pork Fried Rice, Stir Fry Vegetables, 
Assorted Rolls & Butter, Chef’s Selection of Desserts to include Fortune Cookies, Coffee, Regular & Decaf, Hot 

or Iced Tea & Milk 
PRICE $28.95++ per person 

 

Italian Grande Buffet 
Tomato Bruschetta, Caesars Salad with Parmesan & Homemade Croutons, Antipasto Tray, Tri-Colored 

Tortellini Salad, Sausage & Peppers, Chicken Angelo, Veal Parmesan, Baked Ziti, Fresh Seasonal Vegetables, 
Soft Garlic Bread Sticks, Chef’s Selection of Desserts, Coffee, Regular & Decaf, Hot or Iced Tea & Milk 

PRICE $31.95++ per person 
 

Hawaiian Luau Buffet 
Chinese Chicken Salad, Pineapple Coleslaw, Fresh Fruit Salad with Coconut, Passion Fruit Baked Chicken, Mahi 
Mahi with Almonds, Chinese Roast Pork, Stir Fry Vegetables, Fried Rice with Almonds, Assorted Rolls & Butter, 

Chef’s Selection of Desserts, Coffee, Regular & Decaf, Hot or Iced Tea & Milk 
PRICE:  $30.95++ per person 

 

Bonanza Buffet 
Tossed Green Salad with Condiments & Choice of Dressings, Seafood Salad, Bow Tie Pasta Salad, Roast Stuffed 

Pork Loin, Fried Chicken, Salmon* with Creamy Dill Sauce, Fresh Green Beans, Fresh Mashed Potatoes, 
Assorted Rolls & Butter, Chef’s Selection of Desserts, Coffee, Regular & Decaf, Hot or Iced Tea & Milk 

PRICE:  $32.95++ per person 
 

Round Up Buffet 
Tossed Green Salad with Condiments & Choice of Dressings, Assorted Vegetable Tray with Dip, Fresh Fruit 

Tray with Banana Dip, Crab & Shrimp Seafood Salad, London Broil* with Sherry Mushroom Sauce, BBQ Shrimp, 
Chicken Nevada, Roasted Red Bliss Potatoes, Broccoli with Mornay Sauce, Assorted Rolls & Butter, Chef’s 

Selection of Desserts, Coffee, Regular & Decaf, Hot or Iced Tea & Milk 
PRICE:  $34.95++ per person 

 
Minimum Guarantee of 50 Guests.  $3.00++ per person surcharge will be added with a guarantee of 40-49 

guests.  Guarantee cannot fall below 40 guests on a Buffet Package. 
++ Indicates all Prices subject to 18% Gratuity and Applicable Nevada State Sales Tax 

 Prices Subject to Change – Prices Effective 8/18/11 
*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 beat 
a higher risk if these foods are consumed raw or undercooked. 

 


