HOT BUFFETS

deluxe buffet - served w/sic{e, salac], brcacl, butter & dessert $ 10.99
executive buffet - served w/two sides, salad, bread, butter & dessert $12.49

all paper Products & serving utensils included

Bruschetta Chicken

gri”cd or crispﬂ cut|et, fresh mozzare”a, roma tomato

bruschetta, fresh basil, evoo & drizzled with balsamic glaze

Chicken Saltimbocca

sautéed breast, babg sPinach, crimini mushrooms, gri”ccl

Prosciutto, shredded mozzarella & marsala reduction

(Chicken Parmesan

italian classic with marinara, mozzarella & parmesan

Chicken Marsala

sautéed breast, marsala wine reduction sauce,

sautéed crimini mushrooms & shaved parmesan

Chicken Ficatta

sautéed breast in alemon wine caper sauce,

toPPccl with sautéed crimini mus!‘rrooms, spinac}‘l & mozzarella

Chicken Florentine

baked stuffed breast with sautéed babg sPinach, mozzarc”a,

feta, ricotta & sPiccs served with our taztziki sauce

]slana Jcrk Chicl«:n

marinated gri”cc’ chicken in ourisland sPiccs on a bed of
seasoned black beans & 3euow rice toPPed with

monterey chedc]arjaci( & our mango PincaPP]e fruit salsa

K abob (Greek Chicken

marinated in grcck herbs & sPiccs, served on a bed of
sautéed peppers, onions, tomatoes & feta cheese

with toasted Pitas & cool tzatziki sauce (ZPP)

Roasted Chicken

cluartcrcd bone in roasted herbed chicken, seared &
baked with for a crispy outside and moist within
choice of herb roasted, teriyaki g]azcd or texas bbq

Honcy Chicken Stir Fry

all white meat chicken with water chcstnuts, babﬂ corn, bell
peppers, carrots & broccoliin a terigaki l'loneg glaze

sesame sauce served with brown rice
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Cordon Blcu

stuffed breast with gri”ed black forest ham, creamy brie,

spinach & cranberries on a bed of traditional s]werrg sauce

Broccoli & Cheddar

stuffed breast with sautéed broccoli, sundried tomatoes,

celery, PCPPCI‘S and carrots on a béd O{: c!‘acc]dar sauce

Chicken Portabella

stuffed breast with sundried tomatoes, sPinaclﬂ, roasted

red peppers, ricotta & Portabc”as with a vodka sauce

T enderoin of Pork

roasted and sliced with sautéed apples, cranberries,
babg sPinach &glazcd with our cranEerrg orange sauce

or sautéed peppers, onions , sPinach in a brown gravy

Yankee Pot Roast

braised for ‘nours, intense flavor and fork tendcr, Presented

with root vcgctaHes, Potatoes and seasoned savory gravy

Carolina BBQ
Pu”eci Pork - Pu”ccl chicken - beef brisket - bbq chicken

choose 2 served with eastern, western & hot sauce

(each additional Protcin $2.5)

Fotato 5ar & SOUP
sides of broccoh, bacon, cheddar cheese, sour cream,

buttcr, Potatocs & choice of soup

American Buffet

bacon & cheddar steak burgcrs, Portobc”o & Provolonc
gri”ccl c‘nickcn, avocado & PCPPc'jaCL black bean burgcrs

with lettuce, tomato, onions, condiments & brioche buns

]ta]ian Mcatloa{:
house sPccialty, herbed & seasoned meatloaf in a brown
gravy toPPccl with crimini mushrooms, sautéed onions &

melted Provo|onc cheese (turkcg meatloaf avai|ab]c)

Stufpcd peppers
secasoned grouncl turkey, carrots, [ceks, peppers & brown

rice in a baked bell pepperona bed of turkey gravy




FRESH FROM THE SEA

deluxe buffet - served w/ salad, side, bread, butter & a cookie brownic tray $11.99

exccutive buffet - served w/salad, 2 sides, bread, butter & a cookie brownie tray $13.99

all paper Proc‘ucts & serving utensils included

Wild Salmon

fresh salmon seasoned with our spccial blend of sPiccs

baked to Per‘Fcction and served with tzatziki sauce

Mahi Mahi

fresh flavorful mahi mahi, seasoned in our island sPices, citrus

& herbs served with our mango fruit salsa

Flounder Florentine

wonderful stuging made of sautéed sPinach, ricotta,
mozzarella, feta, herbs & sPiccs rolled in a fillet

finished with a lemon dill sauce & served with tzatziki

Tilapia Picatta
seasoned sautéed fillet, finished with a lemon caper sauce
with crimini mushroom & babg sPinac}n or

blackened with mango fruit salsa

Shrimp & (rits
arge s‘nrimp, trio of peppers, bacon & andouille

sausage in a traditional sauce served with

cheddar cheese stone eround grits

o

Stuffed Catfish

tender seasoned SxLlrimP, sweet blue crab, 3ellow rice, celery &
bell peppers seasoned and rolled in our farm raised fillet

finished with a lobster sauce

BOARD ROOM BUFFLET s

served with bread & butter, cookie & brownie tray and all paper products

choose any two

choose any two

choose any three +1 5

chicken marsala
chicken bruschetta

island chicken

chicken saltimbocca

southwest chicken
chicken Picatta
chicken parmesan
Pork tenderloin
Po”o con pappas
roasted chicken

greck kabob

meat ]asagna (+.59)
eggplant parmesan (v)
vegetable ]asagna (v)
baked ziti & mini meatballs
wild salmon & tzatziki (+$1)
baked ti]apia Picatta (+1)
mahi mahi & fruit salsa (+1)
pot roast & root veggies
penne ala casa w/chicken
penne pesto primavera W)

rigatoni bolognese
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rice Pi]ap

sPanish rice

brown rice

mashed Potatocs

two Potato mash

roasted Potatoes
roasted sweet Potatocs
gri”ccl scasonal veggies
fresh green beans italiano
string bean casserole
broccoli & cheddar casserole
babg g|a/_cd carrots
baked mac & cheese

black beans & Qc”ow rice

traditional caesar
classic greek
garclcn salad

kale & cranbcrrg
sPinach salad
strawberrg salad
fruit salad

quinoa & cannellini
black bean & corn
SPiﬂaCl’l & orzo
macaroni salad

bowtie pesto



