
Dinner Buffets : 

  

  

Salads:  (choose 1) 

  

Broccoli Cauliflower Salad 

Tossed Salad with Choice of 2 Dressings 

Cole Slaw 

Pasta Salad 

Potato Salad 

Cranberry Salad 

Heavenly Salad 

Mixed Fresh Fruit 

Caesar Salad 

                 

Entrees:  (choose 1) 

  

Herb Crusted Roast Beef 

Virginia Baked Ham 

Honey Ham 

Turkey Breast 



Baked Turkey 

Honey Mustard Chicken 

Lemon Pepper Grilled Chicken Breast 

Barbecue Grilled Chicken Breast 

Hawaiian Grilled Chicken Breast 

Chicken Cordon Bleu 

Fried Chicken Tenders 

Homemade Chicken Pot Pie 

Country Style Steak with Gravy 

Salisbury Steak with Gravy 

Vegetarian Lasagna 

Pork Chops 

Homemade Baked Spaghetti 

Pork Loin Choice of:  Lemon Pepper, Teriyaki, Mesquite, BBQ, or Herb) 

                 

Accompaniments:  (choose 2) 

  

Green Beans 

Creamed Corn 

Corn on the Cob 

Steamed White Rice 

Mixed Vegetables with Cheese Sauce 



Baked Beans 

Rice Pilaf 

Cream Potatoes with Gravy 

Roasted New Potatoes 

Scalloped Potatoes 

Baked Potatoes 

Macaroni & Cheese 

Sweet Potato Soufflé 

Squash Casserole 

Dressing & Gravy 

Baked Apples 

  

Desserts:  (choose 2) 

Cheese Cake with Toppings 

Chocolate Sheet Cake 

Chocolate Groom’s Cake 

Red Velvet Cake 

Carrot Cake 

Pound Cake 

Strawberry Short Cake 

Coconut Cake 

Pineapple Cake 



Brownies 

German Chocolate Cake 

Chocolate Delight 

Lemon Meringue Pie 

Pecan Pie 

Banana Pudding 

  

Fresh Bake Rolls 

  

Tea  (Sweetened and Unsweetened) 

  

Coffee 

  

  

$ 16.00 per person 

  

-  $ 2.00 per person for additional entrees 

-  $ 0.75 per person for additional accompaniments or salads 

-  $ 4.00 per person for non disposable dinnerware (china) 

-  $ 100.00 required to book an event. 

-  Balance due 2 weeks before an event 

-  Price includes buffet linens and skirting. 



-  Extra table cloths are available for guest seating:  $ 10.00 per table  (specify table size) 

 


