
““The International Dinner Buffet” 

(20 Person Minimum) 

 Soup du Jour 

And 

Choice Of Salad 

(Please Select One) 

Garden Salad 

Tender Spring Greens With Diced 

Tomatoes, Roasted Red Peppers And Feta 

Cheese With A Light Vinaigrette 

Caesar Salad 

Crisp Romaine Lettuce Tossed With 

roasted Red Peppers, Kalamata Olives And 

Toasted Garlic Croutons 

Entrees 

(Please Select One) 

Szechuan Chicken 

Asian Marinated Chicken Breast 

With Fresh Stir-Fried Vegetables 

In A Sweet Hoisin Sauce 

Rosemary chicken 

A Boneless Breast Of Chicken With A 

Rosemary Stuffing Served With A 

Creamy Supreme Sauce 

Filet Of Salmon 

A Grilled Filet Of Fresh Salmon 

Flavored With An Aromatic 

Fennel Tomato Sauce 

Monkfish Saltimbucco 

Medallions Of Pan Seared Monkfish 

Topped With Sliced Prosciutto And A 

Roasted Garlic Wine Sauce 

The Pasta Station 

(Please Select One) 

Pasta Al A Pesto 

Shell Pasta With Spinach 

And Pine Nuts In A Sun-

Dried Tomato Pesto 

Tortellini Alfredo 

Cheese-Filled Tortellini 

With Mushrooms & Peas In A 

Creamy Alfredo Sauce 

Pasta Francaise 

Oracchietti Pasta With 

Broccoli & Lentils In A 

Dijon Cream Sauce 

The Butcher’s Block Carving Station 

(Please Select One) 

Roasted Breast Of Turkey 

With A Rich Homemade Gravy 

Maple Glazed Tiffany Ham 

With A Dijon Mustard Sauce 

Rosemary Encrusted Prime Rib 

With A Natural Au Jus & Horse Radish Cream Sauce 

The Chef’s Selection Of Farm Fresh Vegetable And Potato Will Also Be Served 

Dessert 

A Delicious Homemade DoubleTree Signature Dessert Selected By The Chef 

$47.50 Per Person 

 

A 7% State Sales Tax and A 21% Service Gratuity Charge Will Be Added 


