Dinner Buffets

All dinners include coffee, decaffeinated coffee, and tea
Choice of lemonade, iced tea, or punch
(Minimum required for dinner buffets is 50 guests)

Dinner Buffet: The Tuscan Way
Two Olive Caesar Salad

Pasta Bolognese
Fresh spaghetti pasta served with a slow cooked red wine meat sauce

Tuscan Lasagna
Spicy Italian sausage, cremini mushrooms, parmegiano-reggiano
Fresh mozzarella, spinach, oven dried tomato, basil, oregano and marjoram

Flame Grilled Jumbo Shrimp Pizzas
Jumbo shrimp, roasted tomatoes, olives, fresh garlic and basil on a flame grilled pizza

Creamy Asparagus Risotto with tomato and blue cheese
Rapini with balsamic butter
Fresh Italian Garlic Bread

Tiramisu an Italian dessert of lady fingers, mascarpone and espresso
$26

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Dinner Buffets

All dinners include coffee, decaffeinated coffee, and tea
Choice of lemonade, iced tea, or punch
(Minimum required for dinner buffets is 50 guests)

Hardwood Smoked Barbeque
Eden’s Best Salad with Raspberry Vinaigrette

USDA Choice Brisket
Premium Pork Spare Ribs
Whole Fresh Chicken Quarters

Fresh Coleslaw in a creamy honey dressing
Loaded Baked Potato
Cowboy Beans
Parker Rolls
Apple Walnut Cobbler with cinnamon sugar whipped cream
Fresh Baked Ghirardelli Chocolate Brownies with
hot fudge, caramel, and whipped cream

$28

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Dinner Buffets

All dinners include coffee, decaffeinated coffee, and tea
Choice of lemonade, iced tea, or punch
(Minimum required for dinner buffets is 50 guests)

Great American Steak & Seafood

Chopped Iceberg Salad
crisp iceberg lettuce, chopped egg, cheddar, tomatoes, onion and garlic ranch

Brown Butter Tenderloin with whole garlic and aromatics
Cajun Shrimp Boil with jumbo gulf shrimp
Deep Fried Turkey with a malted garlic herb injection
Sourdough Stuffing
Sour Cream Whipped Potatoes
Port Cranberries

Pan Seared Green Beans and Baby Carrots

Parker Rolls
Buttermilk Biscuits

Root Beer Floats with vanilla bean ice cream and warm chocolate chip cookies

$40

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Dinner Buffets
Chef Carvings

Deep Fried Turkey with a malted garlic herb injection

Caramelized onion gravy
Port cranberry sauce

Gourmet Rolls
Chef carving fee $50 per hour, two hour minimum

$100 for 30 guests

Steamship Round of Beef

Fresh horseradish sauce
Smoked steak sauce

Gourmet Rolls
Chef carving fee $50 per hour, two hour minimum

$625 for 150 guests

Smoked Prime Rib

Fresh horseradish sauce
Au jus

Gourmet Rolls
Chef carving fee $50 per hour, two hour minimum

$320 for 40 guests

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Dinner Buffets
Chef Carvings

Additions available when a Chef Carving is selected

Salads

Eden’s Best Salad $3
Two Olive Caesar Salad $3
Potatoes

Sour Cream Mashed Potatoes $3
Salt Baked Fingerling Potatoes $3
Loaded Baked Potato $4
Vegetables

French Green Beans $3
Peas and Baby Carrots $3
Ratatouille $3
Asparagus $4

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



Dinner Buffets
Dessert

Candy Bar of four types of simple candies, bags and ties $4

Buffet Dessert Station choice of four desserts, served with parfaits $5
Chocolate Dipped Seasonal Fruit, Mini Cheesecake Triangles, Brownies with
Buttercreme, Coconut Bars, Mini Cupcakes, Glazed Cream Puffs, Assorted Cookies

Apple Walnut Cobbler $6
Chocolate and Peanut Butter Mousse $6
Croissant Bread Pudding $6
Incredible Carrot Cake $6

Dense carrot cake with caramel pecan filling and cream cheese icing.
Garnished with toasted pecans and white chocolate decoration.

Key Lime Tart $6
Lemon Blackberry Parfait $6

Lemon mousse and vanilla cake striped with blackberry sauce.
Garnished with a vanilla sable cookie and white chocolate decoration.

Molten Chocolate Cake $6
With a fresh strawberry sauce

Assorted Cake Station choice of four flavors $7
Banana Coconut, Chocolate Decadence, Raspberry Mousse, Lemon Stripe Chiffon,
Tiramisu, Strawberry Shortcake, Chocolate Pecan Tart, Key Lime Tart, Lemon Tart

Additional items

Candy Bark $3 /2 pieces
Caramel Apples $5/ 1 apple
Chocolate Truffles $5 / 3 pieces
Peanut Brittle $2 / 2 pieces
Chocolate Dipped Crispy Treat $3 / medium square

Customizable menus are available—deadlines apply
An 20% Service Charge and 7.85% Sales Tax will be added to all food and beverage



