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April 26, 2013
5:30pm - 7:30pm
Buffet Menu

Fresh Salad Bar including Assorted Toppings & Dressings
With Specialty Salads and Fruit & Cheese Display

Herb Roasted Prime Rib

Served with a Pearl Onion Demi Glacé
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Pan Fried Cheese Ravioli
Sautéed with Asparagus Tips and Wild Mushrooms
/n a Pesto Marinade

South Philly Broil

In Au Jus with Mushroom & Onion Ragout
Paired with Garlic Roasted Fingerling Potatoes

Cajun Seared Pork Tenderloin
Dressed with Fried Onion Petals in a Mango Melon Alfredo
Accompanied by a Roasted Vegetable Medley

Tuscan Style Baked Mahi Mahi
Topped with an Olive & Tomato Relish with Crumbled Feta
Coupled with Fresh Steamed Haricots Verts in a Lemon Butter

Sweet Potato Apricot Bisque
Manhattan Clam Chowder

Dessert Station
Featuring an Ice Cream Bar and other Assorted Desserts

$29.95 per adult / $12.95 per child under 12

Price Includes Non-Alcoholic Beverages
Tax and Gratuity Are Not Included
For Parties of 5 or More, a 15% Gratuity Will Be Added




