Stondowd Divuner Buffet Style
Deluxe Divuner Buffet Style

Entréees (Select One for Standard & Two for Deluxe)

Oven Fried Chicken

Succulent Oven Fried Chicken, crispy on the outside, tender an
Baked Chicken

Marinated Chicken baked and seasoned with our Garlic Blend
Basil Chicken Breast

d juicy on the inside

Seasoning

Baked moist Chicken Breast layered with a light Basil Sauce, topped with parsley

Stuffed Chicken Breast (Select One Stuffing)

Marinated Chicken Breast, stuffed with lightly roasted Onions

Marinated Chicken Breast, stuffed with Traditional Stuffing w
Chicken Cordon Bleu

Chicken Breast, stuffed with Ham & Swiss Cheese, smothered
Chicken Breast over Fettuccini (Select One Sauce)

and assorted Peppers
ith a Parmesan Sauce

in an Alfredo Sauce

With your choice of Alfredo, Basil Pesto, or Sun Dried Tomato Alfredo Sauce

Baked Cod

Alaskan Cod baked in a European Butter blend & Garlic Seasoning with Tartar Sauce

Roast Beef

Roasted USDA Choice seasoned with our Chef's House Seasoning Blend

Roasted Pulled Turkey

Slowly Roasted Pulled Turkey in our homemade Turkey Broth

Roast Pork Loin (Select One stuffing)

Slowly roasted and served over a bed of Cranberry & Apple or Traditional Stuffing

BBQ Boneless Country Style Pork Ribs

A superior rib, hand selected, and served with our house Barbeque Sauce

Beef Tips over Fettuccini

Seared Sirloin and Tenderloin Tips baked in our own Red Wine Sauce

Ham with Pineapple & Cherries

Pit Ham baked with a light Pineapple Glaze & topped with Pineapple & Cherries
Homemade Three-Cheese Lasagna (Includes Garlic Bread in lieu of a Potato or Starch)
Three layers of an Italian classic made with a Tomato Meat Sauce (Meat Optional)

Portabella Mushroom
Mushroom seared and seasoned to perfection (Meat Substitute)

Vegetalles (Select One) Potatoes (Select One)
Seasoned Green Beans Cowboy Potatoes
Lightly Buttered Corn Mashed Potatoes with Gravy
Glazed Baby Carrots Oven Roasted Garlic Potatoes
Italian Blend Parsley Butter Potatoes

(Zucchini, Cauliflower, Carrots, Beans) Baked Potatoes with Sour Cream
Vegetable Medley Garlic Red Mashed Potatoes

(Broccoli, Cauliflower, Carrots)
Green Beans Almandine ($0.25)
Green Beans with Bacon & Onion ($0.25)
Lemon Dill Blend ($0.25)

Stourches (Select One) Includes Coffee, Milk, Water,

Salads (Select One)

Cole Slaw

Pasta Salad

Red Skinned Potato Salad
Marinated Cucumber Salad
Marinated Fresh Vegetable Salad

Tossed Garden Salad
(With Homemade Croutons, Tomatoes o
Cucumbers & Ranch & French Dressing’

Seasoned Wild Rice Blend Homemade Rolls, & Butter

Pilaf with Peas 18% Service Charge for Buffet Style &
Consumers Advisory: State of Wisconsin Baked Beans 20% for Plate or Family Style Service
requires us to notify the public that eating Spicy Fiesta Rice plus tax will be added to the final bill
undercooked potentially hazardous foods Cheese Infused Rice
such as meat, fish, and eggs may cause food Cajun Rice
borne illness. Red Beans & Rice
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