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All plated selections include a single entrée,  
starch, vegetable, house salad, and fresh rolls. 

*Add $1.50 per person to Buffet Menu pricing 
*Additional entrees are $3.50 per person, per selection 

*Additional special plated menu salads are $1.50 per person 
 
 

Plated Menu Salads 
 

Mixed greens and spring mix with roasted walnuts,  
dried cherries, red onion slices, and crumbled bleu cheese. 

 
Chilled asparagus with chopped tomatoes,  

 diced onions and homemade Italian dressing. 
 

Classic iceberg wedge salad with sliced bleu cheese, bacon,  
and tomatoes with a chunky bleu cheese dressing 

 
Tomato and mozzarella salad with fresh basil  

and a balsamic vinaigrette dressing 
 

Panzanella Italian Bread Salad 
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Plated Entrée selections 
 

Chicken Breast Italiano 
Boneless Chicken Breasts breaded with Italian Seasoned Bread Crumbs,  

sautéed until golden brown and topped with our own house made lemon dressing. 
 

Chicken Breast Roulade 
Boneless Chicken Breast with a variety of succulent stuffings  

and topped with your favorite demi glaze. 
 

Golden apple Almond Stuffed Chicken Breast 
Boneless Chicken breast stuffed with Apples and Almonds, baked and topped with a demi glaze. 

 
Chicken Piccatta 

Chicken patties sautéed with capers in a white wine lemon butter sauce like no other! 
 

Chicken Cordon Bleu 
A popular dish of boneless chicken breast pounded and rolled 

then breaded and pan fried. 
 

Grilled Bistro Steak Medallions 
Grilled over an open flame and topped with sauce bordelaise. 

 
Gorgonzola Steak Alfredo 

Creamy Fettuccine alfredo with Grilled steak and topped with chunks of Gorgonzola Cheese. 
 

Prime Rib of Beef Au Jus 
Classically prepared. 

 
Broiled Steak tips en Brochette 

Steak tips broiled and delicately skewered with fresh vegetables. 
 

Veal Marsala 
Veal medallions sautéed with mushrooms and veal stock, finished  

with Marsala wine, a true old world favorite. 
 

Roasted Pork Loin with Tropical Chutney 
A blend of fruit, onions, peppers, and spices rested a top moist and tender pork medallions. 

 
Frenched Bone in Pork Chop 

Seared chop finished with sauce Robert standing tall – Talk about a great presentation! 
 

Roasted Pork Loin with Apples 
Roasted pork loin covered with sautéed apples and smoked bacon. 

 
Whitefish Jardine 

Baked whitefish sprinkled with fresh sautéed vegetables. Colorful and healthy. 
 

Baked Salmon with Mango Salsa 
Mangos, pineapple, peppers, onions, cucumbers, cilantro, and parsley over skinless farm raised Salmon. 

 
Shrimp Etouffee 

This etouffee is a classic Cajun-style dish. 
 


