
Dinner
B U F F E T

SALADS

ENTREES

Sl iced Gr i l led NY Str ip  |  Bacon |  Onion Puree |  Beef  Jus

Tropical  Pork  Tender lo in  |  P ineapple  |  Pomegranate |  Mango

Chicken Roulades |  Font ina |  Roasted Red Peppers

Chicken Sal ina |  Art ichoke |  Sundr ied Tomato |  Portobel lo  Mushroom |  Basi l  Lemon Butter  Sauce

Chicken Involt in i  |  Romesco |  Chimichurr i

 Gr i l led Salmon |  Maple-Whiskey Glazed

Pan Seared Paci f ic  Cod |  White  Wine Tomato Basi l  Sauce

Seafood Risotto  |  Arbor io  Rice  |  Baby Shr imp |  Mussels  |  Calamari

Penne Puttanesca |  Tomatoes  |  Ol ives  |  Capers

Eggplant  Rol lat in i  |  R icotta |  Mozzarel la

Roasted Caul i f lower  |  Wi ld  Mushrooms |  Romesco Sauce |  Lemon |  Ol ive  Oi l

Choice of Three

Country  Club Caesar  Salad |  Grated Parmesan
 

Fie ld  Greens Salad |  Balsamic Vinaigrette

Goat  Cheese Pistachio  Salad |  Arugula |  Cranberry  Goat  Cheese |  P istachio  |  Poppy Seed Dress ing

Quinoa Salad |  Orange |  Cucumber  |  Dr ied Currants  |  A lmonds

DESSERT

Entrees  are  Served with the Chef 's  Se lect ion of  Fresh Seasonal  Vegetables  and Accompaniment
Rol ls  and Butter

Pric ing is  per  person .
 A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Carrot  Cake

French Apple  Tart

Seasonal  Berr ies  |  Fresh Fruit

Colombian Cof fee |  Decaffe inated Cof fee |  Tea |  Lemonade |  Iced Tea

52

Choice of Two
Lemon Cake

Black Forest  Cake

New York  Sty le  Cheesecake
Mixed Berry  Coul is  

Choice of Two



P L A T E D

F IRST  COURSE

Dinner

ENTREES
Tableside Ordering Choice of Two OR Choice of Three with Pre-Count

Choice of  One

Country  Club Caesar  Salad |  Grated Parmesan
 

Forsgate Berry  Salad |  Spr ing Mix  |  Fresh Berr ies  |  Goat  Cheese |  Toasted Almonds |  Red Onion|  V inaigrette

Fie ld  Greens Salad |  Balsamic Vinaigrette

Goat  Cheese Pistachio  Salad |  Arugula |  Cranberry  Goat  Cheese |  P istachio  |  Poppy Seed Dress ing

Penne Pasta |  Tomato Herb Sauce |  Grated Romano Cheese

DESSERT

Entrees  are  Served with the Chef 's  Se lect ion of  Fresh Seasonal  Vegetables  and Accompaniment
Rol ls  and Butter

Pric ing is  per  person .
 A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Colombian Cof fee |  Decaffe inated Cof fee |  Tea |  Lemonade |  Iced Tea

Roasted Chicken Breast  |
Braised Leeks  

Chicken Sal ina |  Art ichoke |
Sundr ied Tomato |  Portobel lo

Mushroom |  Basi l - lemon
Butter  Sauce

Mushroom Ravio l i  |
Basi l  Cream Sauce

Penne Puttanesca |  Tomatoes  |
Ol ives  |  Capers

Eggplant  Rol lat in i  |  
R icotta |  Mozzarel la

44

Sl iced Tender lo in  of  Beef  |
Ginger-Soy Mar inated 

Center  Cut  F i let  Mignon |
Béarnaise

Braised Short  R ib  of  Beef  |  
Port  Wine Demi

Balsamic Glazed Rack of
Lamb |  Rosemary

Hal ibut  |  Moroccan Chermoula |
Chickpeas |  Lemon 

Swordf ish |  Lemon
Garl ic  Butter  Sauce
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Caramel ized Pork  Chop |  Bacon |
Parsnips  |  Maple-bourbon

Fig Sauce

Roasted Branzino |  Caper  
Butter  |  Lemon

Pan Seared Paci f ic  Cod |  White
Wine Tomato Basi l  Sauce

Seafood Risotto  |  Arobor io  Rice  |
Baby Shr imp |  Mussels  |  Calamari

Salmon |  Maple-Whiskey Glazed

Tuscan Shr imp and Scal lops  |
Spinach |  Bel l  Pepper  |  

Creamy Parmesan Sauce 
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Choice of One
Limoncel lo  Mascarpone Cake

Hazelnut  Genoise

New York  Sty le  Cheesecake
Mixed Berry  Coul is

Carrot  Cake

French Apple  Tart

Seasonal  Berr ies  |  Fresh Fruit


