Dinner Buffet

Starters of:

Caprese Salad with Sliced Tomatoes, Mozzarella, Fresh Basil, and drizzled with a pine nut pesto olive oil
Leafy Green Salad with Balsamic Vinaigrette and Ranch Dressings
Cold Bowtie Pasta Salad with Veggies
Rolls and Butter
Entrees of:

Chicken Marsala
Sliced London Broil with a Beef Demi Glaze
Baked Fillet of Salmon with a Teriyaki Glaze
Sides of:

Chef’s Selection of Fresh Seasonal Vegetables
White Cheddar Au Gratin Potatoes

Dessert and Coffee Station of:

Triple Chocolate Layer cake and New York Cheesecake

Coffee, Decaf Coffee, and Assorted Herbal Teas




