ENTREE SELECTIONS

~~~BUFFET STYLE~~~

Apurt $18.95 PER PERSON - 6 & UNDER $6.95
THrRee ENTREE SELECTIONS - ONE FroM Eacu Group
CHOICE OF ONE VEGETABLE & 2 STARCHES
DINNER Sarap anp Rorrs

Grour A

PriME RiB oF BEer-apD $2.00 pp
Beer TENDERLOIN- ADD $1.00 pP
CARVED ROAST BEEF

Beer Stir Fry VEGETABLE
MusHrooM PoRk LOIN
TERIYAKI PORK LOIN
SweeT & Sour Pork LoiN

SEASONAL VEGETABLE
GReEN BEAN ALMONDINE
CorN OrF THE CoB
Grour B VEGETABLE MEDLEY

Bakep LasagNa
SHRiMP PAsSTA ALFREDO
GREEK CHICKEN

(ORrzo, ARTICHOKE, LEMON & OREGANO) STARCH
CHickeN Pasta ALFREDO
ParMESAN CHICKEN Roastep ReEp Skin PoTaToEs
CuickeN Picatra Rice Piiar

(LEMoNy WHITE WINE SAUCE)
Marsara CHICKEN

(Sweer WINE Sauce w/MUSHROOMS)
CHICKEN STIR FrY

Grour C

Pasta Primavera (Pasta IN ALFREDO SAUCE W/SEASONALVEGETABLES)

Pasta BoLoGNESE (Pasta IN CREAMY MARINARA MEAT SaucE w/MozzaRELLA CHEESE)

ANGEL HaIr Pasta w/CHickeN & Pesto CreME Sauce, ArticHOKES & RoasteEp RED PEPPERS
PeENNE PAsTA W/RED PESTO SUACE & SUN DRIED TOMATOES

ALL MEAL PRICES INCLUDE COFFEE, TEA AND POP FOR THE FULL 0 HOUR EVENT

* COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

6% SaLes Tax aNp 18% GRATUITY WILL BE ADDED FOR YOUR CONVENIENCE



	Adult $18.95 per person  - 6 & under  $6.95
	Three Entrée Selections – One From Each Group

