Dinner Catering Menu

6% sales tax and 18% gratuity not included in menu pricing


Picnic Buffet

Cornbread
Served with whipped butter 
Traditional Pasta Salad
Pasta tossed with fresh vegetables, olives and an Italian dressing
BBQ Pulled Pork (GF/DF without the roll)
Slow cooked pork butt, served with a tangy bbq sauce and potato roll
Grilled Italian Chicken (GF/DF)
Italian seasoned 6oz chicken breast with natural sauce
Roasted Red Potatoes (GF/M)
Red skin Potatoes, seasoned and roasted until golden brown 
Buttered Corn (GF)
Lightly steamed and seasoned with butter
$16 per person








Tailgate Style Buffet 

Broccoli Salad (GF)
Chopped broccoli, onion, bacon, creamy dressing 
Char Grilled Burger (GF/DF)
Locally sourced half pound beef burger patty, lightly seasoned and grilled to medium well
Char Grilled Buffalo Chicken 
Chicken breast smothered in a house buffalo sauce drizzled with a blue cheese sauce
Vegetable Burger
Available if requested 
Martin’s Potato Rolls 
Sandwich Topping Tray 
Lettuce, tomato, onion, and cheese tray, mayo, mustard, ketchup 
Mac and Cheese (V)
Elbow macaroni doused in a creamy cheese sauce and baked 
Steamed Green Beans (GF)
Lightly steamed and seasoned with butter
$17 per person









 Healthy Buffet 

Artisan Bread
Served with whipped butter 
Hearty Greens Salad
Seasonal salad du jour 
Chicken Picatta 
Lightly seasoned 6oz chicken breast, dredged in flour, pan fried until golden brown and served with a lemon caper butter sauce
Pesto Crusted Salmon (GF)
Salmon filet topped with seasonal inspired pesto and baked 
Rice Pilaf (GF/M)
White rice combined with onions, garlic and vegetable broth, baked until tender 
Roasted Cauliflower (GF/M)
Cauliflower florets tossed in olive oil and garlic, roasted till crisp around the edges
$19 per person













Traditional Buffet 

Dinner Rolls
Served with whipped butter 
Tossed Salad 
Served with house croutons and cheddar cheese on the side with Ranch dressing & dressing du jour
Roasted Turkey (GF/DF)
Accompanied with a rich turkey gravy and cranberry chutney 
Roasted Pork Loin with Apple Stuffing 
Apple stuffing rolled in a pork loin, roasted sliced into 4oz portions and served with a pork velvet gravy 
Fresh Catch 
 (additional $3.00 per person)
Mashed Potatoes (GF/V)
Potatoes, boiled, mashed, seasoned with garlic and just enough butter
Broccoli (GF/M)
Steamed until tender and vibrant green, lightly drizzled with olive, salt and pepper
$19 per person










Classic Buffet 

Dinner Rolls
Served with whipped butter 
Tossed Salad
Served with house croutons and cheddar cheese on the side with Ranch dressing & dressing du jour
Stuffed Chicken 
6 ounce boneless chicken thigh, stuffed with a butter homestyle stuffed and baked to a golden brown
Meatloaf Baked in Pastry 
A generous 4 oz mushroom meatloaf wrapped in a butter puff pastry and baked until golden brown
Chicken Gravy
A velvety chicken gravy 
Beef Gravy
A velvety beef gravy 
Smashed Potato (GF/V)
Potatoes boiled until tender and smashed with butter and cream
Glazed Carrots (GF/V)
Coin cut carrots, steamed then glazed with brown sugar, butter and honey 
$18 per person









Farmers’ Buffet 

Artisan Bread
Served with whipped butter 
Tossed Salad
Served with house croutons and cheddar cheese on the side with Ranch dressing & dressing du jour
Herb Roasted Chicken Thighs (GF)
Chicken thighs liberally seasoned with fresh herbs and spices, roasted until tender served with a dijon cream sauce 
Seasonal Pesto Flank Steak (GF/DF)
Marinated flank steak with seasonal pesto, Natural Sauce & Wild Rice Pilaf
Seasonal Vegetarian Entree 
Chef inspired seasonal vegetarian or vegan entrée 
Garlic Mashed Potatoes (GF/V)
Potatoes, boiled, mashed, seasoned with garlic and just enough butter
Vegetable Medley (GF/M)
Steamed broccoli, cauliflower and red peppers 
$23 per person













Dinner Buffet 

Dinner Rolls
Served with whipped butter 
Salad Du Jour
Slow Roasted Beef Sirloin (GF)
Herb crusted Beef Sirloin served with au jus and horseradish cream sauce, Wild Rice Pilaf
Chicken Marsala (DF)
Lightly seasoned 6oz chicken breast, dredge in flour, pan fried and served with a luscious mushroom marsala sauce  
Seasonal Vegetarian Entree 
Chef inspired seasonal vegetarian or vegan entrée 
Scalloped Potatoes (GF/V)
Thinly sliced potatoes covered in butter, cream & Parmesan and baked until gold brown 
Garlicky Green Beans (GF/M)
Sautéed green beans with garlic and lightly seasoned 
$21 per person









*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness*
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