RESTAURANT

DINNER BUFFETS

Minimum 25 guests required

64™ FS
BLACK SCORPIONS

— choose 1 —

GARDEN SALAD or CAESAR SALAD

SAUTEED SEASONAL VEGETABLES

— choose 1 —

GARLIC MASHED POTATOES or BASMATI RICEI

— choose 3 — — choose 2 —
ROASTED HERB CHICKEN KEY LIME PIE
WINSTON'S CHICKEN PEANUT BUTTER PIE
SEARED SALMON NY STYLE CHEESECAKE
GRILLED FRESH MARKET FISH CHOCOLATE MOUSSE
TERES MAJOR CHOCOLATE LAYER CAKE
BEEF BORDELAISE COOKIES AND BROWNIES

CREAMY PESTO PASTA

36.00 per person



DESERT
AIR FORCE

— choose 1 —

GARDEN SALAD, CAESAR SALAD, or CILANTRO COLESLAW

— choose 1 —

SAUTEED SEASONAL VEGETABLES,
SAUTEED BROCCOLI, or SAUTEED HERICOT VERTS

— choose 1 —

GARLIC MASHED POTATOES, BASMATI RICEI, or CHEDDAR GRITS

— choose 3 — — choose 2 —
ROASTED HERB CHICKEN KEY LIME PIE
WINSTON'S CHICKEN PEANUT BUTTER PIE
CHICKEN COQ AU VIN NY STYLE CHEESECAKE
SEARED SALMON CHOCOLATE MOUSSE
GRILLED MARKET FISH CHOCOILATE LAYER CAKE
TROUT MEUNIERE RED VELVET CAKE
SIRLOIN STEAK WITH PORT REDUCTION CARROT CAKE
BEEF BORDELAISE COOKIES AND BROWNIES
TERES MAJOR

ROASTED PORK LOIN WITH APPLE GLAZE
CREAMY PESTO PASTA

38.00 per person



FIRST
IN THE BLUE

— choose 2 —

BEER CHEESE SOUP, GARDEN SALAD, CAESAR SALAD, or BUNKER SALAD

— choose 1 —

SAUTEED SEASONAL VEGETABLES, SAUTEED BROCCOLI,
HERICOT VERTS, or GRILLED ASPARAGUS

— choose 2 —

GARLIC MASHED POTATOES, BASMATI RICE, CHEDDAR GRITS,
PARMESAN POTATOES AU GRATIN, CORNBREAD STUFFING,
BUTTER AND FRESH HERB BOWTIE PASTA

— choose 3 — — choose 2 —
ROASTED HERB CHICKEN KEY LIME PIE
WINSTON'S CHICKEN PEANUT BUTTER PIE
CHICKEN COQ AU VIN NY STYLE CHEESECAKE
BOURBON GLAZED SALMON CHOCOLATE MOUSSE
SEAFOOD STUFFED MARKET FISH RED VELVET CAKE
TROUT MEUNIERE CARROT CAKE
SHRIMP AND GRITS TIRAMISU
TERES MAJOR ITALIAN LEMON CREAM CAKE
BEEF BORDELAISE CHOCOLATE LOVIN SPOON CAKE
SIRLOIN STEAK WITH PORT REDUCTION COOKIES AND BROWNIES

THINLY SLICED PRIME RIB WITH
HORSERADISH CREAM

PORK LOIN WITH APPLE GLAZE

42.00 per person



