
Deluxe Buffet 
Please Select Two (2) Entrees 

Poultry 
Boneless Breast of Chicken 
Choose from honey Dijon or Marsala wine sauce  to top our  
boneless/skinless chicken breast. Lightly coated, sautéed, and baked 
 
Chicken Marsala 
Boneless Breast of Chicken, lightly breaded and  
Baked with mushrooms in Marsala Wine Sauce 
 
Chicken Picatta 
Chicken patties sautéed with capers in a white wine  
Lemon butter sauce like no other! 
 
Broasted Golden Fried Chicken (bone in) 
Pressure Fried in our own broasters to a beautiful golden brown 
 
Chicken Parmesan 
Baked Boneless Breasts served in a rich  
Marinara Sauce, topped with Parmesan Cheese 
 
Chicken Alfredo 
Sliced Boneless Breast served with Fettuccine in a delightful Alfredo Sauce 
 
Chicken Breast “Italiano” 
Lightly Breaded with Italian Seasoning, Braised,  
Baked and topped with a flavorful Lemon Mist 
 
*Chicken Breast “Roulade” 
Tender Rolled Breast of Chicken with your choice of rice or bread stuffing, 
 sliced and topped with a flavorful demi glaze- Cranberry, Cherry,  
Raspberry or Apple Cinnamon 
 
Roast Breast of Turkey 
Served with Homemade Dressing 
 

Pork and Sausage 
Baked Premium Ham 
Glazed with Brown Sugar and Pineapple 
 
Baked Kielbasa 
“Toledo’s Best,” served with Sauerkraut or  
Sweet and Sour Cabbage 
 
Roasted Pork Loin 
Moist and delicious. Served with Apple Jack,  
Ginger or Raspberry Demi Glaze 

 
 
 

*$1.50 p.p. up charge 
**$2.00 p.p. up charge 

 

Beef 
Oven Roasted Top Round of Beef 
Served with a flavorful Mushroom Burgundy, Peppercorn, Bourbon Sauce or 
savory Au Jus with sliced mushrooms 
 
Beef Stroganoff 
Tender Cubes of Beef in a Special Sour Cream Sauce with Egg Noodles 
 
Beef Tips w/Rice or Pasta 
Choice Tips in a Savory Sauce of your choice, served over Long Grain Rice or 
Pasta 
 
**Broiled “Bistro Steak” Medallions 
Medallion of tender Choice Beef served with Au Jus or with a savory burgundy 
mushroom  
 
*Gorgonzola Steak Alfredo 
Fettuccine in a creamy Gorgonzola Alfredo Sauce topped with grilled choice 
tenderloin Tips, served with colorful diced bell peppers and bits of sweet and 
creamy Gorgonzola Cheese 
 
**Beef Short-Rib Provencal 
Braised tender beef short ribs topped with rich garlic demi-glaze served with a 
garnish of mushrooms, green peppers, & cherry tomatoes. 
 

Seafood 
Baked Lemon-Peppered Cod 
Tender Flakes of Atlantic Cod baked and served w/Lemon and Pepper 
 
*North Atlantic Salmon 
Served with a sour Cream Dill Sauce 
 
Shrimp Etouffee 
A classic Cajun experience served with large shrimp over dirty or white rice.  
 
Pecan Crusted Tilapia 
 

Pasta 
Baked Ziti 
Served in Old World Marinara Sauce topped with  
Mozzarella Cheese 
 
Baked Lasagna 
Meat or Vegetable 
 
*Lobster Ravioli 
 
Fresh Vegetable Medley over Pasta 
Grilled asparagus, zucchini, yellow squash and  
sliced tomato served over sautéed penne pasta  
mixed with baby spinach and other fresh vegetables.  
Topped with red and yellow peppers and parmesan cheese 

 
 



 
 
 
 
 
Vegetables 
Please Select One (1) 
 
Key Largo Blend 
Colorful large pieces of Squash, Carrots, Green Beans and Peppers 
 
Tender Peas 
With Pearl Onions 
 
Broccoli Florets 
Steamed and Buttered 
 
Sweet Corn (O’ ‘Brien) 
Seasoned and buttered with bits of red and green peppers 
 
Green Beans Almandine 
Upscale & Served with Slivered Almonds 
 
Glazed Baby Carrots 
Our Special Blend of light brown sugar and butter 
 
California Blend 
Cauliflower, Broccoli and Carrots 
 
All of our vegetables are prepared “al Dente” unless otherwise directed 
 

 
 
 
 
 
 
 

Parkway Place and Cambridge Place 
Also offer plated, family style, and grazing station menus. 

Carving Station 
 

Steamship Round of Beef 
$1.50 per person up charge 
 
Turkey Breast 
$1.50 per person up charge 
 

Prime Rib of Beef 
$3.50 per person up charge 
 
Strip Loin 
$3.50 per person up charge 
 

Potatoes & Starches 
Please Select One (1) 
 
Mashed Potatoes 
With butter & Beef or Chicken Gravy 
 
Mashed Red Skins 
With Garlic, Butter & Gravy 
 
Quartered Red Skin Potatoes 
Our Famous Red Skins are served with Grated Parmesan 
Cheese & Garlic  
or lightly seasoned with Parsley and Butter 
 
Au-Gratin Potatoes 
With Cheddar Cheese 
 
Rice or Rice Pilaf 
Lightly Seasoned w/Butter 
 
Buttered Egg Noodles 
With Parmesan Cheese (optional) 

 
 


