Dinner Buffets

Price is based on one-hour buffet duration
AUl dinner buffets include Iced Tea and Coffee Service
Champagne Toast (one glass per guest) and Cake Cutting Service
(Minimum 30 people; if less, add 20%)

Western Buffet
Barbecued Pork Ribs, Beef Brisket, Hot Links or Chicken Fajitas,
Cole Slaw, Potato Salad, Creamed Corn, Ranch-Style Beans,
Jalapefio Cornbread
$24.95™ per person with one entrée ($31.50 inclusive)
$27.95™ per person with two entrées ($35.29 inclusive)
$31.95* per person with three entrées ($40.33 inclusive)

Mexican Buffet
Beef and Chicken Fajitas, Cheese Enchiladas, Green Chili Stew,
Poblano Pinto Beans, Flour Tortillas, Salsa T Chips,
$27.95* ($37.81 inclusive)

Southwestern Buffet
Chimayo Chicken and Chipotle and Honey Glazed Sterling Salmon,
Poblano Chili Whipped Potatoes, Chef’s Choice of Vegetable with Southwestern Pasta Salad,
Green Salad, Assorted Rolls with Butter
$29.95* ($37.81 inclusive)

The Lodge Dinner Buffet
Relish Tray, Fresh Fruit and Cheese Tray,
Tossed Lodge Green Salad with Two Dressings
Wild Rice Pilaf, Chef’s Choice of Potato and Vegetable in Season,
Chef’s Choice of Dessert,
Fresh Baked Bread and Butter

Please choose from the following entrées
Glazed Ham Pasta Primavera
Roast Pork Loin with Rosemary Sliced Prime Rib au Jus
Game Hen with Orange eI Honey Glaze
Chicken Breast with Creamy Basil and Tomato Sauce
Fresh Grilled Salmon with Creamy Poblano Sauce
$31.95™ per person with two entrées ($40.33 inclusive)
$34.95* per person with three entrées ($44.12 inclusive)
(Optional carver, $75.00)

*All Prices are Per Person (unless otherwise indicated)
Inclusive Price Includes Sales Tax (7%) or Service Charge (18%)
Prices Subject to Change




