Sunset Grille at Ashley Plantation
BUFFET DINNER MENU OPTIONS

r
Entrée
Beef Stroganoft w/ Noodles Oven Fried Chicken Beef Tips w/ Mushrooms Country Style Steak
Smoked Breast of Turkey (stuffing upon request) Meat Lasagna Sliced Roast Beef w/ augus sauce

Vegetarian Lasagna Sliced Lion of Pork Grilled Chicken Chicken Parmesan Sliced Baked Ham

Vegetables

Country Green Beans Whipped Potatoes Baked Beans Broccoli Casserole Parsley New Potatoes
Macaroni and Cheese Buttered Corn Steamed Fresh Vegetables Green Bean Casserole
Pinto Beans Lima Beans

Salads

Cole Slaw Potato Salad Pasta Salad Macaroni Salad Tossed Salad Greens Red Skin Potato Salad Caesar Salad

Fruit with Sour Cream
*DRESSINGS: Ranch, Italian, French, 1000 Island, Blue Cheese

Desserts

Banana Pudding Chocolate Chip Pie Cookies (sugar, choc. chip, oatmeal) Chocolate Cake Apple Pie

Premium Desserts

French Silk Pie N.Y. Style Cheesecake Raspberry Mango Cheesecake Key Lime Pie Coconut Cake German Chocolate

Hors D’oeuvres

_ Assorted Fresh Veggie Trays _ Ham Biscuits _ Assorted Mini Quiche _ Assorted Fresh Fruit Tray

_ Tuna Salad Croissants ____ Crab dip (hot or cold)

~ BBQWeenies _ Cheese Sticks ~ Nachosand Dip _ Assorted Cubed Cheese w/ crackers tray ~ Hot Chicken Wings

_ Meatballs: Swedish/BBQ/ Sweet & Sour _ Stuffed Mushrooms — Spinach or Crab (add 32.00 per person) _ Mini Crab Cakes (12/515.00)
_ Shrimp Cocktail (add $2.00 per person) __ Chicken Salad Croissants __ Scallops wrapped in bacon (/2/815.95)

_ Chicken tenders (712/89.95)  Chicken Wings (12/39.95)

Beverages

Can Soft Drinks Bottled Water Gatorade Domestic Beer Imported Beer Wine

1/4 Keg Domestic: Import: %> Keg Domestic: Import:

SPECIAL REQUESTS:




