Dinner Buffets

Served with a Pre-Dressed House Salad, Fresh Baked Rolls and Coffee, Tea or Pop

Buffet | $18.95 Includes One Entrée Selection and One Choice from Each Side Selection
Buffet Il $21.95 Includes Two Entrée Selection and One Choice from Each Side Selection
Buffet Ill $25.95 Includes Three Entrée Selection and One Choice from Each Side Selection

Additional sides are $1.50 per person

Entrées

Seafood
Fantail Shrimp
Lightly Breaded, Deep-Fried and Served with Cocktail Sauce

Walleye Frangelico
Pecan Encrusted with a Hazelnut Cream Sauce
Grilled Salmon
Finished with Sun-Dried Tomato Beurre Blanc
Parmesan Whitefish
Dusted with Parmesan and Finished with Tomato-Caper Salsa

Chicken
Chicken Sangria
Pan Seared and Finished with a Mixed Fruit, Cinnamon & Red Wine Demi Glaze
Chicken Saltimbocca

Chicken Scaloppini Topped with Prosciutto and Parmesan,
Baked and Finished with Sage Cream Sauce

Chicken Monterey
Pan Seared Chicken Topped with Bacon, Tomatoes and Monterey Jack Cheese,
Baked and Finished with Wild Mushroom Marsala Sauce

Asiago & Artichoke Chicken
Pan Seared Chicken Finished with an Artichoke and Asiago Cream Sauce




Beef
Top Sirloin
Finished with Sautéed Mushrooms and Onions
London Broill

Marinated and Grilled Flank Steak Finished with the Club’s Own Mushroom Steak Sauce
and Haystack Onions

Prime Rib (add $3.00 pp)
Slow Roasted, Hand Carved and Served with Horseradish Sauce and Jus

Beef Tenderloin (add $7.00 pp)

Seasoned, Slow Roasted and Drizzled with Bordelaise

*Pastas
Fettuccine Kalamazoo
Fettuccine Tossed with Chicken, Spinach, Roasted Red Peppers, Mushrooms,
and Sweet Parmesan Cream Sauce

Baked Penne
Penne Pasta, Meatballs, Homemade Marinara, Mozzarella and Parmesan Cheese
Seafood Cannelloni
Shrimp, Scallops and Crab Stuffed Cannelloni Baked with a Parmesan Cream Sauce

* If selecting Buffet | and You Would Prefer All Pasta, We Offer a Selection of Two Pastas and No Potato

Side Selections

Potato/Rice Vegetable

Roasted Redskins Sautéed Medley

Garlic Mashed Cauliflower au Gratin
Hash Browns Corn O’Brien
Lyonnaise Honey Glazed Carrots
Au Gratin Green Beans Almandine
Baked Steamed Broccoli
Parmesan Potatoes California Blend

Wild Rice Green Bean Casserole
Rice Pilaf Cauliflower Lorraine




