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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  | C itrus Salsa

Baked Salmon
With Delicate Dill Sauce

Poached Salmon
Poached In White Wine  | S erved Hot Or Ambient 

Dill Cucumber Tzatziki Sauce

Ginger glazed salmon
Soy Sauce  | S esame Oil  |   Shiitake Mushroom 

Bok-Choy  | S weet Ginger Drizzle

Grilled Snapper Veracruz
Snapper  | T omato  | O lives  | O nions

Grilled shrimp and scallops bacon fried rice
Shrimp  | S callops  | E ggs  |  Bacon 

Diced Pineapple  | T eriyaki Sauce

Baked Potato &  
Vegetable Chili Bar  $16

Fresh baked potatoes, with toppings
Sour Cream  |  Butter  | G reen Onion 

Cheddar Cheese  |  Fresh Bacon Bits  | S autéed Mushrooms

House made vegetable chili, with toppings
Sour Cream  | G reen Onion  | C heddar 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


