Dinner Bulfets

Design Your Own Dinner Buffet
Includes Freshly Baked Dinner Rolls ¢ Butter, Soup du Jour, Appropriate Accompaniments,
Regular Coffec, Decaffeinated Coffec, and Specialty Teas .
Prices are based on 1 hour duration.

Salads & Displays (Select Three)

Mixed Greens with Choice of Twa Dressings

Traditional Caesar Salad
Rice Salad with Apples and Walnuts

Grilled Vegetables with Mustard Vinaigrette

Oriental Soba Noodle Salad

Couscous with Assorted Roasted Vegetables

Sliced Seasonal Fruit Display

Chicken Piccata
Rotisserie BBQ Pork Ribs
Sliced London Broil

BBQ Chicken

Chicken Vesuvio

Fried Cat Fish

Stuffed Chicken Marsala
Pacific Grilled Salmon
Rotisserie Pork Loin
Baked Lemon Pepper Cod

Rice Pilaf

Raked Potatoes with Sour Cream
Penne Pasta with Marinara
Glazed Baby Carrots

Roasted Corn Risotto
Dauphinoise Potatoes

Au Gratin Potatoes

Baked Beans

Assorted Gourmet Brownies
Fruit Infused Jell-O Squares
Caramel Apple Pie

Tiramisu

Key Lime Pie

Turtle Cheesecake

Marinated Mushroom Salad

Fresh Mozzarella Tomato Basil Salad
Traditional Greek Salad

Tri-Color Tortellinj Salad

Vegetable Crudités

Imported & Domestic Cheese Display
Pasta Salad with Grilled Vegetables

Entrees (Select Three)

Rotisserie Chicken

Fried Chicken

Beef Stroganoff

Pork Chops with Port Wine Demi
Pan Seared Tilapia

Baked Orange Roughy

Sliced Rotisserie NY Strip Loin
Grilled Chicken with Mango Relish
Meat or Vegetable Lasagna
Ranchero Grilled Flank Steak

Sides (Select Two)

Mashed Potatoes

Egg Noodles with Parsley

Grilled Vegetables

Buttered Cut Corn with Peppers
Saffron Rice

Roasted Red Potatoes

Green Beans with Stewed Tomatoes
Seasonal Vegetables

Dessert (Select Two)

Assorted Cookdes

Carrot Calke with Cream Cheese Icing
English Trifle

Chicago Style Cheesecake

Flourless Chocolate Cake

Strawberry Mousse Cake

$59.95 per person

Anadditional $100.00 service fee will be applied to all groups under 30 peaple.

Prices Do Not Include (22%) Service Charge and (11.25%) Tux.
Prices, Service Charge and Tax are Subject to Change Without Notice.
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Dinner Bulfets

Includes Appropriate Accompaniments, Regular Coffee, Decaffeinated Coffec and Specialty Teas.
Prices are based on 1 hour duration.

BTR-Baton Rouge
Seafood Gumbo
Basket of Freshly Baked Biscuits and Dinner Rolls with Butter
Mixed Greens with Cucumbers, Tomatoes, Carrots, Red Onion and Croutans,
served with Buttermilk Ranch and Vinaigrette
Dijon Red Potato Salad
Grilled Rib Eye Steak with Mushroom Sauce
Southern Fried Chicken
Rotisserie Pork Ribs with Chipotle Cranberry Barbeque Sauce
Glazed Sweet Potatoes
Green Bean Casserole
Granny Smith Apple Pie, Lemon Meringue and Pecan Pie
$56.95 per person

JMK-Mikonos Island
Lentil Soup
Basket of Warm Pita Bread, Lahvosh and Garlic Bread Sticks
Mesclun Salad with Apples and Goat Cheese served with Champagne Vinaigrette
Mediterranean Peppers with Lemon Oregano Vinaigrette
Cavarelli Pasta and Arugula tossed with a Light Tomato Sauce and Pecorino Romano Cheese
Seared Cod with Garlic Sauce
Veal Piccata Ala Milanese
Marinated Rotisserie Leg of Lamb with Rosemnary Mint Au jus
Mushroom Risotto
Grilled Ratatouille
Assortment of French Cakes & Pastries
$58.95 per person

ELP-E] Paso
Spicy Tortilla Soup
Basket of Freshly Baked Corn Muffins and Dinner Rolls
Tortilla Chips with Salsa
Assorted Greens, Red Onion, Jicama, Roasted Corn, Roasted Jalapeio
Tossed with Cilantro Lime Vinaigrette
Grilled Tequila Lime Chicken with Roasted Jalapeno Onion Relish
Broiled Red Snapper Vera Cruz
Ranchero Flank Stealt
Southwestern Red Rice
Refried Beans and Pork
Warm Flour & Corn Tortillas
Shredded Lettuce, Chopped Tomatoes, Grated Cheddar Cheese, Diced Onions,
Hot and Mild Salsa, Sour Cream & Guacamole
Sopaipillas, Flan and Arroz con Dulce
$57.95 per person
Anadditional $100.00 scrvice fee will be applied to all groups under 30 people.

Prices Do Not Include (22%) Service Charge and (11.25%) Tax.
Prices, Service Charge and Tax are Subject to Change Without Notice.



