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DINNER 

 
Our culinary team has created a series of menus shown below to suit your desire for either a plated meal 

or buffet.  We would be pleased to customize a meal to meet your particular taste or needs. 
 
 

DINNER ENTREES 
All Entrees are served with the following: 

Garden Fresh Tossed Salad or Caesar Salad  
Dinner Rolls and Butter  

A Choice of Raspberry Cheesecake, Key Lime Pie, Chocolate Pecan Pie,  
and Harvest Sweet Potato Pie  

 Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea  
 

 
Chicken Cordon Bleu  

Boneless Chicken Breast Stuffed with Swiss 
cheese and Ham and then Baked until 
Golden Brown.  Topped with a Creamy 

Béchamel Sauce.  Served with Rice Pilaf and 
Fresh Seasonal Vegetables.  

$30.95 

 
Chicken Chesapeake  

Lightly Floured Boneless Breast of Chicken 
Sauteed and topped with fresh Maryland 

Crab and Lemon White Wine Sauce. 
Served with Rice Pilaf and Fresh Seasonal 

Vegetables. 
$33.95

 
 

 

Sliced Sirloin of Beef 
Sliced, marinated grilled Sirloin of Beef  

finished with a Mushroom Bordelaise Sauce.  
Served with Garlic Mashed Potatoes and 

Fresh Seasonal Vegetables. 
$30.95 

 

Filet Mignon 
USDA Choice grilled Tenderloin of Beef 

 crowned with a Mushroom Cap and Herb 
Butter.  Served with Garlic Mashed Potatoes 

and Fresh Seasonal Vegetables 
$39.95 

 
 

Prime Rib of Beef Au Jus 
A USDA Choice Prime Rib of Beef roasted to 
perfection.   Served with Red Bliss Potatoes 

and Fresh Seasonal Vegetables  
(Minimum of 12 guests) 

$34.95 
 

Grilled Salmon 
Salmon grilled to perfection and topped with 
Ginger Watercress Sauce.  Served with Rice 

Pilaf and Fresh Seasonal Vegetables 
$30.95

 

Chicken Marsala  
Boneless Chicken Breast Sautéed and topped 

with a Mushroom Marsala Sauce.   
Served with Rice Pilaf and  
Fresh Seasonal Vegetables. 

$28.95 
 
 

 

Vegetarian Strudel  
Grilled Garden Vegetables Seasoned  
with Fresh Herbs and tucked into a  

Light Triangle of Puff Pastry  
Drizzled with a Creamy Vegetable Sauce.    

$28.95 
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DINNER BUFFETS 
 

A buffet allows your guests to choose their own menu from a nice selection.   
Many appreciate this option to tailor their meal to their own taste and hunger!   

We can present many theme buffets as well as the selection below. 

All Buffets require a minimum of 30 guests.  

 

Little Italy Buffet 
Minestrone Soup  
Antipasto Display 

Tossed Garden Salad with Italian Vinaigrette 
Caesar Salad 

Chicken Parmesan over Herbed Linguine 
Tortellini Primavera 

Garlic Bread 
Assorted Desserts 

Freshly Brewed Coffee, Decaffeinated Coffee, and Iced Tea 
$30.95

 
 

Prime Rib Buffet 
Fresh Fruit Salad 

Marinated Vegetable Salad 
Pasta Salad 

Fresh Garden Salad with Choice of Dressing 
Crisp Vegetable Crudités 

Seasonal Fresh Vegetables 
Red Bliss Potatoes or Rice Pilaf 

Chef Carved Prime Rib of Beef with 
Horseradish  

Fresh Baked Rolls and Butter 
Assorted Desserts 

Freshly Brewed Coffee, Decaffeinated Coffee 
 Iced Tea 

 
Select second Entrée from  

the following: 
Breast of Chicken Dijon 

Chicken Cordon Bleu 
Roast Pork Loin 

Grilled North Atlantic Salmon 
 

$39.95 
 

(A $50.00 Carver fee will be charged) 

          
 
      

Classic Dinner Buffet 
Mixed Garden Greens with Assorted 

Dressings 
Tomato and Cucumber Salad 

Sliced fresh fruit display 
Red Bliss Potatoes or Rice Pilaf 

Fresh Seasonal Vegetables 
Rolls and Butter 

Chef’s Specialty Dessert Selection  
Freshly Brewed Coffee, Decaffeinated Coffee  

and Iced Tea 
 

Entrées Selections … 
Chicken Champagne 
Flounder Florentine 
Seafood Jambalaya 

Baked Honey Mustard Chicken 
Seafood Newberg 

Roast Loin of Pork with Rosemary Sauce 
Sliced Sirloin with a Mushroom Bordelaise  

Chicken Françoise 
 

Two Entrée Buffet ~ $32.95 
Three Entrée Buffet ~ $36.95 



 

 

 


