
THEMED PARTY

$26 
   All prices are subject to 8% sales tax & 19% service charge. 

A $2 per person room rental fee will be applied for non-members.

ITALIAN BUFFET

Garlic Bread
Vegetable du Jour 
Meatball Marinara 

Salad (select one)

Garden Salad
mixed greens, tomatoes,  cucumbers,  
carrots, balsamic vinaigrette 

Caesar Salad
romaine lettuce, croutons, parmesan, caesar dressing

Entrees (select two)

Chicken Pomodoro
tomato, basil, white wine, garlic

Sausage & Peppers
bell peppers, caramelized onions, marinara

Chicken Picatta
capers, lemon, garlic, white wine

Beef Pizzaiola
beef brisket, oregano, garlic, tomato

Pasta (select one)

Penne Marinara
house made tomato sauce

Rigatoni Alfredo
garlic, parmesan, cream

Farfalle Tomato Cream
tomatoes, herbs, garlic, cream

Penne Bolognese
ragout of beef, pork, herbs, garlic, tomato, cream

Dessert
Cookies & Brownies

Minimum 20 people

SOUTHERN BBQ BUFFET

Garden Salad
mixed greens, tomatoes,  cucumbers,  
carrots, balsamic vinaigrette

Corn on the Cob
Coleslaw
Rolls & Corn Bread 

Entrees (select two)

BBQ Beef Brisket
beef brisket, garlic, chipotle, fresh herbs,  
etennessee bbq

Honey Dijon Glazed Chicken 
roasted on the bone 

BBQ Pork Ribs 
dijon chipotle bbq

Chicken Creole 
slow braised chicken breast, creole tomato

Blackened Catfish 
crawfish cream 

Pasta (select one)

Homemade Mac & Cheese 
creamy three cheese sauce & shells 

Rigatoni Red Pepper Alfredo 
garlic, parmesan, roasted peppers, cream

Farfalle Tomato Cream
tomatoes, herbs, garlic, cream

Dessert
Cookies & Brownies

Includes Coffee & Hot Tea 


