
Tour Group Buffets 

ACCOMPANYING ALL BUFFETS: 
 

• Fresh breads from our Pâtisserie  
• Garden Salad of fresh greens, tomato, cucumber, carrot & balsamic vinaigrette 
• Coffee and Tea Service 
• Chef’s Choice Dessert 

CHOOSE TWO (2) ENTRÉES 
 
 

• ROSEMARY RUBBED SLICED SIRLOIN 
       served with Bordelaise sauce 
 
 

• CHICKEN FRANÇAISE 

       boneless breast of chicken dipped in a light egg batter with a lemon- 
       butter sauce combining garlic and sweet vermouth 

 
 

• PENNE PASTA WITH CHICKEN AND SAUSAGE  
       grilled chicken and Andouille sausage tossed with penne pasta in a lightly  
       spiced tomato cream sauce 
 
 

• CHOICE OF STARCH 
       mashed potatoes, au gratin potatoes or rice pilaf 
 
 

• FRESH SEASONAL VEGETABLES 
 

 

ADD ANY FISH ENTRÉE . . . $2 ADDITIONAL PER PERSON 
 

  $22 INCLUSIVE OF TAX AND GRATUITY PER PERSON 

BUFFET LUNCH OR DINNER 
Requires a minimum of 25 guests 


