
Dinner Buffets
All buffet dinners include fresh warm rolls, coffee & tea. 

 (For a separate price, theme buffets can be arranged) 
50 person minimum for all buffets

Victorian Buffet  $24.95
Classic Caesar Salad

Choose any two of the following entrées:
Penne Pasta Alfredo, Burgundy Beef Tips, Sliced Beef au jus, 

Lemon Rosemary Chicken or
 Sautéed Chicken Breast with a Sherry Cream Sauce, Artichokes & Leeks.

(Served with chef’s choice of starch, and seasonal vegetable)
Add Chef’s choice of dessert $26.95

The St. Croix Buffet  $26.95
Mixed Baby Green Salad with Creamy Buttermilk Ranch Dressing,

and choice of Antipasto or Seafood Pasta Salad
Choose any two of the following entrées:

Sautéed Chicken Breasts with a Wild Mushroom Demi-glaze,
Roast Loin of Pork with Apple and Pear Chutney,

Sliced Sirloin of Beef with Mushroom Sauce,
Baked Cod Parmesan or

Penne Pasta in a Garlic Cream Sauce
(Served with chef’s choice of starch and fresh seasonal vegetable) 

Add Chef’s choice of dessert $28.95

The Prince Albert Buffet  $29.95
Mixed Green Salad with choice of dressing,

Antipasto & Seafood Pasta Salads.
Choose any three of the following entrées:

Stuffed Chicken Breast with Pancetta, Parmesan, Spinach 
and a Mushroom Tarragon Sauce,

Roast Loin of Pork with Peppercorn Sauce,
Oven Roasted Turkey with Sage Dressing,

 Atlantic Salmon with Lobster Sauce,
Or Sliced Roast Beef with Mushroom Sauce

(Served with chef’s choice of starch and fresh seasonal vegetable)
 Add Chef’s Choice of dessert $31.95 



Specialty Buffets
Hawaiian Buffet $30.95

Mixed Green Salad with Lemon Oregano Salad Dressing
Chicken Teriyaki & Beef Teriyaki

Ginger Mushroom Rice Pilaf
Chef’s Special Fruit Salad

Choice of dessert included:
Banana Pineapple Upside Down Cake

Macadamia Nut Cream Pie

German Buffet $26.95
German Potato Salad
Marinated Vegetables

Sauerbraten
Three sausages in sauerkraut

Dessert 
German Chocolate Cake


