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A Santa Clara Tradition

408-243-1431

Dinner Buffet Menu

| Buffets are served with Fresh Dinner Rolls, Sweet Butter and Freshly Brewed Coffee / Decaf !

All Bu_fem are dispfayedﬂ?r up to two hours

Mﬂ?’iﬂﬂl‘ Deluxe Buﬁét ( 25 Guest minimum ) § 26.95 pet person

Mixed Green Salad, Antipasto Salad, Lavish Fruit Display
Red Potato Salad
Tortellini Pomodora
Chicken Florentine Filled with Spinach and Ricotta Cheese, Sherry Wine Sauce,
Indian Rice Pilaf, Anna Potatoes, Garden Fresh Vegetables
Chef’s Choice of Select Cakes & Pastries

Supreme Bu‘ﬁét ( 25 Guest minimum ) $ 3250 pet penson
Organic Field Greens, Fussilli Pasta Primavera,
Mannated Mushroom Salad
Lavish Fruit Display, Tomato Cucumber Salad

Entrées: ( Please, seleat toro )
Baked Alaskan Lin Cod Lemon Butter Sauce with Lemon Garnish
Cross Rib of Beef with Peppercorn Au Jus
Honey Glazed Ham

Fresh Sautéed Vegetables, Rice Pilaf, Roasted Red Rosemary Potatoes
Chef’s Choice of Select Cakes & Pastries

G?'dnd Bu‘ﬁ‘et ( 25 g_"?’:uszxt minimum ) ?5’@50 f).E'T. /zsuon

Caesar Salad with Parmesan Cheese , Fresh Garlic Croutons,
Seafood Avocado Salad, Lavish Fruit Display, Chicken Artichoke Salad

Entrées: ( Epfsass, select thrse )
Roast Prime Rib of Beef ( areed in your room)
Roast Leg of Lamb ( carwed in your room)
Roast Loin of Pork ( carwed in your room)

Chicken Marsala Sautéed in Marsala Wine with Fresh Mushrooms
Chicken Castroville Filled with Brie Cheese, Artichoke Hearts,
Sun Dred Tomatoes, Fresh Basil in a Madiera Wine Sauce
Grilled Pacific Salmon in Lobster Sauce

Roasted Yukon Potatoes with Fresh Fennel, Mastacciolli Pasta
with Pesto Sauce, Fresh Garden Vegetables

Chef’s Choice of Select Cakes & Pastries
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