DINNER
MENU

THU TO SAT
5PM - 10PM

Buffet Soup and Salad
CLASSIC EGG SALAD QUINOA PRIMAVERA SALAD
ROASTED BEET & WALNUT SALAD BRUSSELS SPROUTS SALAD
FRESH VEGETABLE BAR SEAFOOD SOUP & FRENCH BREAD
Scafood Bar
VIN BLANC GARLIC MUSSELS ITALIAN SEAFOOD SALAD
KANIKAMA AVOCADO SALAD MEXICAN SHRIMP COCKTAIL
Grill Station
Premium Meat Cuts Grilled to Your Preference
CAB PICANHA ITALIAN SAUSAGE
GLAZED PORK RIBS FRESH VEGETABLE MEDLEY
GRILLED CHICKEN
Wok Station
Custom Stir-Fry Prepared to Order
CAB SIRLOIN STEAK RICE
SHRIMP NOODLES
CHICKEN GARDEN VEGETABLES
Carving Station

HERB-ROASTED SALMON FILLET

CERTIFIED PRIME RIB*
*NOT INCLUDED. AVAILABLE FOR $14.95 PER 10 OUNCE SERVING.

Main Courscs

CHICKEN PICCATA GARLIC MASHED POTATOES
STUFFED PORK LOIN ROASTED VEGETABLES
SEAFOOD ALFREDO PASTA LOADED BAKED POTATO
Dessert Station

CHOICE OF ICE CREAM FRESH FRUIT DISPLAY
CREME BRULEE SIGNATURE BROWNIE
CHEESECAKE BITES STRAWBERRY TRIFLE

PASSION FRUIT PANNA COTTA

Unlimited Buffet

$36.95 PER PERSON

$17.95 KIDS 6-14 RESERVATION REQUIRED
FIVE & UNDER FREE ASNODANAGEACHCOM/OINING

TAX AND GRATUITY NOT INCLUDED. BUFFET FLAT RATE EXCLUDES PRIME RIB STEAK, ALCOHOLIC AND SELECT NON-ALCOHOLIC BEVERAGES. MENU IS SUBJECT TO CHANGE WITHOUT NOTICE.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. OUR DISHES MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, INCLUDING WHEAT, PEANUTS, TREE NUTS, MILK, EGGS, SOY, FISH, AND SHELLFISH.



