Radisson "Create Your Own” Buffet

(Available as a Lunch or Dinner Buffet)

Designed to be set up outside of meeting room, possibly in a separate location and for a minimum of 25 people
Buffet service for less than 25 people will be assessed a $75.00++ set - up fee.

Choice of One (1):
Fresh Garden Salad with two Dressing options
Or
Traditional Caesar Salad

Choice of Two (2):
Southern Fried Chicken, Home Style Meatloaf, Roast Beef
Boneless Pork Chops, Fried Catfish, Honey Glazed Baked Ham
Herb Grilled Chicken or Spaghetti with Meat Sauce

Choice of Two (2):
Mashed Potatoes, Garlic Roasted Potatoes, Wild Rice Pilaf
Baked Potato, Baked Sweet Potato or Herded Orzo

Choice of One (1):
Southern Style Green Beans, Vegetable Medley, Buttered Corn or Collard Greens

Choice of One (1):
Dinner Rolls or Corn Muffins
(Both served with butter)

Choice of One (1):
Selection of Seasonal Layered cakes or Peach Cobbler

Coffee, Tea or Iced Tea
$22.95++ per person

Add On's!

Additional Meat Selection $5.00++ per person
Additional Starch Selection $2.00++ per person
Additional Vegetable Selection $1.50++ per person

Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional
beverage alternatives. We simply charge for only that which is consumed...

The Quotation herein is subject fo a proportionate price increase to meet increased cost of
food, beverage, labor cost, etc. Quotation cannot be guaranteed until sixty (60) days prior
to the time that the function takes place. Pricing does not include service charge or tax (++)



DINNER BUFFETS

Designed to be set up outside of meeting room,
Possibly in a separate location and for a minimum of 25 people
Buffet service for less than 25 people will be assessed a $75.00++ set - up fee.

The Ttalian Dinner Buffet

Classic Caesar Salad with Garlic Croutons
Antipasto of Grilled and Marinated Vegetables with Shaved Parmesan Cheese

Baked Italian Meat Lasagna
Broiled Salmon Fillet with Braised Leeks and Basil-Citrus Sauce
Lemon Roasted Chicken with Rosemary Essence
Seasonal Vegetables Sautéed with Garlic and Herbs
Fettuccine Alfredo
Garlic Bread and Rolls with Butter

Sliced Seasonal Fresh Fruit and Berries

Mini Cannoli
Tiramisu

Freshly Brewed Coffee and Decaffeinated Coffee, and Iced Tea

$36.50++ per person

Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional
beverage alternatives. We simply charge for only that which is consumed...

The Quotation herein is subject to a proportionate price increase to meet increased cost of
food, beverage, labor cost, etc. Quotation cannot be guaranteed until sixty (60) days prior
to the time that the function takes place. Pricing does not include service charge or tax (++)



DINNER BUFFETS

Designed to be set up outside of meeting room,
Possibly in a separate location and for a minimum of 25 people
Buffet service for less than 25 people will be assessed a $75.00++ set - up fee.

La Fiesta Dinner Buffet

Chicken Tortilla Soup with Crispy Corn Tortilla Threads

Corn Tortilla Chips with Salsa, Guacamole and Chile con Queso
South of the Border Fiesta Salad with
Black Olives, Avocado, Cheddar Cheese and Picante-Lime Dressing

Crab Cakes with Roasted Tomato Relish
Beef and Cheese Empanadas

Beef and Chicken Fajitas with Roasted Bell Peppers and Onions
Hot Flour Tortillas and Condiments to include Fresh Onion,
Jack and Cheddar Cheeses, Sour Cream
Guacamole, Pico de Gallo and Sliced Jalapenos
Roasted Chicken with Cumino-Lime Butter
Pan Seared Maui Maui with Chili-Garlic Sauce

Ranch Style Beans Spiked with Tequila Spanish rice
Grilled Vegetables with Lemon-Herb Vinaigrette

Tres Leche Cake
Rice Pudding
Sugared Tortilla Crisps with Honey

Freshly Brewed Coffee and Decaffeinated Coffee, and Iced Tea

$38.50++ per person

Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional
beverage alternatives. We simply charge for only that which is consumed...

The Quotation herein is subject to a proportionate price increase to meet increased cost of
food, beverage, labor cost, etc. Quotation cannot be guaranteed until sixty (60) days prior
to the time that the function takes place. Pricing does not include service charge or tax (++)



DINNER BUFFETS

Designed to be set up outside of meeting room, possibly in a separate location and for a
minimum of 25 people
Buffet service for less than 25 people will be assessed a $75.00++ set - up fee.

The Radisson Dinner Buffet

Fresh Garden Salad with Choice of two (2) salad Dressings
And Classic Caesar Salad

Choice of three (3)
Chicken Picata,

Grilled Salmon with Grain Mustard Sauce,
London broil with Mushroom demi-Glaze,
Chicken Marsala
Roasted Pork Loin

Choice of two (2)
Garlic and Herb Roasted Potatoes, Rice Pilaf
Herded Orzo, or Roasted Garlic Mashed Potatoes
Vegetable Medley
Rolls and Butter
Chef's Choice of Dessert
Freshly Brewed Coffee and Decaffeinated Coffee, and Iced Tea
$38.95++ per person
Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional
beverage alternatives. We simply charge for only that which is consumed...
The Quotation herein is subject to a proportionate price increase to meet increased cost of

food, beverage, labor cost, etc. Quotation cannot be guaranteed until sixty (60) days prior
to the time that the function takes place. Pricing does not include service charge or tax (++)



Plated Dinner Entrees

All Dinner entrees Include Choice of Baby Greens Salad or Caesar Salad or Soup of the Day,
Rolls and Butter, Chef's Choice of Dessert and Iced Tea, Coffee, Assorted Hot Teas

Roast Chicken Breast "Saltimbocca"
Stuffed with Fresh Sage and Proscuitto with a Roasted Garlic Sauce, Seasonal Vegetables and Mashed
Potatoes
$25.75++ per person

Filet Mignon "Oscar"
6 ounce Filet Mignon, Grilled and Topped with Asparagus, Crab Meat and Hollandaise
Served with Seasonal Vegetables and Roasted Chateau Potatoes
$39.00++ per person

Pan Seared Sea Bass
Complimented with Braised Leeks and Chardonnay-Oven Dried Tomato Sauce
Served with Fresh Seasonal Vegetables and Porcini Mashed Potatoes
$34.00++ per person

Sautéed Chicken Marsala
Sautéed Chicken Breast Complimented with the Classic Light Mushroom and Marsala Sauce
Served with Fresh Seasonal Vegetables and Wild Rice Pilaf
$26.45++ per person

Grilled Aged Angus New York Sirloin
Grilled to Perfection with Bleu Cheese and Scallion Butter
Served with Fresh Seasonal Vegetables and Potato Gratin
$39.45++ per person

Chicken Piccata
Classically Sautéed with White Wine, Fresh Lemon Juice, Garlic, Capers and Butter
Served with Fresh Seasonal Vegetables and Wild Rice Pilaf
$27.45++ per person

Broiled Salmon Fillet
With Braised Leeks, Basil-Citrus Sauce and Grilled New Potatoes
$32.45++ per person

Roast Prime Rib of Beef
Rubbed with Herbs, Served with an Au Jus as well as a Horseradish Sauce
Fresh Seasonal Vegetables and Mashed Potatoes Round Out this meal
8 ounce - $27.45++ per person / 12 ounce - $34.25++ per person

Roast Chicken Rosemary
Scented with Lemon on a Bed of Toasted Orzo with Asparagus, Laced with Natural Jus
$18.45++ per person

Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional beverage alternatives. We simply charge
for only that which is consumed...



Plated Combination Dinner Entrees

All Dinner entrees Include Choice of Baby Greens Salad or Caesar Salad or Soup of the Day,
Rolls and Butter, Chef's Choice of Dessert and Iced Tea, Coffee, Assorted Hot Teas

Grilled Petite Filet Mignon and Chicken
This Popular Duo is served with Mashed Potatoes and Wild Mushroom Ragout
$36.45++ per person

Surf and Turf
Aged Angus Filet Mignon Grilled to Perfection with Giant Shrimp Broiled in Herbs and
Butter
Served with Seasonal Vegetables and Potato Pancake
$38.75++ per person

Mixed Grill
Filet Mignon, Chicken and Shrimp with Three Sauces
Served with Fresh Seasonal Vegetables and Roasted Potatoes
$48.00++ per person

Adding soda, bottled water, or Tazo Tea to the above provides your guests with additional beverage
alternatives. We simply charge for only that which is consumed...

The Quotation herein is subject to a proportionate price increase to meet increased cost of food,
beverage, labor cost, etc. Quotation cannot be guaranteed until sixty (60) days prior to the time that
the function takes place. Pricing does not include service charge or tax (++)



