
Desserts (Priced Per Person) 
All desserts are $3.00

Crème Brulee 
Fruit Platter

Manhattan Cheesecake 
Mini Cheese Cakes

Tiramisu 
White Chocolate Raspberry Cheesecake 

Appetizers (Priced Per Person)
Meatballs $1.50

Honey BBQ Wings $3.50
Buffalo Wings $3.50

Stuffed Mushrooms $3.00
Ham & Turkey Pinwheels $2.50

Meat, Cheese and Cracker Tray $2.50
Spinach Artichoke Dip $2.00 

Chips and Salsa $1.50
Shrimp Cocktail $2.75

Bruschetta $3.50
Cheese Ball $1.50
Spring Rolls $2.50

Crab Dip $2.50

Entrees-Plated Style
Choose one entrée and two sides- Side salad, rolls and butter are included 

Additional sides are $1.50 per person

Baked Chicken Breast with Mushroom Cream Sauce $13.00
Chicken Cordon Bleu $14.00

Delmonico $17.00
Grilled Salmon $15.00

Hawaiian Chicken $13.00
Pork Tenderloin with Apple Cider Reduction $14.00

Prime Rib $18.00
Swordfish with Mango Salsa $17.00

Sides
All sides are $1.50

Risotto 
Redskin Mashed Potatoes 
Roasted Redskin Potatoes 

Blue Cheese Scalloped Potatoes
Macaroni and Cheese

Vegetable Medley 
Glazed Carrots 
Green Beans
Snow Peas 
Fruit Salad 

Entrees-Buffet Style $15.00 per person
Choose two entrees and two sides- Side salad, rolls and butter are included

Additional sides are $1.50 per person

Baked Chicken Breast with Mushroom Cream Sauce
Braised Pot Roast

Chicken Parmigiana with Linguini
Homemade Lasagna (vegetarian available)

Chicken Cordon Bleu
Hawaiian Chicken

Grilled Salmon (add $3.00)
Prime Rib (add $4.00)


