RESTAURANT

LUNCH BUFFET SELECTIONS

Minimum 20 guests

BEER CHEESE SOUP

PENNE PASTA SALAD
with olives, roasted fomatoes, artichokes and Balsamic Vinaigrette

GARDEN SALAD

with Ranch and House Vinaigrette
SEASONAL FRUIT SALAD
CHICKEN SALAD
HONEY GLAZED HAM AND SLICED ROAST BEEF
SLICED AMERICAN, CHEDDAR AND SWISS CHEESE
VARIETY OF BREADS AND ROLLS
LETTUCE, TOMATO, PICKLES, MUSTARD AND MAYONNAISE
ASSORTED COOKIES AND BROWNIES

22.00 per person*
(Not Available the month of December)

Southen B93C Bufler

TEXAS TOAST
BAKED BEANS
COLE SLAW
BBQ CHICKEN
BBQ PULLED PORK
KEY LIME PIE
24.00 per person*



BEER CHEESE SOUP
GARDEN SALAD

with Ranch and House Vinaigrette

DINNER ROLLS
with whipped butter

VINE RIPENED TOMATO, RED ONION AND BASIL SALAD
PORK TENDERLOIN WITH DEMI
CATCH OF THE DAY

CHEF'S CHOICE DESSERT
25.00 per person*

Chef s Lunch Pouffet

BEER CHEESE SOUP
GARDEN SALAD

with Ranch and House Vinaigrette

DINNER ROLLS
with whipped butter

ROASTED CHICKEN WITH MUSHROOMS, RED PEPPERS AND ARTICHOKES
SEAFOOD PASTA WITH BASIL OIL
SAUTEED SEASONAL VEGETABLES
BASMATI RICE
CHEF’'S CHOICE DESSERT

26.00 per person*

*All prices are subject to 7% sales tax and 20% gratuity

**Parties of 20 and larger require all guests orders at least four business days in advance.



