Est. 1960

(Minimum 50 people)
Standard Buffet

Chef Carved Roasted Prime Rib of Beef
Turkey with Dressing
Mini New Potatoes
Vegetable Medley
European Cold Meat Platter
Assorted Cheese Platter
Fresh Fruit Platter
Assorted Salads
Bread Display
Assorted Cakes
Coffee and Tea

Deluxe Buffet

Chef Carved Prime Rib of Beef
Turkey With Dressing
Atlantic Salmon with Fresh Dill Sauce
Mini New Potatoes
Vegetable Medley
Shrimp Pyramid
Marinated Fresh Mussels
Assorted Salads
Fresh Fruit Platter
Assorted Cheese Platter
Bread Display
Assorted Cakes
Coffee and Tea

*Prices may be subject to change

All Prices Include Taxes and Gratuities



Est. 1960

SOUP
Carrot and Ginger Bisque
Roasted Tomato and Red Pepper
Garden Vegetable
Potato and Leek
SALAD

Caesar
Mixed Greens with your Choice of Dressing

ENTREE

Traditional Turkey Dinner with all the Trimmings

Slow Roasted Prime Rib of Beef Au Jus

Medallions of Veal Tenderloin with a Wild Mushroom and Fresh Thyme Demi Glace.

Oven Baked Filet of Salmon with a Roasted Red Pepper and Tomato Relish

All Entrees are Served with a Medley of Fresh Vegetables, Roasted Mini New Potatoes
OR Garlic Mashed Potatoes

DESSERT
Ice Cream Crepe
Baked Apple Blossom

N.Y Cheesecake with a Compote of Fresh Berries
Chocolate Pecan Tarte

All Prices Include Taxes and Gratuities



Est. 1960

SOUP
Carrot and Ginger Bisque
Roasted Tomato and Red Pepper
Cream of Broccoli
Potato and Leek

SALAD
Caesar Salad
Mixed Greens with your choice of Dressing

ENTREE

Traditional Turkey Dinner with all the Trimmings

Honey Glaced Ham with a Dijon Mustard Sauce

Roasted Pork Loin with Apple/cranberry/Raisin

Slow Roasted Prime Rib of Beef Au Jus

Surf and Turf
( 8oz Filet of Beef Tenderloin with Grilled Tiger Shrimps)

All Entrees are Served with a Medley of Fresh Vegetables, Roasted Mini New Potatoes
OR Garlic Mashed Potatoes
DESSERT
Ice Cream Crepe
Baked Apple Blossom

N.Y Cheesecakes with a Compote of Fresh Berries
Chocolate Pecan Tarte

All Prices Include Taxes and Gratuities



