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DINNER BUFFET MENU

Tossed Salad

Garnished with tomatoes, cucumber and croutons, with Italian, Ranch and
Raspberry Vinaigrette

CEIREINGESIE fion

European tenderloin with mushroom gravy

Entrees

+ Sautéed breaded chicken breast with lemon sun dried tomato Beurre Blanc

+ Fresh salmon with fresh herb Beurre Blanc

Sides

+ Chef’s gourmet macaroni and cheese

+ Mixed zucchini, yellow squash, julienne carrots and broccoli
+ Spinach red pepper rice pilaf

+ Buttered corn

+ Mashed potatoes

+ Rolls and butter

Dessert

Peach cobbler and dark chocolate cake

Prepared by géef Ben Ortiz & nis staff



