BUFFET
MENU

THURSDAY, JUNE 26

BLACKENED CHICKEN

ST. LOUIS STYLE RIBS

MACARONI & CHEESE
BUTTERED CORN

SOUTHERN GREEN BEANS
GARDEN SALAD
CORNBREAD
ASSORTED COOKIES AND DESSERTS

FRIDAY, JUNE 27

SPRING SALAD MIX
GARLIC BREADSTICKS
TOSCANA SOUP
MEATBALLS IN TOMATO SAUCE
CHICKEN IN ALFREDO SAUCE
LINGUINE PASTA
ITALIAN VEGETABLE BLEND
CHEF’'S CHOICE DESSERT



SATURDAY, JUNE 28

CAESAR SALAD
DINNER ROLLS
PRIME RIB
HERB CRUSTED PORK LOIN
MASHED POTATOES
SAUTEED ASPARAGUS WITH BACON
OVEN ROASTED CARROTS
CHEESECAKE

THURSDAY, JULY 3

GARDEN SALAD
BISCUITS
GREEN BEAN CASSEROLE
CORN ON THE COB
MASHED POTATOES
CHICKEN FRIED STEAK WITH WHITE GRAVY
MESQUITE GRILLED CHICKEN

PECAN PIE

FRIDAY, JULY 4

CLASSIC GARDEN SALAD
CRUDITE PLATTER
CORNBREAD
BAKED BEANS
MACARONI & CHEESE
BAKED POTATO BAR
BBQ_CHICKEN
SMOKED PULLED PORK SANDWICHES
FRUIT PLATTER
CHEF’S CHOICE DESSERTS



FRIDAY, JULY 11

SPRING SALAD MIX
HERB CRUSTED FOCACCIA BREAD
OVEN ROASTED CARROTS
PASTA PRIMAVERA
RICE PILAF
ITALIAN GRILLED CHICKEN
WHITE FISH PUTTANESCA
CHEF’'S CHOICE DESSERTS

SATURDAY, JULY 12

CAESAR SALAD
SPINACH & MUSHROOM DIP WITH PITA CHIPS
RICE PILAF
SAUTEED GREEN BEANS
RED & GOLD ROASTED POTATOES
WHITE FISH PONTCHARTRAIN
PRIME RIB WITH AU JUS & HORSERADISH CREAM
CHEF’'S CHOICE DESSERT

FRIDAY, JULY 18

SPRING SALAD MIX
EGG DROP SOUP
VEGETABLE EGG ROLLS
STEAMED RICE
VEGETABLE CHOW MEIN
BEEF & BROCCOLI
GENERAL TSO’S CHICKEN
CHEF’S CHOICE DESSERT



FRIDAY, JULY 25

SPRING SALAD MIX
BUTTER & HERB CRUSTED FOCACCIA BREAD
GARLIC HERB ROASTED POTATOES

PASTA PRIMAVERA

PARMESAN GREEN BEANS
CHICKEN MARSALA

SHRIMP SCAMPI
CHEF’'S CHOICE DESSERTS

SATURDAY, JULY 26

CAESAR SALAD
HERB CRUSTED FOCACCIA BREAD
CRUDITE PLATTER
SCALLOPED POTATOES

CREAMED SPINACH WITH ARTICHOKES
ASPARAGUS WITH WILD MUSHROOMS

PARMESAN CRAB STUFFED SALMON

PRIME RIB WITH AU JUS & HORSERADISH CREAM
CHEF’'S CHOICE DESSERT

FRIDAY, AUGUST 1

SPRING SALAD MIX
BUTTERMILK BISCUITS
SMOTHERED PORK CHOPS
FRIED CATFISH
BAKED MACARONI & CHEESE
FRIED OKRA
CREOLE DIRTY WILD RICE PILAF
CHEF’S CHOICE DESSERT



SATURDAY, AUGUST 2

CAESAR SALAD
ROSEMARY FOCACCIA WITH WHIPPED RICOTTA
PRIME RIB WITH AU JUS & CREME FRAICHE
PARMESAN & THYME ROASTED FINGERLING POTATOES
TUSCAN GRILLED CHICKEN
SEASON VEGETABLE MEDLEY
GRILELD SWEET CORN WTIH SMOKED PAPRIKA BUTTER
CHEF’S CHOICE DESSERT

FRIDAY, AUGUST 8

SPRING SALAD MIX
FOCACCIA BREAD
CRUDITE PLATTER
SAUTEED BROCCOLINI
LASAGNA ROLLUPS
CREAMY MUSHROOM RISOTTO
ITALIAN SHRIMP
GRILLED DELMONICO STEAK
CHEF’'S CHOICE DESSERT

FRIDAY, AUGUST 15

SPRING SALAD MIX
CHICKEN & SAUSAGE GUMBO
JALAPENO CORNBREAD
BLACK EYED PEAS
JAMBALAYA
CAJUN SHRIMP & GRITS
BUTTERMILK FRIED CHICKEN
CHEF’S CHOICE DESSERT



SATURDAY, AUGUST 16

CAESAR SALAD
CHARCUTERIE BOARD
PRIME RIB WITH RED WINE JUS & HORSERADISH CREAM
COD PUTTANESCA
ROASTED ITALIAN NORMANDY VEGETABLES
RICE PILAF
POTATOES AU GRATIN
CHEF’S CHOICE DESSERT




