
Buffet Dinner 
Entrée Selections 

(Host’s choice of seven, includes fresh garden salad & oven baked rolls) 

H  Baked Lasagna - baked layers of noodles, meat,  
mozzarella & ricotta cheese and sauce 

H  Miniature Chicken Cordon Bleu - breaded bone-
less breast of chicken stuffed with ham & cheese 

H  Penne a la Vodka - our version of this classic 
made with tomatoes, cream, garlic & fresh basil 

H  St. Louis-style Spare Ribs - slow-roasted “fall off 
the bone” spare ribs with barbecue sauce 

H Penne with Broccoli & Garlic - al dente pasta 
tossed with broccoli in a light garlic and olive oil 
sauce 

H  Homemade Spicy Beef Chili with Beans -  
simmered lean ground beef with traditional Southwest-
ern chili seasoning, red beans, tomatoes & peppers 

H Penne a la Pepperoncini - penne tossed in sautéed  
onions, garlic & peppers with extra virgin olive oil 

H  Italian-style Mini Meatballs - miniature meatballs 
flavored with basil, oregano & garlic   

H  Eggplant Rollatini - eggplant rolled and stuffed 
with cheese, spinach & seasonings 

H  Hungarian Beef Goulash - tender pieces of beef in 
a rich paprika sauce 

H  Broiled Mixed Seafood - seasoned with lemon, 
thyme, basil and extra virgin olive oil & a dash of  
Old Bay seasoning 

H  Sausage & Peppers - sweet Italian sausages in a 
spicy tomato sauce with peppers & onions 

 H Shrimp & Grilled Chicken Fra Diavolo with 
Penne - grilled shrimp and pieces of chicken in a 
spicy tomato sauce over penne pasta 

H Roast Loin of Pork - succulent slices of pork loin 
roasted to perfection & served with traditional gravy 

H Chicken Francese - chicken cutlet sautéed with 
lemon, white wine & butter 

H  German Sauerbraten - marinated beef roast sim-
mered until tender and served with its sour-sweet sauce 

H  Chicken with Mushroom Marsala Sauce - 
chicken cutlet sautéed in Marsala wine sauce with 
cremini mushrooms 

H  Bavarian Bratwurst - traditional German sausage 
made of pork and veal, grilled to perfection 

H Sweet & Sour Chicken - tempura-battered 
chicken fillets with pineapple & peppers in a tangy 
sweet & sour sauce 

 H  Spanish Rice  

 H  Roasted Yukon Gold Potato Wedges 

 H  Sautéed String Beans  

H Pacific Rim Chicken Stir Fry - tempura- 
battered chicken tenderloins with oriental  
vegetables in General Tso’s sauce 

 H  Rosemary Roasted Redskin Potatoes 

 H  Tuscan Blend Mixed Vegetables  

 H  Homemade Red Cabbage  

Dessert 
(Host’s choice of one) 

H Ice Cream Parfait   

layers of chocolate, vanilla & strawberry ice cream with whipped cream & a cherry 

H Chocolate Mousse Cake 

rich chocolate cake with a mousse filling & chocolate frosting 
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