Catering & Banguet Venu

The Pro Buffet
VIt. Pauwl
Golf Course Vour grouy will have a Choice of
Two Mains
Catved Prime Rib w/Au Jus
The Mullican and Vorkshire Pudding
The Range <
Fresh Babed Rolls and Buger G4 Stéffed Pork Loin with
Fresh Baked Rolls and Butter Apple £ Sage Brandy Cream
auce
Horb Rousied Chick Chef Carved Barron of Beef
ert oast ceen Wlﬂ’l au jUS Stuffed CthkEfl Supfm With
Penne Pasta with Choice of Herb Roasted Chiclen Reducti
Tomato or Alfredo Sauce
Oven Roasted Baby Red Potatoes  Fresh Baked Herbed Salmon
Garlic Mashed Potatoes Fillet w/Lemon Caper Butter
Vegeuable Medley Honey Glazed Carrots
Caesar Salad Tvi Color Pasta Salad Tuscan Roasted Vegeiable Lasagna
Spi’iﬂg Mz’x Sﬂ]ﬂd Caesar S&l/ﬂd
Assorted Dessert Table Marinated Vegeable Salad Honey Glazed Dill Baby Carrots
Coffee and Tea Garlic Mashed Potatoes
Ass?ed D e;;e’;w/e Thai Noodle Salad
$18.95 per offec and Tea Caesar Salad
72 per person Fresh Baked Rolls and Butter

$,2 1 .95 per person Fresh Market Vegetable and Dip
Seasonal Fresh Fruit Platter

Assorted Dessert Table
Coffee and Tea
5% Tax & 15% Gratuities
Not Included $.2995 per person

Menu a;ﬂp/ies to groups of 30+




