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Beef/pork entrée Choices $20
roasted tri tip Beef

red Wine Demi glaze or Fresh Homemade chimichurri sauce

old fasHioned Beef pot roast
slow roasted Beef |  roasted root vegetables 

red Wine reduction

BBQ riBs
pork ribs | House-made BBQ sauce

oven roasted prime riB
creamy Horseradish 

+ $2 per person

stuffed pork lion
pork Loin | Bread stuffing | Demi glace 

pork Belly
pork Belly | Balsamic reduction

seafood entrée Choice $22
pan seared tilapia

citrus Beurre Blanc | citrus salsa

Baked salmon
With Delicate Dill sauce

poaCHed salmon
poached In White Wine | served Hot or Ambient 

Dill cucumber tzatziki sauce

GinGer Glazed salmon
soy sauce | sesame oil |  shiitake mushroom 

Bok-choy | sweet ginger Drizzle

Grilled snapper veraCruz
snapper | tomato | olives | onions

Grilled sHrimp and sCallops BaCon fried riCe
shrimp | scallops | eggs | Bacon 

Diced pineapple | teriyaki sauce

Baked potato &  
Vegetable Chili Bar $16

fresH Baked potatoes, WitH toppinGs
sour cream | Butter | green onion 

cheddar cheese | Fresh Bacon Bits | sautéed mushrooms

House made veGetaBle CHili, WitH toppinGs
sour cream | green onion | cheddar cheese

Hot Buffets
inCludes disposaBles

Choice of two sides: Rosemary Roasted Red Potatoes 
Rustic Rice Pilaf |  Lemon Rice | Green Bean Almandine 
Garlic Mashed Potatoes | Chef’s Herbed Roasted Veggies

Second protein can be added: $5 Chicken Entrée $6 Beef Entrée $7 Seafood Entrée


