Deli Lunch Buffet

(Minimum of 35 guests)
Build Your Own Sandwich Bar
-Chef’s Fresh Soup of the Day
~Potato Salad
-Sliced Hot Peppers
~Pickled Peppers
-Green Olives
-Black Olives
~Pickled Wedges
-Sliced Tomatoes
-Sliced Red Onions
-Cole Slaw
“Tuna Salad
-Sliced Honey Baked Ham
-Sliced Roast Sirloin
-Sliced Turkey Breast
-Sliced Genoa Salami
-American and Swiss Cheese

A full selection of Breads, Rolls, and Condiments
Served w/Coffee or Tea
Assorted CooRies
$14.95 per person



Hot Lunch Buffet

(Minimum of 50 guests)

Chilled Salad Bar
Tossed Salad Greens wyall the toppings
Chef’s selection of three dressings

Entrees
(Choice of two)
-Sour Cream Beef Tips
-Braised Beef Chasseur
-Sliced Roast Sirloin au Jus
-Sautéed Breast of Chicken ala Picatta
-Breaded Chicken Parmesan
-Chicken w/Wild Mushrooms Supreme
-Char-grilled Chicken Breast w/Honey Mustard sauce
Broiled Fresh Seafood
~Braised Seafood Mornay
~Baked Stuffed Shells w/Sweet Sausage
-Rotini Carbonara

All Entrees served w/ Chef’s potato, Vegetable of the Day, warm Rolls and Butter,
Coffee or Tea, and Assorted Cookies
$19.95 per person



Extended Dessert List
(Lunch Only)

Tier I
(Additional $1.50 per person)
Coconut Snowball
Chocolate Sundae w/CooKie
Cookie Platter (per table)
Strawberry Sundae

Tier IT
(Additional $3.00 per person)
Apple Crisp
Cherry Cobbler
(Seasonal) Strawberry Shortcake
Key Lime Pie
Apple Pie Chantilly
Brownie Sundae
Double Layer Chocolate Cake
Jewish Apple Cake w/Vanilla Custard Sauce
Fruited Cheesecake
Panna Cotta (Individual)

Tier I11
(Additional $5.00 per person)
Tiramisu (Individual)

Almond Cream Cake w/Fresh Strawberries
Cream Puff filled w/Pastry Cream
Wine Poached Pear w/Ice Cream
Lemon Roll
Cream Caramel Chantilly
Fruit Turnovers w/Sabayon or Ice Cream
Fresh Fruit Tarts
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