
All Entrees include a House Salad with Assorted Dressings, Chef’s Vegetables, Rolls with 
Butter, Choice of One Dessert, Freshly Brewed Regular and Decaffeinated Coffee, 
Assorted Hot and Iced Teas

Chicken Kiev served with Garlic Roasted New Potatoes
$14.99 per Guest

Blackened Tilapia with Black Bean Corn Salsa served with Wild Rice
$13.99 per Guest

Sliced Roast Beef with Mushroom Sauce served with Whipped Redskin Potatoes
$19.99 per Guest

Tuscan Chicken Breast stuffed with Spinach and Sun Dried Tomatoes topped with a 
Supreme Sauce served with Garlic Roasted New Potatoes
$14.99 per Guest

Roasted Pork Loin with Five Herbs and Savory Seasonings served 
with Whipped Redskin Potatoes
$14.99 per Guest

Seared Atlantic Salmon topped with Spinach Blue Cheese served with Wild Rice
$14.99 per Guest

Chicken Picatta, lightly sautéed, with Lemon White Wine 
Butter and Whipped Redskin Potatoes
$13.99 per Guest

Braised Beef Tips with Mushrooms served over Egg 
Noodles
$13.99 per Guest

Homemade Lasagna with Meat Sauce or Vegetable Lasagna 
served with Garlic Bread
$12.99 per Guest

Italian Marinated Chicken Breast served with Garlic 
Roasted New Potatoes
$13.99 per Guest
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Choice of Dessert
Triple Chocolate Cake
Carrot Cake with Cream Cheese Frosting
New York Style Cheesecake
Chocolate Mousse
Assorted Cookies
Add an assorted dessert station for an additional $4.95 per Guest

Applicable sales tax and a 19% service charge apply. Prices are subject to change 
without notice.
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