
 
DINNER BUFFET MENU: ENTREES   

STEAMSHIP ROUND OF BEEF, AU JUS (ADD $1 PER PERSON): seasoned and slow roasted inside 

top round of beef, carved on-line and served with homemade horseradish sauce 

PRIME RIB OF BEEF, AU JUS (ADD $4 PER PERSON): seasoned and slow roasted standing rib 

roast, carved on-line and served with homemade horseradish sauce 

ROAST PORK LOIN WITH MUSHROOM MADEIRA SAUCE:  pesto crusted loin of pork, oven 

roasted and served with a rich, velvety mushroom madeira sauce 

ROAST TURKEY BREAST WITH HOMESTYLE GRAVY:  moist breast of turkey, oven roasted and 

served with a flavorful, homemade gravy 

OVEN BAKED HAM: smokey, old-fashioned baked ham glazed with pineapple, brown sugar & 

soy sauce 

CHEDDAR ALE CHICKEN:  breast of chicken topped with a Bell’s Two-Hearted Ale cheddar 

sauce, bacon, and chives  

CHICKEN GRAND TRAVERSE: breast of chicken served in a white cream sauce 

with Michigan dried cherries and pecans  

MANGO SALSA CHICKEN: breast of chicken topped with a salsa of succulent mango and 

pineapple, with a kick of citrus and jalapeno, great with our coconut-lime rice   

CHAMPAGNE CHICKEN: breast of chicken served in a decadent champagne cream sauce, 

garnished with scallions, toasted almond slices and golden raisins  

EGGPLANT PARMESAN: fresh slices of eggplant, topped with seasoned breadcrumbs, house-

made marinara and a blend of Italian cheeses, baked to a golden brown  

SEAFOOD PASTA: tender penne pasta topped with fresh seafood and basil pesto 

accompanied by lemon cream  

CHICKEN BROCCOLI ALFREDO:  pasta with seasoned chicken and fresh florets of broccoli in a 

white wine parmesan cream sauce  

PASTA PRIMAVERA: penne pasta in a creamy white sauce mixed with a medley of fresh garden 

vegetables  

PENNE PASTA WITH VODKA SAUCE: penne pasta with a tomato vodka sauce, choice of sausage 

or vegetarian  

BAKED SALMON (ADD $2 PER PERSON): fresh Atlantic salmon filets served with a creamy white 

wine & basil sauce  

PEPPER STEAK:  tender, marinated beef, slow-cooked in a flavorful sauce of tomatoes, onions 

and peppers, served over white rice  
 


