
D I N N E R  B U F F E T
3pm to 6pm

Hot Buffet
*Vegetable Lentil Soup

*Lobster Bisque
 *Beef Tips 

in Mushroom Gravy
Chicken Cacciatore

*Shrimp Scampi
*Smoked BBQ St. Louis Ribs

*Grilled Marinated Chicken Legs
Meatballs Marinara
Eggplant Parmesan

Basa Francese
*Smoked BBQ Pulled Pork

Penne Alfredo
Baked Mac & Cheese

Cheese Ravioli
with vodka sauce

*Whipped Potatoes
*Crispy Sesame Brussels Sprouts

*Spring Vegetables
*Rice Pilaf

Chicken Nuggets & French Fries

*Carving Station
Smoked Turkey Breast 

with cajun gravy, cranberry compote
 Smoked Pit Ham 

with whole grain mustard-honey glaze
Prime Rib 

with au jus, horseradish cream

Cold Buffet
*Shrimp Cocktail 

*Poached Seafood Salad
Tomato Bruschetta

with crostini
*Salad Station

assorted greens, beets, toppings, 
and house-made dressings

*Dill Potato Salad
Grilled Vegetable Couscous Salad

Pasta Salad 
Assorted Bread and Dinner Rolls

*Fresh Fruit Platter
Assorted Cheese and Crackers

$54.95 Adults   $19.95 Children
Tax and gratuity are not included

Buffet Food Cannot Be Wrapped or Taken To-Go

Build Your Own
Pasta Station

Assortment of House Made Pasta 
and Ravioli

Marinara, Vodka, Basil Pesto Cream, 
Four Cheese Cream Sauce

Garlic, Grilled Chicken, Bacon, 
Crumbled Italian Sausage, Ham, 

Onions, Peppers, Mushrooms, Spinach, 
Broccoli, Shredded Parmesan

Taco Station
*Braised Shredded Chicken

*Seasoned Ground Beef
*Cilantro Rice & Black Beans

Flour Tortillas
*Corn-Black Bean Salsa

*Queso Fresco
*Pico De Gallo

*Shredded Lettuce
*Sour Cream

*Shredded Cheese
*Assorted Sauces

*Nacho Cheese Sauce

Pizza 
Made to Order

Dessert Station
Assorted House-Made 

Desserts & Pastries

Draft Beer 
&

 Sangria Specials
½ Off Select Bottles of Wine

*gluten friendly options

Please Adhere to the 
Time Limits Per Table: 
1-5 guests -  1.5 hours 

6-8 guests - 2 hours
9+ guests - 2.5 hours 



B R U N C H  B U F F E T
9:30am to 2pm

Hot Buffet
*Vegetable Lentil Soup

*Lobster Bisque
*Scrambled Eggs

*Bacon & Breakfast Sausage
*Turkey Bacon & Turkey Sausage

*Corned Beef Hash
*Home Fries
French Toast

Pancakes
Penne Alfredo

Baked Mac & Cheese
Cheese Ravioli
with vodka sauce

Chicken Cacciatore
*BBQ St. Louis Ribs

*Shrimp Scampi
*Spring Vegetables

*Rice Pilaf
Chicken Nuggets & French Fries

*Carving Station
Smoked Turkey Breast 

with cajun gravy, cranberry compote
 Smoked Pit Ham 

with whole grain mustard-honey glaze
Prime Rib 

with au jus, horseradish cream

Cold Buffet
*Shrimp Cocktail 

*Poached Seafood Salad
Tomato Bruschetta

with crostini
*Salad Station

assorted greens, beets, toppings,
house-made dressings
*Smoked Salmon
Breakfast Pastries

mini donuts, bagels, muffins, croissants
*Fresh Fruit Platter

Assorted Cheese and Crackers
 Cereal

$49.95 Adults   $19.95 Children
Tax and gratuity are not included

Buffet Food Cannot Be Wrapped or Taken To-Go

Yogurt Parfait &
Belgian Waffle Station 

Macerated Strawberries 
Blueberry Compote 

Cinnamon Baked Apples
Diced Mango, Mixed Berries

Nutella, Whipped Cream
Chocolate Chips, Sprinkles

Syrup, Powdered Sugar

*Omelet Station
Spinach, Peppers, Onions

Tomato, Mushrooms
 Shredded Cheese

Ham, Bacon

Pizza 
Made to Order

Dessert Station
Assorted House-Made 

Desserts & Pastries 

$5 Mimosas or Bloody Mary’s
$6 Manmosas 

Blue Moon and Champagne

*gluten friendly options

Taco & Nacho Station
*Nacho Cheese Sauce

*Braised Shredded Chicken
*Seasoned Ground Beef

*Cilantro Rice & Black Beans
Flour Tortillas

*Corn-Black Bean Salsa
*Queso Fresco
*Pico De Gallo

*Shredded Lettuce
*Sour Cream

*Shredded Cheese
*Assorted Sauces

Please Adhere to the 
Time Limits Per Table: 
1-5 guests -  1.5 hours 

6-8 guests - 2 hours
9+ guests - 2.5 hours 


