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Buffet Dinners  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices based on a minimum attendance of 35 guests  for Buffets. 
Guarantees of less than 35 guests will be charged an additional $5.00 per person. 

Buffets will not be offered for groups of less than 10 guests 

Viva LôItalia 
Tomato and Mozzarella Salad with Basil 

Caesar Salad 
Spinach and Pancetta Salad with Romano 

Cheese 
Antipasto Platter  

 
Chicken Breast Milanese with Fresh Basil, 
Steamed Tomatoes and Provolone Cheese 
ñFruit di Mareò Italian Seafood with Sun-

Dried Tomato Pesto and Penne Pasta 
Beef Cannelloni 

Pasta Roulade stuffed with Spinach, Ricotta 
Cheese, Prosciutto Ham  topped with 

Fresh Basil and Marinara Sauce 
 

Fresh Vegetable Medley 
 

Herb Focaccia Bread 
 

Torta Tiramisu  
Italian Cassatta Cake 

 
Coffee and Tea Service 

$39.50 per person 

Carolina Pig Pickinô 
Tossed Green Salad with Assorted Dressings 

Fresh Sliced Melon 
BBQ Cole Slaw 

Bow Tie Pasta Salad 
 

Southern Fried Catfish Filet  
Pulled Pork BBQ 

Fried Chicken 
 

Scalloped Potatoes 
Carolina Corn Pudding 
Southern Green Beans 

 
Southern Corn Bread 

 
Deep Dish Carolina Peach Tart 

Strawberry Shortcake 
 

Coffee and Tea Service 
$39.50 per person 

Western Barbecue  
Field Greens with Condiments and Assorted 

Dressings 
Red Bliss Potato Salad 

Black Bean and Corn Salad 
 

Barbecue Chicken 
Sliced Roast New York Sirloin with Caramelized 

Baby Onions and Balsamic Vinegar Glaze 
St. Louis Style Pork Ribs 

 
Baked Potato Bar with Sour Cream, Chives 
Green Onions, Bacon and Cheddar Cheese 

 
BBQ Baked Beans 
Corn on the Cob 

 
Freshly Baked Biscuits 

 
Caramel Apple Pie 

Blueberry Bread Pudding 
 
 

Coffee and Tea Service 
$39.50 per person 
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Buffet Dinners  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices based on a minimum attendance of 35 guests  for Buffets. 
Guarantees of less than 35 guests will be charged an additional $5.00 per person. 

Buffets will not be offered for groups of less than 10 guests 

Low Country Buffet  
Salad Bar with Mixed Greens and Traditional 

Accompaniments 
Tomato, Cucumber and Sweet Onion Salad 

Ambrosia Salad 
 

Traditional Low Country Boil: Shrimp, Smoked 
Sausage, Quartered Corn on the Cob, and Red 

Potatoes 
Grilled Barbeque Chicken 

Crab Stuffed Baked Flounder 
 

Hoppin John :  Black Eyed Peas served over 
Rice 

Carolina Corn Pudding 
 

Warm Buttermilk Biscuits and Jalapeno Biscuits  
 

Mixed Berry Cobbler with Vanilla Ice Cream  
Lemon Meringue Pie 

 
Coffee and Tea Service 

$39.50 per person 

Sports Bar Buffet  
Cantina Station :  Tri -Colored Tortilla Chips, Salsa,  

Guacamole, Warm Queso Dip, Black Bean Sticks, Sopaipillas 
French Fry Station : Waffle Fries, Regular Fries, Sweet  
Potato Fries with Sea Salt, Seasoned Salt, Ketchup, Ranch 

served in Paper Cups 
Slider Station: Mini Hot Dogs, Mini  Kobe Beef Burger, and 
Mini Buffalo Chicken Tender with Lettuce, Tomato, Cheddar 

Cheese 
Mini Gourmet Pizzas:  Tomato, Mozzarella and Basil, 

Four Cheese and Pepperoni 
Salad Station : Build your own Chef Salad with Mixed 

Greens, Tomato Cucumber,  Olives, Ham and Turkey, Swiss 
and Cheddar Cheeses, Hard Boiled Egg 

Ice Cream Sundae Bar :  Vanilla, Chocolate, Strawberry Ice 
Creams, Hot Fudge Carmel, Strawberry Toppings, Bananas, 
Nuts, M&Ms, Sprinkles, Whipped Cream and Maraschino 

Cherries 
 

Coffee and Tea Service 
$49.00 per person 

Grandover Cookout  
Mixed Green Salad with Assorted Dressings 

Pasta Salad with Pesto and Vegetables 
Fresh Fruit Salad 

 
Grilled Hamburgers with Sliced Cheese, Lettuce 

Tomato, Onion and Kaiser Rolls 
All Beef Hot Dogs, Grilled Bratwurst with Chili, 

chopped Onions and Assorted Condiments 
Baby Back Pork Ribs 

 
Corn on the Cob 

Baked Beans 
 

Baked Potato with Sour Cream and Chives 
 

Homemade Apple Strudel 
Key Lime Pie 

 
Coffee and Tea Service 

$35.00 per person 
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Classic Dinner Buffet  

 
Soup and Salads  

Select 3 of the following: 
 

Soup of the Day 
Salad Greens with Condiments and Dressings 

Tomato and Mozzarella Salad with Fresh Basil and Extra Virgin Olive Oil 
Greek Salad with Cucumber, Tomato, Olives, Red Onions and Feta Cheese 

Artichoke, Tomato and Hearts of Palm Salad 
Italian Marinated Vegetable Salad 

Spinach Salad, Walnuts Gorgonzola Cheese with a Creamy Bacon Vinaigrette 
Red Bliss Potato Salad with Dill 

Pasta  Salad with Vegetables and Pesto 
Fresh Fruit Salad 

 
Entrée Selection  

Select 3 of the following: 
 

Chorizo Stuffed Chicken Breast with a Creamy Chipotle Chili Sauce 
Chicken Roulade Stuffed with Spinach, Feta Cheese and Sun-Dried Tomatoes,  

with a Roquefort Chive Cream Sauce 
Grilled Chicken Breast with Apricot Bourbon Glaze  

Grilled Salmon topped with Shrimp and Chorizo Cream  
Sautéed Red Snapper Portuguese-topped with a Tomato, Onion and Mushroom Ragout  

Bourbon Street Mahi Mahi topped with Tender Shrimp and Bourbon Sauce  
Sliced Roast New York Sirloin of Beef with Caramelized Baby Onions in Aged Balsamic Vinegar Glace 

Grilled Filet of Beef with Red Wine Jus 
Herb Rubbed Roasted Pork Loin with Wild Mushroom Cream Sauce 

Penne Pasta with Shrimp, Spinach, Red Onions, Sun-Dried Tomatoes tossed in White Wine Sauce 
 

Smoked Beef Brisket Carved -add $3.00 per person 
Roasted Prime Rib of Beef Carvedðadd $4.00 per person 

 
 
 

All Buffets Include Chefôs Choice of Fresh Seasonal Vegetables, Rice or Potatoes 
Fresh Baked Rolls and Butter 

 
Dessert  

 
Selection of Cakes Pastries and Pies 

 
Coffee and Tea Service 

$44.50 per person 
 
 
 

Prices based on a minimum attendance of 35 guests  for Buffets. 
Guarantees of less than 35 guests will be charged an additional $5.00 per person. 

Buffets will not be offered for groups of less than 10 guests 
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Surf and Turf Buffet  
 

Tossed Green Salad with Assorted Dressings 
Northern Bean and Bacon Salad 

 
Crab and Scallop Slaw 

Seafood Station:  Chilled Jumbo Shrimp,  Crab Claws, 
 Smoked Oysters, Scallops, Mussels, Salmon and Trout 

 
Baked Stuffed Lobster Tail 

Whole Roasted Herb Filet Medallions with Madeira Sauce 
Boston Baked Scrod 

 
Butter Parsley New Potatoes 

Saffron Basmati Rice 
 

Asparagus with Hollandaise Sauce 
Baby Carrot Bundles 

 
Freshly Baked Rolls 

 
Boston Crème Pie 

Mountain Berry Cream Flan  
Chocolate Mousse Cake 

 
Coffee and Tea Service 

$75.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Minimum attendance of 50 guests required.  
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Plated Dinners  
All Plated Dinners include Rolls, Soup OR Salad, Entrée, Dessert, Coffee and Tea Service 

 
Soup  

Crab and Brie Soup 
Roasted Red Pepper Potato Soup 

Tomato and Basil Broth with Herb Crème Fraiche 
New England Clam Chowder 

Butternut Squash with Apples and Crème Fraiche 
Lentil Vegetable with Julienne of Duck Breast 

French Onion with Croutons and Gruyere Cheese 
 

Or  
 

Salad  
House Salad:  Herbed Gourmet Greens in a Fancy Cucumber Wrap with Carrot Ribbons 

Iceberg Wedge with Diced Tomato, Bacon Crumbles with a Blue Cheese Dressing 
Caesar Salad with Shaved Parmesan 

Grilled Heart of Romaine Lettuce with Dried Cranberries, Caramelized Pecan Nuts, Grape Tomatoes 
with a Chestnut Balsamic Vinaigrette 

Mixed Greens in a Radicchio Cup 
Fresh Mozzarella Cheese, Roma Tomatoes and Basil 

Spinach Salad with Bacon Eggs and Mandarin Oranges 
Field Greens with Hearts of Palm and Goat Cheese 

Mixed Green Bundle with Crumbled Goat Cheese, Asparagus Wrapped with Prosciutto,  
Cherry Tomatoes with a Sherry Vinaigrette 

 
 

Enhancements  
 

Available at an Additional fee of $6.00 per person  
Crab Cakes with Roasted Red Pepper Sauce 
Classic Jumbo Shrimp Cocktail with Lemon 

Seared Tuna Medallion with Wasabi Cream and Crispy Noodles 
 

Intermezzo Sorbets  
Available at an Additional fee of $3.00 per person  

 
Lemon and Orange Duo 

Coconut 
Blood Orange 

Pear 
Raspberry 

Champagne and Strawberry Duo 
Pink Grapefruit  
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Plated Dinner Entrees  

 
 
 

 

Chefôs Choice of Fresh Seasonal Vegetables and Starch will Complement the Entree 

Chicken Roulade  
Chicken Stuffed with Shrimp and Lobster  
topped with Red and Yellow Pepper Couli 

$32.00 per person 

Chicken Wellington  
Breast of Chicken and Mushroom Duxelle 

wrapped in Puff Pastry with Madeira Sauce 
$32.00 per person 

Herb Crusted Chicken  
Stuffed with Artichoke and Sun -Dried Tomato 

Pesto and Pomodoro Sauce 
$30.00  per person 

Beef Tenderloin  
 Macadamia Nut Crusted Beef Tenderloin with 

Sauce Perigourdine  
$41.00 per person 

Filet Mignon and Lobster Tail  
Cabernet Demi-Glace and Drawn Butter 

$68.00 per person  

Dijon Crusted Chicken Breast  
Breast of Chicken with Dijon Mustard and 
Panko Crumb Crust with Tarragon Cream 

Sauce 
$30.00 per person  

Brie and Apple Stuffed Breast of Chicken  
Wrapped in a Puff Pastry  
with Brandy Cream Sauce 

$30.00 per person  

Grilled Filet Mignon  
Grilled Fillet Mignon  

with Cabernet Demi Glace 
$40.00 per person  

Filet of Beef  
Topped with Jumbo Lump Crabmeat  

Blue Cheese Crust and Béarnaise Sauce 
$43.00 per person 

Halibut  
Pan-Seared Halibut with Basil Tomato Beurre 

Blanc 
$36.00 per person 

Salmon  
Prosciutto wrapped Atlantic Salmon Filet with 

Grape Tomatoes, Artichoke Hearts and 
Kalamata Olive Relish 

$35.00 per person 

Grouper  
Pan-Seared Atlantic Grouper with Julienne of 

Fennel and a Saffron Butter Cream Sauce 
$36.00 per person 

Chilean Sea Bass  
Seared Chilean Sea Bass with Shrimp and 

 Lobster Ragout 
$38.00 per person 

Pork Tenderloin  
Grilled Pork Tenderloin in Chanterelles Cream 

Sauce 
$32.00 per person 

Herb Crusted Rack of Lamb  
Cabernet Sauce 

$39.00 per person 

Lamb Loin Wellington  
Cranberry and Pecan Nut Crusted Lamb Loin 

baked in Puff Pastry with Rosemary Demi Glace 
$41.00 per person 

Mixed Grill  
Bacon Wrapped Beef Tenderloin with  

Mushroom Cup,  
Blue Cheese Crusted Pork Filet  

Grilled Lamb Chop with Rosemary Demi Glace 
$48.00 per person  
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Plated Combination Entrees  

 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dessert  
 

Mountain Berry Cream Flan  
White Chocolate Éclair Torte 

Crème Brule Cheesecake 
Raspberry Chocolate Cheesecake 

Individual Peanut Butter and Chocolate Blast  
Baileyôs Irish Cream Cheesecake 

Baileyôs Irish Cream Chocolate Layer Cake 
Chocolate Mousse Pyramid 

Summerberry Stack 
Individual Triple Chocolate Mousse  

Individual Pear William  
White Chocolate Mousse and Berries served in a Chocolate lined Waffle Cup 

Select Two of the Following to Create Your Own Custom Dinner Entrée 
Chefôs Choice of Fresh Seasonal Vegetables and Starch will Complement the Entree 

Chicken Breast Monterey with Avocados, 
 Tomatoes, Gratinated Monterey Jack Cheese 

Chicken Selections  

Beef Tenderloin with Mushroom Cup and   
Béarnaise Sauce 

Goat Cheese Crusted Beef Tenderloin 

Seafood Selections  

Roasted Chicken Breast with Saffron Butter 
Cream Sauce 

Beef Selection  

Chicken Roulade stuffed with Shrimp and 
topped with Yellow and Red Pepper Couli 

Filet Mignon, Morel Demi Glace  

Beef and Chicken Combination  
$47.00 per person  

Chicken and Seafood Combination  
$44.00 per person  

Pan-Seared Grouper with Lobster Ragout 

Beef and Seafood Combination  
$49.00 per person  

Puff Pastry Bouche filled with Lobster and 
Shrimp  

Grilled Shrimp and Scallop Skewers 




