
BUFFET STYLE MENU

Entrées:        

Baked Icelandic Cod w/White Wine   
   & Lemon
Breaded Pork Loin w/Fresh Lemon
Breast of Chicken
Grandma Mary’s Fried Pork Chops
Grilled Pork Loin w/Apples
   & Brandy

Italian Sausage w/Peppers & Onions
Roast Top Round of Beef
Sauté Veal
Smoked & Fresh Polish Sausage
    w/Sauerkraut
Stuffed Chicken Breast
Swedish Meatballs

 If you would like a specialty dish not listed, please inquire.

Pastas—Choice of One:

Angel Hair Alla Olio
Fettuccine Alfredo

Mostaccioli
Penne Rigatoni w/Meat
   or Marinara Sauce

 Lasagna, Stuffed Shells, and/or Ravioli are available upon request for an additional charge 

Vegetables—Choice of One:

Broccoli Spears w/Red Peppers
Honey Glazed Baby Carrots
Medley of Vegetables

Sauté Yellow Squash & Zucchini
Sunshine Blend of Beans w/Baby Carrots
Sweet Peas w/Mushrooms & Onions

Potatoes—Choice of One:

Au Gratin Potatoes
Duchess Potatoes
Oven Roasted Red Skin Potatoes

Santa Anna Potatoes
Scalloped Potatoes
Whipped Red Skin Potatoes w/Gravy

Dessert—Choice of One:  

Bananas Foster, Cherries Jubilee, or Hot Fudge Sundae

Buffet Package Includes:

Ice
Regular/Decaffeinated Coffee & Tea
Relish Tray
Rolls, Bread, Butter
Tossed Salad

Cake Cutting and Wrapping
Cake Table Skirting
China Service
Head Table Skirting
Linen Tablecloths and Napkins

Complimentary Champagne Toast for the Bridal Party
Hall Rental is FREE of charge for up to SIX hours with purchase of dinners

Pastry Trays are available upon request for an additional charge


