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Buffet Lunch menu 
 

Salad 
  Classic Caesar Salad                          House tossed Salad  

Fresh Fruit Salad                             Spinach Salad 

 

Pasta and Vegetarian 
(Choice of One) 

Stuffed Shells: topped with Homemade Tomato Sauce and Mozzarella Cheese 

Rigatoni Primavera 

Manicotti Florentine: Ricotta stuffed Manicotti topped with a Spinach Cream 

Sauce 

 

Entrée Selections 
(Choice of One)  

Tilapia Provencal- Baked Tilapia Fillet topped with White Wine, Tomatoes, 

Shallots and Capers  

Flounder Burre Blanc- Baked Flounder Fillet Topped with Lemon Burre Blanc 

 

Chicken Marsala- Sautéed Chicken Breast topped with Mushrooms and a Marsala 

Demi-Glace 

Chicken Boursin- Tender Chicken Breast in a Rich Boursin Cheese Sauce 

 

Sliced Sirloin of Beef-Thin cut Sirloin topped with a Caramelized Onion Sauce 

Dessert 
(Choice of One) 

Chocolate Layer Cake     Strawberry Cheese Cake      Carrot Cake  

Apple Pie 

 

$17.95 
All Entrees include Chef’s Choice of Vegetable, Starch and Rolls with Butter 

Coffee, Tea and Ice Tea are include 

List prices subject to change 

Above prices do not include Sales tax and Gratuity  


