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House made biscuits served right at your table with our signature compound butters
Garlic-Havarti-Parmesan | Cheddar – Chive Buttermilk

Vanilla-Cinnamon | Honey-Sweetened Milk | Whipped butter

SALAD TABLE
• 40-Plus Item Salad Bar with 

Assorted Toppings and Dressings
• House-Made Potato Salad

•Warm house-made biscuits & rolls.
• Cole Slaw

SOUPS
• French Onion Soup

• New England Clam Chowder

BRICK OVEN PIZZA
• Pepperoni Pizza

• Cheese Pizza
• Duck Confit Boursin cheese &

Arugula Flat Bread

DESSERTS
Assorted Cakes, Assorted Tarts, Cobbler, Bread Pudding

Brownies, Cookies & Jell-O Cups

• Cajun Fried Chicken
• Roasted Chicken

• Bacon Wrapped Meatloaf
• Baked Ziti

• Blackened Tilapia w/ Citrus Cream & Mango Salsa
• Shrimp Fondue with Tortilla Chips

HOT ENTRÉES

• Headlamp Mashed Potatoes
•  Brown Gravy

• Sautéed Green Beans w/ Pearl Onions
• Sautéed Vegetable Medley

• Creamed Corn

• Roasted Butternut Squash
• Candied Sweet Potatoes

• Maple-Glazed Carrots
• Roasted Brussel Sprouts

OUR FAVORITE SIDE DISHES

$18.98 ages 12 and up / Kids 9‐11 $8.99 
1 (kid) 8 and under eats free with an adult buffet purchase

CARVING STATION
• Herb-Marinated Sirloin & Au Jus

• Roasted Pork Loin

ASIAN STATION
• Vegegable Chow Mein

• Seared Pot Stickers w/ dipping sauce
• Steamed Rice  • Kung Pao Chicken 

 • Char Sui Pork

FOR THE LITTLE ONES
Fool’s Gold Mac & Cheese, Mini Corn Dogs, Sweet Potato Fries & 

Taco Station w/ assorted toppings


