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Buffet Dinner Package 

Tier 3 Package 
 

Our Dinner Package includes the following menu options 

for cocktail hour and the dinner reception 

 

 

Cocktail Hour 
Choice of Three (3) Displayed Hors d’oeuvres 

 

 

Antipasto Skewers 

 

Sweet and Sour Meatballs 

 

Hummus Trio 

With Garlic Naan 

 

Tomato and Mozzarella Skewers 

With Sweet Balsamic Drizzle 

 

Creamy Spinach and Artichoke Dip 

Served with Rip and Dip Baguette 

 

Imported and Domestic Cheeses 

With Assorted Crackers 

 

Caramelized Vidalia Onion Dip 

With Ciabatta Crisps 

Tropical Fruits and Berries 

 

Spanish Style Meatballs 

 

Chunky House Made Guacamole 

With Crispy Tortilla Chips 

 

Pepperoni and Cured Sausages 

 

Garden Fresh Vegetables 

With Ranch Dipping Sauce 

 

Spinach and Cucumber Dip 

With Crusty French Bread 

 

Freshly Prepared Bruschetta 

With Crispy Garlic Crostini 

 

 

 

 



   
 

   
 

 

 

Dinner Buffet 
 

 

Choice of One (1) Salad 

 

Caesar Salad 

With Garlic Croutons 

 

Steakhouse Salad 

With Choice of Dressing 

 

Spinach and Strawberry Salad 

With Sharp Cheddar 

 

Garden Style Spring Mix Salad 

With Choice of Dressing 

 

 

 

Choice of Three (3) Entrees 

 

Grilled Chicken Parmesan 

 

Braised Chicken Scallopini 

 

Sliced Roast Sirloin 

With Rich Red Wine Sauce 

 

Smoked Chicken 

With Lancaster County Peaches 

 

Braised Hunters Style Chicken 

With Mushroom and Onions 

 

Sausage Scallopini 

With Peppers, Onions, and Mushrooms 

 

Savory Roast Pork Loin 

 

Creole Chicken Over Long Grain Rice 

 

 



   
 

   
 

 

 

Pit Smoked Beef 

With BBQ Style Jus 

 

Hickory Smoked Pulled Pork 

With Our Signature BBQ Sauce 

 

Herb Roasted Chicken 

 

Pulled Hickory Smoked Chicken 

With Brown Sugar, Chilies, and Spiked with Apple Cider Vinegar 

 

Grilled Chicken Bruschetta 

 

Roasted Chopped Steak 

In a Rich Wild Mushroom Gravy 

 

Smothered Roast Pork Tenderloin 

 

Cavatappi with Spring Vegetables 

With Olive Oil, Garlic, Basil, and Fresh Herbs 

 

Pub Style Shepherd’s Pie 
With Guiness Braised Chuck and Root Vegetables 

In a Rich Brown Gravy 
Topped with Creamy Mashed Potatoes 

 

 

 

Choice of Two (2) Hot Sides 

 

Mashed Potatoes 

 

Broccoli Romano 

 

Homestyle Mac and Cheese 

 

Baked Penne Pasta 

With Four Cheeses 

 

Herb Roasted Potatoes 

 

Spring Succotash 

 

Buttered Green Beans 

 

Country Style Bread Stuffing 

With Sweet Apples 

 

Pan Roasted Medley of Farm Fresh Vegetables 

 

 

 



   
 

   
 

 

 

Choice of One (1) Cold Side 

 

Savory Coleslaw 

 

Greek Pasta Salad 

 

Cinnamon Applesauce 

 

Fresh Fruit Salad 

With Seasonal Berries 

 

Potato Salad 

 

Classic Macaroni Salad 

 

Marinated Spring Vegetables 

 

Tri Color Pasta Salad 

With Vegetable Confetti 

Charred Corn and Avocado Salad 

 

 

 

Bakery Fresh Rolls 

With Butter 


