
Buffet Style
Spring/Summer 2026

Hot Buffet #1
Fresh Rolls & Butter
Chef’s Mixed Green Salad
Caesar Salad
Baked Pasta With Tomato Basil Marinara
Seasonal Vegetables
Chicken Breast & Mushroom Cream Sauce
Assorted Dessert Square Platter
$28 Per Person

Steak Dinner 
(Grill Your Own Avaible)
Fresh Rolls & Butter
8oz AAA New York Steak
Caesar Salad
Seasonal Vegetables
Baked Potato Bar
Peppercorn Sauce
Vanilla Crème Brûlée
$40 Per Person

Fajita Bar
Chips & Salsa
Flour Tortillas 
Grilled Chicken Breast
Sautéed Bell Peppers & Onions
Southwest Style Rice
Sour Cream, Guacamole
Lettuce, Salsa, Mixed Cheese
Assorted Brownies
$26 Per Person

Hot Buffet #2
Grilled BBQ Chicken Breast
BBQ Pulled Pork
Fresh Brioche Buns
Chef’s Mixed Green Salad
Creamy Coleslaw
Lettuce, Tomato, Onion
Chocolate Chip Cookies
$26 Per Person



Hot Buffet #4
Fresh Garlic Bread
Caesar Salad
Seasonal Vegetables
Beef Lasagna
Strawberry Cheesecake
$22 Per Person

Hot Buffet #3
Fresh Rolls & Butter
Chef’s Seasonal Greens 
Baked Pasta With Tomato Basil Marinara
Bacon Wrapped Meat Loaf
Beef Gravy
Vanilla Crème Brûlée
$22 Per Person

Hot Buffet #5
Fresh Rolls & Butter
AAA Roast Beef
Fresh Garden Salad
Chef’s Seasonal Greens 
Roasted Mini Potatoes
Red Wine Beef Gravy
Vanilla Crème Brûlée
$45 Per Person

Hot Buffet #6
Chips & Salsa 
Chef’s Seasonal Greens
Pasta Salad 
5oz Hamburgers 
All Beef Hot Dogs
 Hamburger & Hotdog Buns
Assorted Condiments 
Lettuce, Tomato, Onions, Pickles
Chocolate Chip Cookies
$20 Per Person

Hot Buffet #7
Fresh Croissants
Scrambled Eggs 
Pancakes
Bacon & Sausage 
Home-Fries, Baked Beans 
Fresh Fruit
$18 Per Person

Prices do not include HST (13%) or Service Charge (20%)


