BUFFET

The Classic

Chiclien Piccata

Drizzled in Chicken/lemon Glaze topped
with Capers

Chicken Parmesan

Chicken Cordon Bleu

Boneless Chicken Breast
Seasoned, Honey mustard, Teriyaki, tatian

Oven Roasted Pork Loin

Teriyaki & Garlic Glaze or BBQ Rub
Sweat with A Kick Glaze or itatian Glaze

Virgina Baked Ham

Fineapple & Brown Sugar Glazs
Harbs & Rosamary Rub

Carved Roast Beef
Au Ju

Baked Salmon (+$2)
Drizzled Chives/Lamon/Dill Sauce

Pan Carved Turkey
Pan Gravy/ Herb Marinads

Seasoned Fried Chicken

Vedetable Mediey

Cheese sauce

Sliced Carrot=s

Sweet Brown Sugar Glaze

Seasoned Green Beans
Buttered Sweet Corn
Peas

Fresh Garden Salad

Cheese Tomato,Cucumber
Choice of 3 Dressings

Fruit Salad Fluff
Many Colors/ In Season Fruit

Creamy Cole slaw

Caesar Salad

Romaine/Shredded Parmasan/Homamade
Seasoned Crouton/ Caesar Dressing

Italian Pasta Salad

Greek Salad

Romaine/Tomato/Cucumer/Feta/ Groek
Dressing

Bakied Potato

Homestyle Mashed Potatoes
Choica of Beef, Chicken, Pork, Ham, Country Gravy

Roasted Rosemary Potatoes
Butter/Harbs

3 Cheese Hashbrown Casserole

Homemade Mac N Cheese

Garlic Mashed Potatoes
Cheddar/Bacon

The Corinthian Event Center
415 Hampshire Quincy Hl

Choice of tus:

lcad Water

leed Tea Sweet/Unsweet
Lemonade Plain/Strawbarry

Dicsomsonid B

Fresh Baked Raolls & Butter

Add Garlic butter Shrimp (+$3)
Add Fried Shrimp (+$3)

Dinnerware Plates, Silverware and Linen

Napkins included
Prices subject to change as market chandes



