“THE DOUBLETREE LUNCHEON BUFFET”

Hyl

GARDEN SALAD OR CAESAR SALAD

ENTREES
(PLEASE SELECT ONE OR TWO AS PRICED BELOW)
ALL ENTREES SERVED WITH YOUR CHOICE OF VEGETABLE & STARCH

OVEN ROASTED BEEF STRIP LOIN
SERVED WITH A CARAMELIZED SHALLOT AND BALSAMIC DEMI-GLACE

ROASTED PORK LOIN AU POIVRE
SERVED WITH A BRANDY DIJON CREAM SAUCE

CHEF’S FRESH FISH SELECTION
A FRESH FILET OF FIsH BAKED, BROILED, POACHED OR SAUTEED

PORTOBELLO STUFFED CHICKEN BREAST
SERVED WITH A CREAMY MUSHROOM SUPREME SAUCE

BREAST OF CHICKEN
TopPPED WITH A REFRESHING TOMATO BASIL VINAIGRETTE

OVEN ROASTED MEDITERRANEAN CHICKEN
SERVED WITH AN ARTICHOKE, OLIVE, LEMON AND GARLIC SAUCE

PASTA, PASTA, PASTA
(PLEASE SELECT ONE)

THREE-CHEESE RAVIOLI WITH A VODKA BLUSH SAUCE
OR
BrROCCOLI ALFREDO SERVED OVER PENNE PASTA
OR
RIGATONI PASTA WITH A WILD MUSHROOM MARSALA WINE SAUCE

THE BREAD BOARD
FRESHLY BAKED PETIT PAIN ROLLS & CREAMERY BUTTER

DESSERT
A HOMEMADE DOUBLETREE SIGNATURE DESSERT SELECTED BY THE CHEF

BEVERAGES
A VARIETY OF CHILLED SOFT DRINKS, MINERAL & SPRING WATER AND ICED TEA

———————————————————————————————————————————————_—————i

ONE ENTREE SELECTION $26.95 OR TWO ENTREE SELECTIONS $29.95
20 PERSON MINIMUM MONDAY THROUGH FRIDAY AND 50 PERSON MINIMUM
SATURDAY & SUNDAY WITH A $5.00 PER PERSON SURCHARGE
A 7% STATE SALES TAX AND A 2 1% SERVICE GRATUITY CHARGE WILL BE ADDED
LUNCHEON BUFFETS ARE SERVED UNTIL 2:00 PM



