
Grand Dinner Buffet
( MINIMUM 50 PERSON )

SALADS
Tomato & Cucumber Salad

Soba Noodle Tossed with Oriental Vegetables in a Sesame Vinaigrette
Wild Field of Greens with Assorted Dressings

Fresh Seasonal Fruit and Imported Cheese Arrangement
Ceviche with French Baguettes

ENTREES
( Please Choose 2 Entrees )

Chicken Teriyaki
Chicken Mesa

Medallions of Chicken Florentine
Herb Crusted Sea Bass
Linguini Fruits De Mar
Medallions of Swordfish

Sliced London Broil
Sliced Leg of Lamb

Sliced Porkloin
( Please Choose Choice of Starch & Vegetable)

STARCH
Roasted Garlic Red Mash Potatoes, Oven Roasted Potatoes

Au Gratin Potatoes, Lyonnaise Potatoes
Baked Potato, Rice Pilaf, Rosotto

Wild Rice, Brown Rice, or White Rice
Vegetables

Broccoli Spears, Cauliflower Florrets
Stringbean Almondine, Honey Glazed Carrots

Steamed Vegetable Medley
Grilled Vegetables, or Sauteed Wild Mushrooms

SCAMPI LINGUINE
Linguine Noodles Tossed with

Alfredo Sauce and 5 (five)
Sautéed Jumbo Shrimp Scampi

$16.95

SAUTEED MAHI MAHI
Mahi Mahi Filet Lightly Sautéed.
Served with Lemon Herb Sauce

$16.75

GRILLED SWORDFISH
Grilled Swordfish with a Lightly Coated

Sundried Tomato and Roasted Garlic Sauce
$ 16.25

OPEN FLAME BROILED SALMON
Broiled Filet of Salmon Drizzled with

Light Creamy Dill Sauce
$ 15.75

CHICKEN FARFALLE
Julienne Smoked Chicken, Tossed with

Bowtie Pasta in a Light Chardonnay
Wild Mushroom Sauce

$ 14.75

POTPOURRI OF GRILLED
VEGETABLES

Fresh Marinated Grilled Vegetable Platter
On a bed of Jasmine Rice

$ 14.25

CHICKEN MESA
Herb Marinated Grilled Chicken Breast

Coated with Roma Tomato, Sliced Avocado, and Slices
of Monterrey Jack Cheese, Served with a touch

of Marinara Sauce
$ 15.75

CHICKEN TERIYAKI
Authentic Oriental Marinated Chicken

Breast. Served with Fresh Stir Fried Medley of
of Vegetables, and Finished With Teriyaki Sauce

over a Bed of White Rice
$14.95

SLICED PRIME RIB
6 oz Slice of Prime Rib. Served

Open Face on Grilled Sourdough
with a Touch of Au Jus and

Horseradish Sauce
$ 16.75

GRILLED FLANK STEAK
Marinated Grilled Flank Steak with
Cabernet Shiitake Mushroom Sauce

$ 16.75

NEW YORK STEAK
8 oz New York Strip Loin Steak Grilled
To Your Liken, Served with Burgundy

Infused Mushroom Sauce
$ 17.50



( Please Choose One of Our Specialty Stations )
CARVING STATION

PASTA BAR
FAJITA STATION
WOKERY AREA
SEAFOOD BAR

FLAMBE STATION
Dessert Table

Our Chef will Choose for you the most delectable and the most
Sinfully style of desserts that will have you coming back for more.

Coffee, Decaffeinated Coffee, Selection of International Teas.
$ 40.95 PER PERSON

Plus Additional Chef Fee of $ 50 per Chef

ALL PRICES SUBJECT TO SERVICE CHARGE AND TAXES
MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE.


