
 
 
 

Dinner Buffet 
 

Choose from the following entrees 
 

Garlic-Asiago Crusted Chicken Breast 
Served with pesto cream sauce, spinach, onions and pancetta  

 
Grilled Sterling Salmon 

Served with an orange butter cream sauce and capers  
 

Dark Ale Slow Braised Pot Roast 
Served with pub mustard and natural jus 

 
Chicken Picatta 

Served with a lemon butter sauce and capers 
 

Tiger Prawn Pasta 
Angel hair pasta with extra virgin olive oil, basil garlic 

 marinated tomatoes and asparagus 
 

Balsamic Rosemary Flank Steak 
Served with a green peppercorn demi glaze 

 
 

Choose 2 Sides 
 

 Garlicky Green Beans or Seasonal Veggies 
Buttermilk Smashed Potatoes 

Roasted Red Potatoes 
Housemade Potato Chips 

Rice Pilaf 
Risotto 

 
Choice of Baby Greens, House or Caesar Salad 

 
$21 per person plus sales tax and gratuity 

$2.00 for a beverage 
Add an additional Entrée for $6.00 per person 


