PG 5
OUR BUFFET ENTREES

All Entrees are Served with your Choice of Rice, Mashed or Red Bliss Potatoes
& Fresh Mixed Vegetables

A Mixed Green Salad with Assorted Dressings and Fresh Baked Bread
CHQOOSE THREE ITEMS FROM THE FOLLOWING MENU

$20.00 Per Person

CHICKEN PICCATA
Medallions of Chicken sauteed
with Butter, Lemon and White Wine

CHICKEN SCAMPI
Chicken Tender Strips sauteed with Butter
Lemon. White Wine Garlic

CHICKEN MARSAILA
Medallions of Chicken with Shallots, Mushroom
then finished with Demiglace & Marsala Wine

BREAST OF CHICKEN
Stuffed with Spinach & Three Cheeses & topped
with a Sherry Artichoke Cream Sauce.

BOWTIES ALFREDQO
Bowtie Pastain a Rich Sauce of Butter, Cream and
Grated Parmesan Cheese

RIGATONI A LA VODKA
Rigatoni Pasta in a creamy Marinara Meat Sauce flambeed with Vodka.

FRESH NORTH ATLANTIC
Served with a Beurre Blanc Sauce

FRESH SEASONAL FISH "MEDITERRANEAN STYLE"
Marinated in Olive Oil, Garlic, Salt & Pepper, Fresh Dill & Basil.
Baked in the oven with finely chopped Scallions, Feta Cheese, Slice Tomatoes
Topped with a light Scampi Sauce

STUFFED FLOUNDER
Stuffed with Crabmeat in a Light Scampi Sauce



