
 

 

            

 

 

Enjoy each and every item from our daily Chef’s Table Buffet Menu, freshly prepared by our 

exceptional culinary team and inspired by regional ingredients. 

    

One Historic Night 
February 4th, 2012 

 

The Chef’s Tables 
 

 
 

Marinated Vegetable Antipasto & Spreads 
Freshly Baked Dinner Rolls & Toasted Pita Points 

 

Classic Caesar Salad 
Croutons, Bacon & Parmesan Cheese 

 
Roasted Vegetable & Goat Cheese Salad 

Sundried Tomato, Olives & Balsamic Reduction  
 

Tomato & Artichoke Salad 
Fresh Basil, Red Onion & Lemon Vinaigrette  

    
 

Roasted Market Vegetable Medley 

 

Italian Herb tossed Baby Red Potato 

 

Chicken Tetrazzini  

Wild Mushroom, Tomato & Fresh Thyme 
 

 
 

Carvery Station Featuring Our Chef’s Selected Roast of the Day 

Pepper Rubbed Beef Sirloin 

Horseradish Sauce & Mushroom -Red Wine Jus 
 

 
 

Pasta Station 
Have Our Chef Prepare your Perfect Plate of Pasta 

Spaghetti or Penne / Bolognese, Alfredo, Marinara, Rose / Grilled Chicken or Sausage  
Sliced Vegetables & Seasonings 

 

 
 

Seasonal Fruit Platter 
Sliced Pineapple, Melons & Berries 

 

Freshly Baked Cookies & Squares 
 

Bread Pudding   
The House’s Selection of the Day 
Custard Style Chocolate-Almond 

Caramel Sauce 
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