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RESORT & SPA

Dinner Buffets
Served with Freshly Brewed Coffee, Decaffeinated Coffee and an Assortment of Specialty Teas Served with Milk, Honey and Lemon

Mediterranean Dinner Buffet

Salads & Starters

Romaine Hearts Salad with Tomatoes, Onions, Olives, Cucumbers, Feta Cheese with

Balsamic Vinaigrette and Greek Feta Dressing

Antipasto Tray with Marinated Vegetables, Prosciutto Ham, Salami, Roasted Peppers, Artichokes, Olives, Provolone Cheese and Cipolla Onions
Fresh Mozzarella and Sliced Heirloom Tomatoes with Basil and Olive Qil

Entrees

Grilled Marinated Chicken Breast with Cherry Tomato Vinaigrette

Whole Roasted Herb Crusted Strip Loin with Eggplant Mushroom Ratatouille
Baked Seasonal White Fish with Artichokes, Tomatoes, Olives and Garlic

Sides

Orzo Pasta with Cherry Tomatoes, Parsley and Caper s
Seasonal Vegetables

Focaccia Bread and Ciabatta Bread

Desserts

Tiramisu

Tart Shell with Pastry Cream and Fresh Berries
Chocolate Flourless Cake

$82 per person

Minimum of (30) People.
Based on (90) Minutes of Continuous Service




