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DINNER BUFFETS 
Served For 30 Guests or More for 90 Minutes 

All Dinner Buffets are Served with Iced Tea, Coffee and Decaffeinated Coffee and Water 
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THE ITALIAN BUFFET 
Cucumber-Tomato Salad 

Caesar Salad 

 
   

 
 

Choice of Two: Chicken Portabella 

Italian Sausage with Bell Peppers and Onions, 

Four Cheese Lasagna or Meat Lasagna 

 
   

 
 

Fresh Pasta with  

Marinara and Parmesan Cream Sauces 

Garlic Breadsticks 

Antipasto Tray 

Assorted Dessert 

$25.95 per person 
 

 

 

 

THE TEX MEX BUFFET 
Garden Salad with  

Selection of Homemade Dressings 

Roasted Corn Salad & Fresh Fruit Salad 

 
   

 
 

Choice of Three: 

Cheese Enchiladas, Chicken Enchiladas 

Beef Fajitas, Chicken Fajitas 

Carnitas or Pork Tamales 

 
   

 
 

Mexican Rice and Borracho Beans 

Flour Tortillas, Salsa, Sour Cream, 

Shredded Cheese, 

Tortilla Chips, Guacamole, Pico de Gallo 

Sopapillas with Warm Honey 

$28.95 per person 

 

TEXAS BARBECUE BUFFET 
Relish Tray, Creamy Cole Slaw and  

Southern Potato Salad 

Fresh Garden Salad with  

Choice of Dressing 

 
   

 
 

Choice of Two: Slow Smoked Brisket, 

Mesquite Roasted Chicken, Smoked 

Sausage or 

Fried Catfish 

 
   

 
 

Bacon Wrapped Corn on the Cob 

Baked Ranch Beans 

Jalapeno Corn Bread 

Assorted Desserts 

$26.95 per person 
 

 
THE TASTE OF FORT WORTH 

Garden Salad with Selection of 

Homemade Dressings 

Creamy Cole Slaw and Mustard Potato 

Salad 

Chicken Fried Chicken and  

Chicken Fried Steak 

Garlic Mashed Potatoes 

Country Peppered Gravy 

Buttered Corn and Green Beans 

Buttermilk Biscuits and Corn Bread 

Assorted Desserts 

$26.95 per person 
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DINNER BUFFETS continued 
Served For 30 Guests or More for 90 Minutes 

All Dinner Buffets are Served with Iced Tea, Coffee and Decaffeinated Coffee and Water 

    

THE ALL AMERICAN BUFFET 
Garden Salad with Selection of 

Homemade Dressings 

Chef’s Choice of Three 

Specialty Salads 

 
   

 
 

 Choice of Entrees:  

Boneless Breast of Chicken 

Roast Pork Loin 

Sliced London Broil 

 
   

 
 

Redskin Mashed Potatoes  

Vegetable Medley 

Rolls with Butter 

Assorted Desserts 

Choice of 2 Entrees - $25.95 per 
person 

Choice of 3 Entrees - $29.95 per 
person 

THE PRIME RIB BUFFET 
Garden Salad with Selection of  

Homemade Dressings 

Chef’s Choice of Three Specialty 

Salads 

Prime Rib of Beef with Horseradish 

& Herb Au Jus 
 

   
 

 

Choice of One:  

Chicken Portabella 

Grilled Salmon with Lemon 

Peppercorn Cream Sauce 
 

   
 

 

Oven Roasted Potatoes 

Fresh Seasonal Vegetable 

Rolls and Butter 

Assorted Desserts 

$35.95 per person 
A $65.00 Carving Fee Will Apply 


