lsunch & Pinnegr Buffets

Entrees

Herb Crusted Baked Chicken
Asiago Chicken

Hawaiian Chicken

Caprese Chicken

Chicken Cordon Bleu +1
Chicken Parmesan

Chicken Romano

Chicken Marsala

Southern Fried Chicken
Honey Butter Chicken
Salmon (bourbon glazed, blackened, or lemon pepper) +2
Baked Grouper

Honey Glazed Ham

Italian Sausage & Peppers

Pork Tenderloin With Homestyle Gravy +1

Bourbon Glazed Pork Tenderloin +1

Spare Ribs +1

Roast Beef Demi Glaze

Prime Rib Carving Station (upcharge market price)

Beef Kabobs +1
Homestyle Meatloaf
Eggplant Parmesan
Cheese Ravioli Marinara
Potato & Cheese Pierogies

Pasta (Choice of 1)

Cheese Ravioli Marinara +1
Penne Marinara
Penne Alfredo +.75
Penne Tomato Basil Cream +.75
Baked Ziti +.50
Italian Pasta Salad (cold)
Traditional Mac & Cheese
Potato & Cheese Pierogies +1
Potato & Starch
(Choice of 1)
Crispy Potato Wedges
Au Gratin Potatoes +.50
Baked Potatoes
Redskin Mashed Potatoes & Gravy
Loaded Mashed Potatoes +1
Twice Baked Potatoes + .75
Garlic Parm New Potatoes
Rice Pilaf
Vegetable
(Choice of 1)
Seasoned Green Beans
Green Beans Almondine
Vegetable Medley
Broccoli

Swedish Meatballs Broccoli & cheddar cheese sauce +.50
Balsamic Grilled Veg. +1

Crispy Brussel Sprouts +1

VEIIUE

TALLMADGE

All meals are accompanied by mixed greens garden salad & homemade bread and whipped butter
Choice of Entrée, One Pasta, One Vegetable, and One Potato

Lunch & Dinner Sun-Friday Saturday

$20.99 $24.99
$25.99 $29.99

One Entrée
Two Entrees
*Add a third entrée + S5 per person

Serivce Charge of 20% and Sales Tax of 6.75% are not included

Includes house centerpieces

Includes color coordinated linens

Includes non-alcoholic beverage service - Water, Coffee, Tea & Soda
Includes 4 hour room use, setup and cleanup

Includes black & white chivari chairs
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