
BUFFET DINNER MENU 11- $29.95 
There is a 30 guest minimum for a buffet. 

Please Choose One Satad;
 

Fresh Garden Salad, Caesar Salad or
 
Seasonal Spinach Salad with fresh berries, walnuts and cheese.
 

PLEASE CHOOSE TWO OF THE FOLLOWING ENTREES: 

CARVED ROAST PRIME RIB - Served with hot au jus and creamy horseradish sauce.
 

CARVED ROAST TURKEY-served with gravy and cranberry sauce.
 

CHICKEN CORDON BLU • Boneless Breast of Chicken folded with ham and Swiss cheese,
 
topped with mornay sauce.
 
CHICKEN PICCATTA - Boneless breaded chicken breast in a lemon caper sauce.
 

SEAFOOD FANTASIA - Scallops, lobster, & shrimp baked in a sherry 
cream sauce and served in a flaky puff pastry. 

• Three dollar additional charge • 

BAKED STUFFED SOLE - Filet of sole rolled and baked with a seafood stUffing, finished with a 
Mornay sauce. 

GRILLED SWORDFISH - Sword steak grilled and brushed with an herbal butter. 

POACHED SALMON FILET- Finished with a lemon dill sauce. 

SHRIMP SCAMPI PENNE - Large shrimp tossed in penne pasta. 

CHOOSE ONE OF THE FOLLOWING ENTREES: 

WILD MUSHROOM RAV,IOLI - Baked in a port wine and Portobello reduction.
 

BAKED MANICOTTI· Baked in marinara sauce.
 

RATATOULLiE - Seasonal Vegetables, with eggplant, chopped onion, peppers, and tomato with
 
Italian seasoning. 

Choice of: 
Mashed New Potatoes, Herbed Rice, or 

Roasted Red Potatoes 

The following are included with all buffet selections:
 
Seasonal Vegetable
 

Dinner Rolls & Butter
 
Choice of Dessert:
 

Hot Fruit Crisp, Carrot Cake, or Ice Cream for dessert.
 

Coffee, Tea or Non-alcoho'lic Beverage 

New Hampshire Tax and Gratuities will be additional. 08 


