
Type in there DINNER BUFFET 
(Minimum Service 75) 

Our experienced catering staff will gladly customize a buffet from our entree list.   
Buffets are served with freshly-baked rolls, two salads of your choice, 

accompaniment, fresh vegetables, coffee or iced tea. 
 

SALADS (Choose two) 
Bay View Caesar Salad 

Tomatoes on the vine, fresh basil and Mozzarella salad 
California Fresh Fruit medley 

House Baby Green salad with glazed pecans, Maytag bleu cheese and balsamic vinaigrette. 
 

ACCOMPANIMENTS (Choose two) 
Golden Harvest rice, ziti with basil butter and Parmesan cheese 

Oven-roasted rosemary Yukon potatoes 
White Cheddar mashed red skin potatoes 

Cornbread apple-walnut stuffing (roast turkey or pork entrees) 
 

ENTREES 
ROAST TOP ROUND OF BEEF 

Finest quality slow roast, buffet-carved and served with creamed horseradish sauce 
 

ROAST PRIME RIB OF BEEF 
Finest available, “Choice-graded”, aged and slowly roasted for tenderness.   

Buffet-carved and served with au jus and creamed horseradish sauce.   
Additional charge per person 4.00 

 
BRAISED SHORT RIBS 

Slowly-roasted, fork tender, boneless ribs simmered in red wine with tomato, mushroom and Vidalia sweet onion. 
 

BROWN SUGAR LOIN OF PORK 
Pan gravy, carmelized apples and dark cherries. 

 
CHARBROILED SALMON 

Always fresh, served with tarragon aioli. 
 

CHARBROILED MAHI MAHI 
Mild, firm Mahi mahi served with fresh avocado salsa. 

 
CHICKEN BREAST WITH FOREST MUSHROOMS & MOZZARELLA 

With a mellow tomato wild mushroom red wine sauce and melted cheese. 
 

CHICKEN CORDON BLEU 
A petite breast stuffed with smoked ham & Swiss cheese, served with a four-cheese sauce. 

 
CHICKEN CHARDONNAY 

Zesty orange-Chardonnay sauce with kiwi, strawberries and Red Flame grapes. 
 

SIX-CHEESE RAVIOLI 
Jumbo round pasta with flavorful cheese filling and sauce of fresh tomato, basil and cream. 

 
HERBED BREAST OF TURKEY 

Moist and flavorful with pan gravy and whole cranberry sauce. 
 
 

TWO ENTRÉES 27.50  ***  THREE ENTRÉES 30.00 
 

 
 
 

A service charge of 19% will be added to all food and hosted beverages.                   Rev. Aug 2008 


