DINNER

Each Dinner is Served with our House Salad with Salad Dressing %,
or Mixed Field Greens with Red Wine Vinaigrette, Rolls, Crackers, Butter %
Iced Tea, Goffee

Caesar Salad  add $1.00
Greek Salad  add $1.00

Baked Deep Sea Red Snapper Fillet with Vera Cruz Sauce
Buttered Whole Green Beans
Wild Rice Pilaf

$18.95

Chargrilled Medallions of Beef (6 0z.)
Topped with Portabella Mushroom Demi Glacé
Twice Baked Potato
Whole Sugar Snap Peas

$21.95

Southwest Style Chargrilled Chicken Breast (8 oz.)

Topped with Sauteed Onions and Red and Green Peppers
Scalloped Cheese Potatoes
Buttered Whole Green Beans

$16.95

Baked Salmon Fillet'(7 oz.) with Lemon-Dill
California Blend Veggies
Wild Rice Pilaf

$21.95
Oven Baked Chicken Breast (8 oz.) Topped ltalian Style

with Marinara Sauce, Mozzarella and Parmesan Cheeses

Roasted New Potatoes
Green Peas with Pearl Onions
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it Prces subect 10 18% service charge and 8125 sals tax. Prces sbject to change. (2003)




DINNER BUFFET |

American DINNER BUFFET Il
Garden Green Salad
with Fresh Veggies .
el %g Mexican
o Chili Con Queso with Chips
Cole Slaw =3 .
Sizzling Chicken or Beef
Roast Round of Beef Fajitas with Garden Fresh
Broiled White Fish s ,
. Accompaniments
Almondine .
Carne Guisada
Scalloped Cheese Potatoes
_ : Beef Tamales
Mixed Stir-fry Vegetables
i Borracho Beans
Wild Rice Pilaf : :
Mexican Rice
Crackers

Fresh Flour Tortillas

Rolls and Butter :
iy Picante Sauce

Assortment of Desserts

Pico De Gallo
Coitee/lea Banana Pudding
$19.93 Coffee/Tea
$1795
Minimum of 75 Guests Required
For Carver Please Add $50.00
‘

Bayfront & Convention Center

DINNER BUFFET Il

Texas Bar-B-Que
Mixed Garden Salad Bar
with Condiments
Chargrilled Sausage Links
Bar-B-Que Chicken Leg
Quarters
Sliced Beef Brisket
Potato Salad
Texas Style Pinto Beans
Sliced Dill Pickles
and Onions
Jalapeno Peppers
Crackers

Buttered Texas Toast
Hot Peach Cobbler
Coffee/Tea

$19.95
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