
 
B U F F E T    D i n n e r    M e n u

Seatings from 6:00 - 8:00 pm
  

                   Adult $44.95++    Childr en 10 and under $22.95 ++    

 Summer Salad Bar
 

    Organic Greens Salad with shredded carrots, onions, tomatoes
 

 
      beets, chickpeas, mushrooms with Maple Balsamic and Ranch Dressing

 

        SIDES  Baked Beans, Potato Salad, Corn on the Cob
                                    Tomato & Cucumber Salad 

         Flank Steak Car ving St ation

 

 

             Grilled Marinated Flank Steak, Chimichurri sauce 
            BBQ Babyback SPARERIBS

 

              Slow roasted Babyback Spareribs basted in our house BBQ sauce   

Gr il led Mar inated Chicken
         Grilled Chicken marinated wi th lemon, herbs, garl ic and olive oil

        Gril led Shrimp & MAHI MAHI
    Grilled Shrimp & Mahi Mahi topped with a pineapple and mango salsa

 

 
Decadent 4 Cheese Mac & Cheese

Creamy, decadent Mac & Cheese made with Vermont sharp Cheddar, 
Mozzarella, Parmigiano, and Gouda. 

   Desser ts:
      Warm Peach Cobbler with whipped cream

                                      Red, White & Blue Trifle, Fresh Fruit

* * weather permitting from the Patio

For reservations please call 802-442-2617


