
DINNER BUFFET SELECTIONS 

(Includes High Grade Disposable Service Ware) 

 

SALAD 
  

HARVEST GARDEN SALAD 
Mixed Harvest Greens, Grape Tomatoes, English Cucumbers, Garlic 
Croutons, Shaved Parmesan Cheese, and Red Wine Vinaigrette 
 
ENTRÉE SELECTIONS: 
 
1) BRAISED BEEF BRISKET 
 Slow Brisket of Beef with Roasted Tomatoes 
 
2) ROMAN STYLE PORK TENDERLOIN 
 Marinated Pork Tenderloin Rolled in Toasted Bread Crumbs 
 Served with Lemon Infused Olive Oil and Fresh Italian Parsley 
 
STARCH ACCOMPANIMENT 
 ROASTED POTATO MEDLEY (Tri Colored Potatoes with Brown 
 Butter) 
 
VEGETABLE ACCOMPANIMENT  
 FRESH VEGETABLE MEDLEY (Sautéed With Olive Oil and Fresh 
Herbs) 
 
SWEET ACCOMPANIMENTS 
 TIRAMISU WITH CREAMY MASCARPONE 
 
COFFEE (BOTH REG.  AND DECAF), ICED TEA 
 
************************THERE WILL BE A CASH BAR************************** 
Mixed 
cocktails******************************************************************$8.00 
Wine**********************************************************************$7.00 
Beer**********************************************************************$5.00 
Soda*********************************************************************$2.00 
Bottled Water***********************************************************$2.00 


