
D i n n e rDinner

B u f f e tBuffet

D i n n e r

B u f f e t

M E A T  C A R V I N GM E A T  C A R V I N GM E A T  C A R V I N G

T R I - T I P  R O A S T  . . .  $ 2 4

P R I M E  R I B  R O A S T  . . .  $ 3 5

B E E F  T E N D E R L O I N  . . .  $ 3 5

Applewood Tri-Tip Roast. With Creamy
Steak Sauce. Medium-Medium Rare

Whole Roasted Beef tenderloin Seared and
seasoned to perfection. Medium-Medium
Rare

Hardwood smoked for 4 hours, and oven
seared with a garlic herb crust. Served
with Classic Au Jus & Creamy Horseradish.
Medium-Medium Rare

P O R K  L O I N  R O A S T  . . .  $ 1 8
Roasted Pork Loin, cooked whole and
sliced on site. Served with a creamy
mushroom sauce.

C L A S S I CC L A S S I C

B U F F E T SB U F F E T S

C L A S S I C

B U F F E T S

CREAMY LEMON CHICKEN ...  $16

BRAISED GARLIC CHICKEN ...  $16

GRILLED TUSCAN CHICKEN ...  $15

CHICKEN CORDON BLEU ...  $17

BEEF STROGANOFF ...  $18

Pan Seared Chicken Breast, coated in a
luscious lemon herb cream sauce. 

Italian Seasoned Chicken Thighs Braised
in a Creamy Garlic Sauce

Italian herb crusted Grilled Chicken
Breast, served with a mushroom cream
sauce.

Chicken Breast stuffed with Ham &
Swiss Cheese. Coated in bread crumbs
and Oven Baked.

Pan seared sliced beef, in a luscious
mushroom cream sauce.

S I D E SS I D E SS I D E S

G A R L I C  M A S H  P O T A T O
H E R B  R O A S T E D  P O T A T O
G A R L I C  R I C E
R I C E  P I L A F
C H E E S Y  S C A L L O P E D  . . .  + $ 3  
  P O T A T O E S

G A R L I C  G R E E N  B E A N S
B U T T E R E D  C O R N
B U T T E R  G L A Z E D  C A R R O T S
S T E A M E D  B R O C C O L I
B R O C C O L I  M E D L E Y
B R U S S L E  S P R O U T S  . . .  + $ 1
A S P A R A G U S  . . .  + 1

Choose One Starch:

H O U S E  G A R D E N
C A E S A R  
R A S P B E R R Y  S P I N A C H  . . . + $ 1

Choose One Vegetable:

Choose One Salad:

R O L L S  W /  B U T T E R

I C E  W A T E R
L E M O N A D E

Also Includes:

Classic or Strawberry

Full Service Events Include:

Additional sides available, starting at $3

P R I C E  I N C L U D E S  F I B E R  PA P E R
P L A T E S  A N D  P L A S T I C  S I L V E R WA R E .

U P G R A D E  T O  H I G H - Q U A L I T Y
P L A S T I C  F O R  $ 1 . 0 0  P E R  P E R S O N

D E L IV E RY  AVA I L A B L E  S T A R T I N G  A T
$ 3 0 +

A L L  F U L L - S E R V I C E  C A T E R E D
E V E N T S  A R E  S U B J E C T  T O  A  2 0 %

S E R V I C E  C H A R G E  A N D  A  U T A H
P R E PA R E D  F O O D  S A L E S  T A X .  


	Dinner Buffet
	CLASSIC BUFFETS
	CREAMY LEMON CHICKEN ... $16
	BRAISED GARLIC CHICKEN ... $16
	GRILLED TUSCAN CHICKEN ... $15
	CHICKEN CORDON BLEU ... $17
	BEEF STROGANOFF ... $18

	MEAT CARVING
	TRI-TIP ROAST ... $24
	BEEF TENDERLOIN ... $35
	PRIME RIB ROAST ... $35
	PORK LOIN ROAST ... $18

	SIDES
	GARLIC MASH POTATO HERB ROASTED POTATO GARLIC RICE RICE PILAF CHEESY SCALLOPED ... +$3    POTATOES
	GARLIC GREEN BEANS BUTTERED CORN BUTTER GLAZED CARROTS STEAMED BROCCOLI BROCCOLI MEDLEY BRUSSLE SPROUTS ... +$1 ASPARAGUS ... +1
	ROLLS W/ BUTTER
	ICE WATER LEMONADE
	HOUSE GARDEN CAESAR  RASPBERRY SPINACH ...+$1
	PRICE INCLUDES FIBER PAPER PLATES AND PLASTIC SILVERWARE. UPGRADE TO HIGH-QUALITY PLASTIC FOR $1.00 PER PERSON
	DELIVERY AVAILABLE STARTING AT $30+
	ALL FULL-SERVICE CATERED EVENTS ARE SUBJECT TO A 20% SERVICE CHARGE AND A UTAH PREPARED FOOD SALES TAX.




