AIHCII’] HOUSG

Hospitality Group

Dinner Puffet 5uggestions
Twent5~Tl'1rec Do”ars and Ninet5~Five Cents Fer Cuest

Bugct ]ncluclcs:

5alad, Clnoice of Two Entrees, Two Starches, Two \/egetab]es, ]:resh Ro”s with Butter, One Dessert
Selec’cion and Regular Cogee, Decageinatecl COF)Cee, Hot Tea and ]ce& Tea

[T ntrée Suggcstions
Stuffed Chicken Preast with [Ferb Fi”ing and Coun’crg Gravy
Farpa”c Fas’ca with C!"liC‘(Cﬂ Strips and Mixed \/egetables in Al)crcdo Sauce
Chicken Cordon Bleu
Venetian (Chicken Parmesan Topped with Mushrooms, Sun-dried | omatoes and Mozzarella
TemPura Chicken with Sweet Chili Orangc Glaze Served Over White Rice
Chicken and SErimP SCamPi Served Over Saffron Rice
FPecan [T ncrusted Chicken Preast Apricot Glaze

Chicken Brcast Stwc)ced with Brie & APP]es TOPPCCI With Frangelica Glaze and Toaste& Almonds
Beef Roulade with Bread Stu#ing and a Demi-Glaze

Beef Tips with Mushrooms and Onions in a Demi-(Glaze
Chef Carved ToP Round of Beef Served With Au _Jus and [Horseradish (ream
Homcmac{e Meat]an with Gravy
Chef Carved Hickorg Smoked Paked [Ham with [Truit Sauce
Baked Cheese Ravioli TOPPCCI with Marinara
\/egetable Lasagna
Filet of At]antic Sa!mon Jack Danicls Bourbon (laze
Baked Haclc{ock with Breac{crumbs and Farmesan Cheese 5erved with a Toma’co Cream Sauce
Fork | oin Rubbe& with SPicecl Brown Sugar Topped with Mango Fineapple Salsa
Chcxc Carvcd Map!c Glazed Roast Turkcg Brcast

Friccs are Subjcct to 20% Servicc Chargc and 6% Salcs Tax
DbBoyos



Additional Charge [ ntrees

(Tl’l@ Jtems | isted Pelow can be Substituted for One of the Above [ ntrees for an Additional Clﬁarge)

Paked [Filet of Flounder Stuffed with Crabmeat and Shrimp 4.00
Chef Carved Roast Frime Rib of Becf au Jus 4.50
Broiled Crab (Cakes with T artar Sauce 8.00
Chicken Oscar “ala Altland [House” 4.50

SCFVCd 5alad
Mec”eg of Fresh Grecns, TOPPCd with Tomatoes, Cucumbcrs, Croutons and ﬁhrcdc{ed Carrots Tossed with

Jtalian \/inaigret’ce
(Caesar Salad with T raditional Dressing
]ceberg (hiffonade, Crumb]eé Gorgonzo]aj Sugared FPecans, Roasted Slﬁa”o‘cs and Diced Pears | ossed in a
Merlot \/inaigrette
Seasonal [Tresh Cut Melon, T ossed in Kaspberrg Melba Dressing, (Garnished with Mint

Salacl Station

Medley of Fresh Greens Gamishec‘ with Tomatoes, Carrots and Cucumbers
Croutons, Grated Cheese and Cl‘xoice of Two Dressings Served on the Sicle

5tarchcs

Oven Roasted Red Skirmecl Potatoes Lumpﬂ Red Skinned Mashed Potatoes
Wl‘n’PPecl Fotatoes Baked Fotato
Sweet Potato APPIe (asserole Bowtic Alfredo
| oaded Smashed Potatoes with Cheddar Cheese Scalloped [otatoes
and Pacon Stuffing Balls with Gravy

Mixed Wild Rice Mushroom Rissoto
cheta bles

Honey (Glazed Carrots with Pecans Sugar Snap [eas & Paby Carrots
Seasonal Sautéed Mixed Vegetables T omato Half Stuffed with Cheese and Seasoned
Proccoli Crowns with Red Pepper Strips Breadcrumbs
Shoepcg (Com Lightlg PBreaded Eggp]ant Lagered with T omato and
Bakcc{ Com Fu&c{ing / ucchini TOPPC& with Grated Mozzarell

(areen PBeans Almandine

Friccs are Subjcct to 20% Scrvicc Chargc and 6% Sales Tax
Dbo7os



