Buffet Entrée Selections

-

N
Six layers with spicy Jtalian 5?3 and homemade Marinara Sauce
Pt Boast
Braised Pot Roast covered in a Citrus Stout Demi-Glace
Spinach Sluffed Sholls
|_arge Pasta Shells stuffed with Spinach and Ricotta in a Creamy T omato Sauce
Sautéed Chicken Preast in a Chardonnay Créme Sauce with Roasted Red Peppers and
Mushrooms

Sautéed Chic‘cen Preast with fresh Mushrooms in a rich Marsa]a Wine Sauce
%’M«W WlnrTic Sabmon

Grilled Salmonin a light Champagnc Dill Sauce
=+ Add $Z.QO/Pcrson

Tcnc!cr|oin Tails servedina Wllcl Mushroom Red Wine Sauce
s+ A dd $2.OO/Person

Girilled Chicken in a rich and creamy (Gorgonzola Cheese Sauce tossed with Penne Pasta
Twelve ounce Atlantic Codfillets dipped in our own |_ouie’s Demise Ale, battered and
deep fried until golden brown

Focoh Fobibit

Pan seared Halibut filet in a Garlic [Herb Butter Sauce
=+ Add $Z.OO/Pcrson

PoiAakello PMeushroom Loviols
Pasta Pockets filled with FPortabella Mushrooms, covered in a |ight Garlic Herb Cream
Sauce

***Chccsc Ravioli also available



Beof Stioganoff
T ender Certified Angus Beef with Mushrooms, Shallots, and a traditional
Stroganoﬂ: clcmi-glacc over egg noodles

SPicy sausage tossed with Roma tomatoes, Shallots, Garlic, Penne Pasta and a

white cream sauce

Have somcthing different in mind? (Custom orders are available!



