
Buffet Dinner Menus 
Dinner includes tossed garden salad, rolls, butter, two entrées, starch and vegetable, iced tea and coffee

Starch and Vegetables: Choose One of Each  
Lyonnaise Potatoes Roasted Red Bliss Potatoes with Olive Oil and Rosemary
Potatoes Au Gratin Wild Rice Pilaf
Saffron Rice Rice and Orzo Pilaf
Green Beans Almondine Cous Cous with Peppers and Onions
Corn with Red Peppers Stir Fry Vegetables
Broccoli and Cauliflower Florets Peas with Pearl Onions
Sautéed Zucchini and Squash Sautéed Spinach with Onions 

Salads: Includes Tossed Garden Salad and choice of One other:
Cucumber and Onion Salad Potato Salad made with Honey Mustard or Mayonnaise
Three Bean Salad Pasta Salad with Marinated Vegetables
Sliced Fresh Fruit Onion and Tomato Salad 
Cous Cous Salad Tuscan Bean Salad
Mushroom Salad Marinated Vegetable Salad

Desserts: Choice of One Choose these Desserts for an additional fee per person
German Chocolate Cake Carrot Cake $1.00
Lemon Cream Cake Chocolate Swirl Cheesecake    $1.50
Double Chocolate Cake Italian Cheese Cake    $1.50
Apple Cobbler Cheesecake with Cherry or Strawberry on top $2.00
Fresh Fruit Cup with Orange Sauce Chocolate Mousse Cake $1.50

Crème Carmel $2.50
Fresh Fruit Tarts $2.50
Cream Puff Swans $3.50
Tiramisu Cake $3.00

Add: One Extra Entree to menus A, B, C  $3.00 Per Person
Add: One Extra Entree to menu D $4.00 Per Person
Add: One Extra Entree to menu E $5.00 Per Person
Add: One Extra Vegetable     $1.50 Per Person
Add: One Extra Starch $1.50 Per Person
Add: One Extra Salad  $1.00 Per Person
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