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Hors d’Oeuvre Station of Assorted Dips and Hummus with Flatbreads, Crisps and Veggies

DBlinner Buffel

From Double Sided Buffet Tables (can also be served Family Style)

Choice of Two:
Dinner Sliced Roast Beef with Gravy

Chicken Cacciatore, Greek-Style or Herb Baked Chicken
Dinner Sliced Beef, Brown Gravy  Glazed Country Ham-off-the-Bone
House-Made ltalian with Red Sauce or Polish Sausage with Sauerkraut

Hearty Meat Lasagna or Four-Cheese Lasagna Marinara

Roast Turkey with Dressing and Giblet Gravy
Roast Pork Loin with Dressing and Mushroom Gravy

Choice of Three:
Real Whipped, Garlic Whipped, Rosemary Roasted, Scalloped or Au Gratin Potatoes
Penne Pasta with Marinara or Vodka Cream Sauce
Warm German Potato Salad « Sweet Potato Souffle
Baked Macaroni and Cheese ¢ Chive Buttered or Chipotle Buttered Corn
Green Beans with Aimonds or Bacon & Shallots
Sauteed Zucchini with Parsely < Honey Glazed Carrots ¢ Chive Buttered Corn

Served at table:
Garden Salad with House-Made Dressing, Assorted Dinner Rolls and Ramekins of Whipped Butter

Coffee, Tea, Decaf

Sample menu price starts at $38 per person based upon a 50 person minimum. For complete price with staff, bar,
transportation and service charge — or to customize a menu — please speak with an event consultant.



