
S A L AD

Eggplant Parmesan with Marinara Sauce
Marinated Pork Tenderloin with Garlic Dill Sauce
Broiled Haddock with Lemon Chive Butter Sauce
Chicken Piccata with White Wine Butter Sauce

Parmesan Crusted Chicken with Sundried Tomato Sherry Cream Sauce
Bruschetta Chicken with Balsamic Glaze

Chicken Francaise with Lemon Butter Sauce
Braised Beef Tenderloin Tips with Mushroom Madeira Sauce
Jail Island Salmon with Apricot Stone Mustard Glaze (+$3)

Garlic Mashed Potatoes
Oven Roasted Baby Red Potatoes with Fresh Herbs & Butter

Scalloped Potatoes with Aged Cheddar & Shallots
White Wine & Herb Pilaf

Penne Pasta with Marinara, Alfredo, or Vodka Cream Sauce

Garden Salad with Two Dressings
Ranch, Dark Balsamic, Or Blood Orange Vinaigrette

or upgrade to
Traditional Caesar Salad $1.25 per person

L u n c h e o n  B u f f e t

EN T R E E
please select two

S T A R CH

please select one

$25.95 per person (min guests 25)
Accommodations provided in our Upstairs Dining Room, Bar or Tent

Includes: Rolls and Butter, Vegetable du jour, 
Coffee, Iced Tea and Soft Drinks

DE S S E R T

Chocolate Cake & Berry Cheesecake

add $4.95 per person

optional

20% service charge and 6% sales tax will be added to final bill. 
Final headcount due 2 weeks prior to event.
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