DINNER BUFFETS
Buffets are served with assorted dinner rolls, a beverage and dessert. Buffets require a minimum
of 25 guests, and prices stated are based on a minimum of 50 guests, unless otherwise noted. An
additional charge of $2.00 per person will be added to groups of 25-49.

GOAIAtNEr BUTSFEL...........ooeeeeieieeeeeeeeeeeeeeeeeeeee et e e e e e e e e e e e e asssasasaaaaaannes 21.95
Italian wedding soup, Caesar salad, Italian vegetables, pasta Alfredo, three cheese lasagna with
marinara sauce, Italian herb-roasted chicken and garlic bread.

Four Points BUffet..............ccoooiiiiiie et rtee e et e e tae e e e aaaeeeenns 25.95
Served with a fresh garden salad with our house dressing.

Entrées (select three):
Stuffed Shells
Penne Pasta with Vegetables and Garlic Olive Oil, Alfredo or Marinara Sauce
Shrimp and Scallop Creole
Baked Scrod
Southern Fried Chicken
Herb-Roasted Chicken
Chicken Florentine
Grilled Chicken Breast with a Choice of Sauce
Ala King
Apricot Glazed
Mushroom Marsala Wine Sauce
Pineapple Mango Salsa
Tuscan Pork Loin Roulade with a Port Wine Demi-Glace
London Broil with Port Wine Sauce
Beef Stroganoff
Swiss Steak
Yankee Pot Roast

Starches (select one):
Oven Roasted Red Skin Potatoes
Yukon Gold Whipped Potatoes
Potatoes au Gratin with Caramelized Onions

Vegetables (select one):
Green Beans Almondine
Harvest Blend (Green Beans, Wax Beans and Carrots)
Chef’s Choice

Please add service charge plus applicable sales tax to all menu selections.
Selections are priced per person, unless otherwise noted, and subject to change.



