
Prices subject to 19% service charge and state sales tax

BUFFET DINNER SELECTIONS
Buffet Service is 1 1/2 hours

Dinner includes Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea, Iced Tea and Water

CASABLANCA DINNER BUFFET
Garden Mixed Greens with Cherry
Tomatoes, and Croutons
Ranch, Thousand Island & Italian Dressings
Potato Salad
Pulled Pork Pasta Salad
Southern Fried Chicken
Grilled Salmon with Dill Cream Sauce
Baked Ziti Bolognese
Pork Chops with Sautéed Apples and Bacon
Oven Roasted Red Bliss Potatoes
Chef’s Selection of Fresh Vegetables
Assorted Rolls and Butter
Assorted Pies and Cakes
$36.00

ITALIAN BUFFET DINNER
Crisp Romaine Lettuce, Parmesan Cheese,
Croutons and Caesar Dressing
Anti Pasta Salad
Chicken Parmigiana
Pesto Grilled Salmon, Sun-dried Tomato Sauce
Stuffed Pork Loin Saltimbocca
Manicotti with Red Pepper Cream Sauce
Broccolini with Garlic and Oil
Garlic Mashed Potatoes
Italian Rolls and Butter
Assorted Pies and Cakes
$36.00

CHINESE DINNER BUFFET
Egg Flower Soup
Vegetable Egg Rolls
Sweet and Sour Chicken
Beef and Broccoli
Salt & Pepper Pork Chops
Stir Fry Vegetables
Pork Fried Rice
Assorted Cakes
$36.00 

SOUTHWESTERN FLAIR
Fiesta Salad with Assorted Dressings
Seafood Ceviche
Tortilla Chips with Salsa
Chicken Fajita
Taco Meat with Taco Shells
Flour Tortilla, Guacamole, Salsa, Sour Cream,
Lettuce, Diced Tomatoes and Cheddar Cheese
Beef Tamales
Bean Burritos with Salsa Verde
Spanish Rice and Refried Beans
Tres Leches Cake and Caramel Flan
$36.00

BBQ DINNER BUFFET
Mixed Greens with Assorted Dressings
Tomato Wedges with shaved Red Onion 
and Oregano
Red Bliss Potato Salad
Coleslaw
Cherrywood Smoked Tri-Tip of Beef
Breaded Shrimp
BBQ Pork Ribs
Southern Fried Chicken
Loaded Mashed Potatoes
Fresh Vegetable Medley
Macaroni and Cheese
Buttermilk Biscuits
Jalapeno Corn Muf�ns
Bread Pudding
Fruit Cobbler
$37.00

Minimum 20 persons for Buffets


