DINNER BUFFET

Available for Parties over 75 people; $500 Room Rental Fee

BUFFET STARTERS
Garden Salad Station with Variety of Topping & Dressings (Select One)
Minestrone Soup Fresh, Fruit Mélange , Caesar Salad, Grilled Vegetable Platter

CARVING STATION
(Select One)

Roast Pork Loin, Baked Boneless Virginia Hom, Roast Beef, Turkey Breast

THE ENTREE SELECTIONS

(Select Two)

Chicken Bruschetta, Breast of Chicken Marsala, Savory Roasted Chicken,
New England Baked Scrod, Baked Stuffed Fillet of Sole, Seafood Carbonara,
BBQ Roasted Porkloin with Corn Salsa, Peppercorn Roasted Steak with
Chimichurri Mushrooms, Sausage Caccitore’

PASTA
Penne Pomodoro and Campanelle with Pesto Olive Oil & Broccoli

ACCOMPANIMENTS

(Select Two)

Honey Glazed Carrots, Green Beans Almondine, Vegetable Medley , Roasted
Red Bliss Potatoes, Garlic Whipped Potatoes or Rice Pilaf

DESSERT

(Select One, Served) Vanilla lce Cream with Strawberry or Chocolate Sauce,
Cheesecake with Strawberry Sauce, Chocolate Layer Cake, Mixed Berry
Shortcake with Fresh Whipped Cream Coffee, Coffee and Tea Service

PRICES QUOTED ON A PER PERSON BASIS AND ARE SUBJECT TO A 20% ADMINISTRATIVE FEE AND CURRENT CT SALES TAX.
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE UNLESS CONFIRMED IN WRITING BY OUR SALES OFFICE.



